
Cook from your Pantry, 

Drink from your Cellar

B A R O N S  W I N E R Y

R E C I P E  S E R I E S



Cajun Shrimp & Rice Skillet
Easy Pad Thai
Chipotle Shrimp Quesadilla
Cranberry Jalapeno Brie Crostini
Spiced Cranberry Orange Sauce
Snickerdoodles

Lemon Garlic Herb Grilled Salmon
Goat's Cheese, Herb & Lemon Patties
Grilled Tarragon Mustard Chicken
Salmon Cakes
Lemon Spritz Cookies

Grilled Pork Tenderloin
Grilled Shrimp Louie
Grilled Fruit Kabobs
Baja Fried Fish Tacos
Chili Prawn Linguine

Crabcake Sliders with Pineapple Kiwi Salsa
Marinated Grilled Chicken with White Wine, Garlic & Lemon

Bruschetta Grilled Chicken
BBQ Chicken Burgers
Philly Cheesesteak Foil Packs

2017 Sauvignon Blanc

2017 Chardonnay

2017 Semillon

Any Barons' 2017 White Wine

2013 Petit Barone

T A B L E  O F  C O N T E N T S



T A B L E  O F  C O N T E N T S

Grilled Short Ribs with Smoky Blackberry BBQ Sauce
Blue Cheese Burgers
Bacon Wrapped Dates with Goat Cheese
Molten Chocolate Cake
Sacher Torte Cookies

Smoked Gouda & Roast Beef Pinwheels
Cheese Puffs (Gourgeres)
Steak & Blue Cheese Bruschetta with Onion & Roasted Tomato Jam
Pasta Tarantino
Baby Back Ribs with Smoky BBQ Sauce
Steak with Blue Cheese Mushroom Sauce
Crinkle Top Chocolate Cookies

Roasted Stuffed Poblano Peppers
Gorgonzola Stuffed Burgers with Caramelized Onions
Rack of Lamb with Cabernet Sauce

2016 Petit Barone

Barons' Cabernets

Cellar Select Wines



Sauvignon
B L A N C

CAJUN SHRIMP & RICE SKILLET

EASY PAD THAI

CHIPOTLE SHRIMP QUESADILLA

CRANBERRY JALAPENO BRIE

CROSTINI

SPICE CRANBERRY ORANGE

SAUCE

SNICKERDOODLES

R E C I P E S  T O  P A I R  W I T H



 Whisk together all of the ingredients for the cajun seasoning.  Melt 2
tablespoons butter in a large skillet over medium heat.  Stir in garlic, half the
cajun seasoning, and the rice.
 Stir in chicken broth, bring to boil, reduce to a simmer and cover.  Cook for 15
minutes, stirring 1-2 times throughout.
 While rice is cooking, prepare the shrimp by stirring together remaining 2
tablespoons melted butter and remaining cajun seasoning.  Pour over
shrimp and toss to coat.
 Stir shrimp into the rice, cover and cook 3-5 minutes longer until shrimp is
pink and opaque.  Garnish with chopped parsley if desired and serve.

INGREDIENTS:
1 1/3 cups uncooked long grain white rice
2 2/3 cups chicken broth
4 tablespoons butter, melted divided
1 teaspoon minced garlic
1 pound large or jumbo shrimp, peeled and de-veined
Cajun Seasoning (see below)

Cajun Seasoning
1 1/2 teaspoons paprika
1 teaspoon salt
1 teaspoon garlic powder
1/2 teaspoon cracked black pepper
1/2 teaspoon onion powder
1/2 teaspoon dried oregano (may sub an Italian herb blend or Herbs de
Provence)
1/2 teaspoon cayenne pepper
1/4 teaspoon crushed red pepper flakes

DIRECTIONS:
1.

2.

3.

4.

Notes: For browned shrimp, you can saute the shrimp in the pan at the start of
the recipe, transfer to a plate and cover to keep warm until the end, then stir
into rice and serve.

CAJUN SHRIMP &

RICE SKILLET
PREP: 10 MINS

COOK: 20 MIN

MAKES: 4 SERVINGS

Recipe Credit: Le Creme De La Crumb.com

WINE PAIRING: 

2017 SAUVIGNON BLANC



 Put the noodles in a large heatproof bowl, pour boiling water over them and
leave for 4 minutes, then drain and   refresh under cold running water.
 Put the lime juice, cayenne, sugar and fish sauce in a bowl and mix well. 
 Have all the other ingredients ready by the cooker.
 Heat the oil and fry the prawns until warmed through.  Add the spring
onions and noodles and toss around.  Tip in the lime juice mixture, then stir
in the beansprouts and half the peanuts and coriander.  Cook for 1 minute
until everything is heated through.
 Pile into a large dish, scatter with the rest of the peanuts and coriander, and
serve with lime wedges and sweet chili sauce.

INGREDIENTS:
125 g (half a 250g pack) rice noodles
3 Tbsp lime juice about 2 limes
1/2 tsp cayenne pepper
2 tsp light muscovado sugar
2 Tbsp Fish sauce (nam pla)
2 Tbsp vegetable oil
200g cooked and peeled tiger prawn, tails left on
4 spring onions, sliced
140g beansprout
25g salted peanut, finely chopped
A small handful of coriander leaves
 
To serve
1 or 2 lime, cut into wedges
Sweet chili sauce

DIRECTIONS:
1.

2.

3.

4.

EASY PAD THAI
PREP: 10 MINS

COOK: 20 MIN

MAKES: 2-3 SERVINGS

Recipe Credit: bbcgoodfood.com

WINE PAIRING: 

2017 SAUVIGNON BLANC



 Combine the shrimp with the orange juice, chipotle pepper, and garlic. 
 Marinate for 15 minutes.
 Heat the oil in a large cast-iron skillet or sauté pan over medium-high heat.
 When the oil is lightly smoking, add the onion and pepper and cook for
about 10 minutes, until lightly charred on the outside.
 Push the vegetables to the perimeter of the pan and add the shrimp to the
center.  
 Sauté until cooked through, about 10 minutes.
 Season with salt and pepper to taste.  Remove from the heat.
 Coat a separate nonstick pan with cooking spray, oil, or butter and heat
over medium-low heat.  Place one tortilla in the bottom, sprinkle with half
the cheese, then top with half of the shrimp mixture and a second tortilla.
 Cook for about 5 minutes, until the bottom is very crisp, then flip and cook
for another 2 to 3 minutes.
 Cut the quesadilla into wedges and serve with salsa and a bit of
guacamole, if you like.

INGREDIENTS:
8 oz medium shrimp, peeled and deveined
1/2 cup orange juice
1 Tbsp canned chipotle pepper
2 cloves garlic, minced
1/2 Tbsp canola oil
1 medium onion, sliced
1 red or yellow bell pepper, sliced
Salt and pepper to taste
4 large whole-wheat tortillas
2 cups shredded Monterey Jack cheese
Salsa 
Guacamole

DIRECTIONS:
1.

2.
3.

4.

5.
6.
7.

8.

9.

CHIPOTLE

SHRIMP

QUESADILLA
SERVINGS: 4

Recipe Credit: Eatthis.com

WINE PAIRING: 

2017 SAUVIGNON BLANC



Heat oven to 375°F.
Use a sharp knife to slice a fresh baguette into ½ inch thick slices. Cut
slightly on the diagonal.
Brush lightly with olive oil and sprinkle with salt and pepper.Space on a
baking sheet and place in pre-heated oven. Bake for 7 - 8 minutes or until
golden brown, flipping once halfway through. Crostini should be lightly
browned, lightly toasted but still "springy" in the middle.
Mix the cranberry sauce and the pomegranate seeds together.
Top each crostini with a slice of Brie, a small spoonful of cranberry-
pomegranate mixture and garnish with a sprinkle of minced jalapeño
peppers.
Serve immediately.

INGREDIENTS:
12 slices thin baguette
2 teaspoons extra-virgin olive oil
12 one inch squares of Brie cheese cut ¼ thick
1/2 cup Spiced Cranberry Orange Sauce with Triple Sec (recipe included)
1/4 cup pomegranate arils
2 tablespoons finely minced jalapeño pepper

DIRECTIONS:
1.
2.

3.

4.
5.

6.

CRANBERRY

JALAPENO BRIE

CROSTINI

PREP: 15 MINS

BAKE: 7 MIN

MAKES: 12

Recipe Credit: flavour&savour.com

WINE PAIRING: 

2017 SAUVIGNON BLANC



Combine the cranberries, sugar and orange juice in a medium pot.
Bring to a boil, then simmer until cranberries pop. Remove from heat.
Stir in zest, cinnamon and cloves. Add Triple Sec, if desired.
Cranberries contain lots of natural pectin so this sauce will thicken as it
cools.
This sauce can be made up to a week in advance. Store tightly covered in
the refrigerator.

INGREDIENTS:
4 cups fresh or frozen cranberries
1 cup white sugar
1/2 cup brown sugar
1/2 cup orange juice
zest from one organic orange
pinch of cinnamon
1/2 pinch ground cloves
1 - 2 tbsp Triple Sec or other orange liqueur optional

DIRECTIONS:
1.
2.
3.
4.

5.

SPICED

CRANBERRY

ORANGE SAUCE

PREP: 15 MINS

BAKE: 10 MIN 

MAKES: 2 CUPS

Recipe Credit: flavour&savour.com



Preheat oven to 375°. Cream butter and 1 cup sugar until light and fluffy;
beat in egg and vanilla. In another bowl, whisk together flour, baking soda
and cream of tartar; gradually beat into creamed mixture.
 In a small bowl, mix cinnamon and remaining sugar. Shape dough into 1-
in. balls; roll in cinnamon sugar. Place 2 in. apart on ungreased baking
sheets.
 Bake until light brown, 10-12 minutes. Remove from pans to wire racks to
cool.

INGREDIENTS:
1/2 cup butter, softened
1 cup plus 2 tablespoons sugar, divided
1 large egg, room temperature
1/2 teaspoon vanilla extract
1-1/2 cups all-purpose flour
1/4 teaspoon baking soda
1/4 teaspoon cream of tartar
1 teaspoon ground cinnamon

DIRECTIONS:
1.

2.

3.

SNICKERDOODLES

PREP: 20 MINS

BAKE: 10 MIN/BATCH 

MAKES: ABOUT 2-1/2 DOZEN

Recipe Credit: tasteofhome.com

WINE PAIRING: 

2017 SAUVIGNON BLANC



R E C I P E S  T O  P A I R  W I T H

Chardonnay
LEMON GARLIC HERB GRILLED

SALMON

GOAT'S CHEESE, HERB & LEMON

PATTIES

GRILLED TARRAGON MUSTARD

CHICKEN

SALMON CAKES

LEMON SPRITZ COOKIES



Place salmon in an 11 by 7-inch dish.
In a small mixing bowl whisk together lemon juice, olive oil, parsley,
rosemary, thyme, garlic, lemon zest, dijon mustard, honey, 1 tsp salt and 1/2
tsp pepper until well combined.
Pour mixture over salmon (lift fillets to help marinade run under) then
cover and let marinate in refrigerator 30 minutes, turning once halfway
through.
Preheat grill to medium-high heat during last 10 minutes of salmon
marinating.
Brush grill grates with oil, spoon some of the herbs onto salmon (or just use
your hands to spread them over), remove salmon from marinade and place
on grill.
Grill about 3-5 minutes per side to cook through.
Serve warm garnished with more parsley if desired.

INGREDIENTS:
4 (6-7 oz) skinless salmon fillets
1/4 cup fresh lemon juice
1/4 cup olive oil, plus more for brushing grill
4 tsp finely minced fresh rosemary
2 tsp finely minced thyme
2 tsp minced garlic (2 cloves)
2 tsp fresh lemon zest
1 tsp dijon mustard
1 tsp honey
2 TBSP finely minced fresh parsley, plus more for garnish
Salt and freshly ground black pepper

DIRECTIONS:
1.
2.

3.

4.

5.

6.
7.

LEMON GARLIC HERB

GRILLED SALMON

PREP: 10 MINS

BAKE: 10 MIN

MARINATING: 30 MINS

Recipe Credit: cookingclassy.com

WINE PAIRING: 

2017 CHARDONNAY



Mash the chickpeas in a bowl, then stir in the remaining chickpeas, onion,
garlic, mashed potatoes, lemon zest and juice, parmesan, egg, herbs, two
of the goat’s cheeses and a good amount of sea salt and pepper.  When
combined, divide into 12 and, using floured hands, shape into thick
patties. Dust with flour and transfer to a plate.  Cover and chill for 30 mins.
Heat the oil in a non-stick frying pan and fry the patties for about  3-4
minutes on each side until well browned and hot all the way through. 
 Slice the remaining goat’s cheeses into 12, and lay a slice on each patty. 
 Place under a hot grill to melt the cheese.  Serve hot.

INGREDIENTS:
2 x 400g cans chickpeas, drained
1 small onion, very finely chopped
4 garlic cloves, finely chopped
500g mashed potatoes (700g/1lb 9oz potatoes), mashed with 1 oz butter
Finely grated zest of 2 lemons juice of 1/2 lemon
50g fresh parmesan, finely grated
1 egg beaten
2 x 20g packs flatleaf parsley, chopped
10g fresh chives, chopped
4 x 70g packs goat’s cheese
Plain flour, for dusting
2 Tbsp olive oil

DIRECTIONS:
1.

2.

GOAT'S CHEESE,

HERB & LEMON

PATTIES

TOTAL TIME: 40 MINS + CHILLING

Recipe Credit: bbcgoodfood.com

WINE PAIRING: 

2017 CHARDONNAY



Preheat grill to medium heat and lightly oil grate.
Whisk mustard, garlic, tarragon, honey, and lemon juice in a small bowl. Pat
chicken breasts dry with a paper towel; coat one side of each breast with
mustard sauce.
Place chicken, coated side down, on grill; cover with remaining sauce and
close grill lid. Turn chicken over after 10 minutes. Cook chicken breasts until
no longer pink in the center and juices run clear, about 20 minutes. An
instant-read thermometer inserted into the center should read at least 165
degrees F (74 degrees C).

INGREDIENTS:
2 Tbsp Dijon mustard
2 Tbsp finely chopped garlic
1 Tbsp dried tarragon
1 tsp honey
1 Tbsp lemon juice
4 skinless, boneless chicken breast halves

DIRECTIONS:
1.
2.

3.

GRILLED

TARRAGON

MUSTARD 

CHICKEN

PREP TIME: 10 MINS 

COOK TIME: 20 MINS

SERVINGS: 4

Recipe Credit: allrecipes.com

WINE PAIRING: 

2017 CHARDONNAY



Preheat the oven to 350 degrees F.
Place the salmon on a sheet pan, skin side down. Brush with olive oil and sprinkle with
salt and pepper. Roast for 15 to 20 minutes, until just cooked. Remove from the oven and
cover tightly with aluminum foil. Allow to rest for 10 minutes and refrigerate until cold.
Meanwhile, place 2 tablespoons of the butter, 2 tablespoons olive oil, the onion, celery,
red and yellow bell peppers, parsley, capers, hot sauce, Worcestershire sauce, crab boil
seasoning, 1/2 teaspoon salt, and 1/2 teaspoon pepper in a large saute pan over medium-
low heat and cook until the vegetables are soft, approximately 15 to 20 minutes. Cool to
room temperature.
Break the bread slices in pieces and process the bread in a food processor fitted with a
steel blade. You should have about 1 cup of bread crumbs. Place the bread crumbs on a
sheet pan and toast in the oven for 5 minutes until lightly browned, tossing occasionally.
Flake the chilled salmon into a large bowl. Add the bread crumbs, mayonnaise, mustard,
and eggs. Add the vegetable mixture and mix well. Cover and chill in the refrigerator for
30 minutes. Shape into 10 (2 1/2 to 3-ounce) cakes.
Heat the remaining 2 tablespoons butter and 2 tablespoons olive oil in a large saute pan
over medium heat. In batches, add the salmon cakes and fry for 3 to 4 minutes on each
side, until browned. Drain on paper towels; keep them warm in a preheated 250 degree F
oven and serve hot.

INGREDIENTS:
1/2 pound fresh salmon
Good olive oil
Kosher salt and freshly ground black pepper
4 tablespoons unsalted butter
3/4 cup small-diced red onion (1 small onion)
1 1/2 cups small-diced celery (4 stalks)
1/2 cup small-diced red bell pepper (1 small pepper)
1/2 cup small-diced yellow bell pepper (1 small pepper)
1/4 cup minced fresh flat-leaf parsley
1 tablespoon capers, drained
1/4 teaspoon hot sauce (recommended: Tabasco)1
/2 teaspoon Worcestershire sauce
1 1/2 teaspoons crab boil seasoning (recommended: Old Bay)
3 slices stale bread, crusts removed
1/2 cup good mayonnaise
2 teaspoons Dijon mustard
2 extra-large eggs, lightly beaten

DIRECTIONS:
1.
2.

3.

4.

5.

6.

SALMON CAKES

PREP: 30 MINS

CHILL: 1 HR

BAKE: 50 MINS

MAKES: 5

Recipe Credit: foodnetwork.com

WINE PAIRING: 

2017 CHARDONNAY



 In a large bowl, cream butter and sugar until light and fluffy. Beat in the
eggs, lemon zest, lemon juice and vanilla. Combine flour and salt;
gradually add to creamed mixture and mix well.
 Using a cookie press fitted with the disk of your choice, press dough 1 in.
apart onto ungreased baking sheets. Sprinkle with colored sugar.
 Bake at 350° for 8-10 minutes or until lightly brown around the edges.

INGREDIENTS:
2 cups butter, softened
1-1/4 cups sugar
2 large eggs
Grated zest of 1 lemon
2 teaspoons lemon juice
1 teaspoon vanilla extract
5-1/4 cups all-purpose flour
1/4 teaspoon salt
Colored sugar

DIRECTIONS:
1.

2.

3.

LEMON SPRITZ

COOKIES

PREP: 15 MINS

BAKE: 10 MIN/BATCH 

MAKES: ABOUT 12 DOZEN

Recipe Credit: tasteofhome.com

WINE PAIRING: 

2017 CHARDONNAY



R E C I P E S  T O  P A I R  W I T H

Semillon
GRILLED PORK TENDERLOIN

GRILLED SHRIMP LOUIE

GRILLED FRUIT KABOBS

BAJA FRIED FISH TACOS

CHILI PRAWN LINGUINE



Pat pork tenderloin dry with a paper towel.
Stir together lemon juice, garlic, dried herbs, oil, salt, pepper, Dijon
mustard, and honey.
Pour half of the mixture into a large Ziploc bag along with the tenderloin. 
 Press out excess air, seal the bag, and chill for 30 minutes.  

Preheat the grill to medium and oil the grates.
Using tongs, transfer pork to the grill.  Close the grill and cook 15-20
minutes, turning every few minutes to ensure even cooking and brushing
reserved marinade over all sides of the pork half way through grilling.
Transfer to cutting board to rest for 5 minutes before slicing and serving.

INGREDIENTS:
1 1/2-2 pounds pork tenderloin
juice of 1/2 lemon
2 tsp minced garlic
1/4 cup oil
1/2 tsp salt
1 tsp Italian herb seasoning blend or 1/4 tsp each dried basil, thyme, oregano,
and parsley or rosemary
1/8 tsp cracked black pepper or a pinch of finely ground black pepper
2 tsp Dijon mustard
2 tsp honey

DIRECTIONS:
Marinate the pork:

1.
2.

3.

Grill the pork:
1.
2.

3.

Notes: If pork tenderloin is more than 2 1/2 inches thick and you want no pink
in the middle once fully cooked, cut tenderloin in half lengthwise to yield two
thinner tenderloin pieces and proceed with recipe as written.

GRILLED PORK

TENDERLOIN

PREP: 10 MINS

COOK: 15 MINS

MARINATING TIME: 30 MINS

Recipe Credit: lecremedelacrumb.com

WINE PAIRING: 

2017 SEMILLON



GRILLED SHRIMP

LOUIE

Place mayonnaise,  ketchup, creme fraiche,  1  tablespoon lemon juice,  cider
vinegar,  brown sugar,  paprika,  salt ,  cayenne pepper,  Worcestershire sauce,
green onion, and parsley in a bowl.   Whisk together unti l  ingredients are
well  combined.  Cover and refrigerate unti l  thoroughly chil led,  2 to 3 hours.
Drizzle ol ive oi l  and juice from half  a lemon over the shrimp just before
gri l l ing.   Sprinkle with salt  and smoked paprika.   Gently,  but thoroughly
toss unti l  shrimp are coated.
Preheat an outdoor gri l l  for high heat and l ightly oi l  the grate.
Gri l l  over hot coals unti l  shrimp are pink and f lesh is opaque, about 2
minutes per side.   Transfer to a dish and refrigerate unti l  shrimp are chil led,
about 30 minutes.   You can remove shrimp tai ls or leave them on.
Divide romaine lettuce among serving bowls.   Arrange cherry tomatoes,
avocado sl ices,  and egg halves on top.  Season with salt  and pepper.   Ladle
on about 1/4 cup to 1/2 cup dressing on the vegetables,  and top with the
shrimp and sl iced green onions.   Drizzle additional dressing over the
shrimp, i f  desired.

INGREDIENTS:

DRESSING:
1  cup mayonnaise
1/3 cup ketchup
1/4 cup creme fraiche
1 Tbsp freshly sqeezed lemon juice
1 tsp apple cider vinegar
1 tsp packed brown sugar
1 tsp paprika
1/4 tsp kosher salt ,  or to taste
1/8 tsp cayenne pepper
1/2 tsp Worcestershire sauce
2 Tbsp minced green onion
2 Tbsp chopped fresh parsley

GRILLED SHRIMP:
1  Tbsp olive oi l
1/2 lemon, juiced
2 pounds uncooked medium shrimp-peeled and deveined, tai ls left  intact
1 tsp kosher salt
1/4 tsp smoked paprika

SALAD:
1  heart of romaine lettuce,  chopped
8 cherry tomatoes,  halved
1 avocado-peeled, pitted,  and thinly sl iced
4 hard-boiled eggs,  halved

DIRECTIONS:
1 .

2 .

3 .
4.

5.

PREP: 15 MINS

COOK: 4 MINS

ADDITIONAL TIME: 2 HRS 30 MINS

SERVINGS: 4

WINE PAIRING: 

2017 SEMILLON

Recipe Credit: allrecipes.com



GRILLED 
FRUIT

KABOBS

Submerge skewers in water for 10 to 12 minutes.   This wil l
keep them from burning when gri l led.
Preheat a gri l l  pan over medium heat.
Thread fruit  onto skewer,  alternate types of fruit  for a colorful

presentation;   f i l l  the skewer no more than halfway.   With a

pastry brush, paint the fruit  with a l ight coating of oi l .   Place

skewers,  a few at a t ime, in the hot gri l l  pan.  Turn

occasionally unti l  you have gri l l  marks on al l  s ides of the fruit .   

Serve with ice cream, if  desired.

INGREDIENTS:
2 Pounds assorted fruit  (pre-cut into chunks) ,  such as pineapple,
mango, cantaloupe, honeydew, watermelon, and strawberries
1/2 cup l ight ol ive oi l
Ice cream, serving suggestion
Wooden skewers

DIRECTIONS:
1 .

2 .
3 .

Recipe Credit:  foodnetwork .com

PREP: 10 MINS

COOK: 20 MINS

SERVINGS: 4-6

WINE PAIRING: 

2017 SEMILLON



In a bowl,  whisk beer,  f lour,  and salt  unti l  well  blended.
Rinse f ish and pat dry;  cut crosswise into 1- inch-wide strips.
Pour about 1  inch of oi l  into a 10 to 12 inch Dutch oven over medium-high
heat;  bring oil  to 360 degrees.   With a fork,  dip each piece of f ish into beer
batter;  l i ft  out and let drain briefly .   Sl ide f ish into oi l ,  a few pieces at a
time, and cook unti l  golden (adjust heat to maintain 360◦ ) ,  turning if
necessary to brown all  s ides,  2 to 4 minutes per batch.  With a slotted
spoon, transfer to a paper towel-l ined baking sheet.   Keep warm in a 200◦
oven while you fry remaining f ish.
To assemble each taco,  stack two torti l las and top with a couple of pieces of
f ish,  then a spoonful of cabbage and ci lantro slaw.  Serve with the chipotle
tarter sauce to add to taste and l ime wedges to squeeze over the top.

INGREDIENTS:
1  cup dark beer
1 cup al l  purpose f lour
1 tsp salt
1  1/2 pounds boned, skinned and f irm, white-f leshed f ish such as 
Pacif ic cod or t i lapia 
Vegetable oi l
12 to 16 corn torti l las,  warmed
Cabbage & Cilantro Slaw
6 cups shredded cabbage cabbage
1/3 cup chopped fresh ci lantro
3 Tbsp l ime juice
2 Tbsp vegetable oi l
Salt  to taste
Chipotle Tarter Sauce
2 Tbsp canned chipotle chiles
1 cup mayonnaise
1/4 cup sweet pickle rel ish
1/4 chopped onion
Lime Wedges

DIRECTIONS:
TACOS:

1 .
2 .
3 .

4.

 
CABBAGE AND CILANTRO SLAW:
In a large bowl,  mix 6 cups (10 oz) f inely shredded cabbage, 1/3 cup chopped
fresh ci lantro,  3 Tbsp l ime juice,  2 Tbsp vegetable oi l ,  1 /4 tsp hot chile f lakes,
and salt  to taste.
 
CHIPOTLE TARTAR SAUCE:
In a blender or food processor,  whirl  1  1 /2 to 2 Tbsp canned chipotle chiles,  1
cup mayonnaise,  and 1/4 cup each sweet pickle rel ish and chopped white
onion unti l  smooth.

BAJA FRIED
FISH TACOS

Recipe Credit:  sunset .com

PREP: 10 MINS

COOK: 20 MINS

SERVINGS: 4-6

WINE PAIRING: 

2017 SEMILLON



To make the dressing, mix 2 Tbsp virtually fat-free fromage
frais ,  the grated zest and juice of 2 l imes and 2 tsp golden
baker’s sugar in a small  bowl and season with salt  and pepper.
Set aside.
Cook l inguine pasta according to the packet instructions.  Add
trimmed sugar snap peas for the last minute or so of cooking
time.
Meanwhile,  heat 2 tbsp olive oi l  in a wok or big frying pan, toss
in 2 f inely chopped large garl ic cloves and 1  deseeded and
finely chopped large red chil i  and cook over a fair ly gentle heat
for about 30 seconds without letting the garl ic brown.
Tip in 24 peeled raw king prawns and cook over a high heat,
stirr ing frequently,  for about 3 minutes unti l  they turn pink.
Add 12 halved cherry tomatoes and cook, stirr ing occasionally ,
for 3 minutes unti l  they just start to soften.
Drain the l inguine pasta and sugar snap peas well ,  then toss
into the prawn mixture.
Tear in a handful of basi l  leaves,  stir ,  and season with salt  and
pepper.
Serve with mixed salad leaves drizzled with the l ime dressing,
and warm crusty white bread.

INGREDIENTS:
280g l inguine pasta
200g sugar snap peas,  tr immed
2 tbsp olive oi l  
2 large garl ic cloves,  f inely chopped
1 large red chil i ,  deseeded and f inely chopped
24 raw king prawns,  peeled
12 cherry tomatoes,  halved
a handful of fresh basil  leaves
Mixed salad leaves and crusty white bread, to serve
 
Lime Dressing:
2 tbsp virtually fat-free fromage frais
grated zest and juice of 2 l imes
2 tsp golden baker’s sugar

DIRECTIONS:
1 .

2 .

3 .

4.

5.

6.

7.

8.

CHILI PRAWN
LINGUINE

Recipe Credit:  bbcgoodfood .com

PREP: 5 MINS

COOK: 20-25 MINS

SERVINGS: 6

WINE PAIRING: 

2017 SEMILLON



R E C I P E S  T O  P A I R  W I T H

CRABCAKE SLIDERS WITH PINEAPPLE KIWI SALSA

MARINATED GRILLED CHICKEN WITH WHITE WINE,

GARLIC & LEMON

Any Barons' White



Crab Cakes
1 pound lump crabmeat
8 Saltine crackers, crushed 
1 large egg
1 Tbsp dijon mustard
1 Tbsp plain Greek yogurt or mayo
pinch of cayenne pepper
salt & pepper to taste
1 Tbsp olive oil
8-10 whole grain slider buns or dinner rolls

Combine all ingredients except for the olive oil in a bowl and stir until
thoroughly combined.  Heat a skillet on medium heat and add olive oil.  While
it's heating, form the crab mixture into small patties that will fit the size of bun
you purchased.  Place them in the skillet and cook until lightly golden brown,
about 3-4 minutes on each side.

Spicy Lime Yogurt Spread
1/4 cup plain Greek yogurt
1 tsp sriracha sauce (or more if desired)
zelt of half of a lime
juice of half a lime

Combine all ingredients in a bowl and mix until smooth and combined.

Pineapple Kiwi Salsa
1 kiwi, peeled and chopped
1/2 jalapeno, chopped
2 pineapple rings, chopped
2 Tbsp chopped red onion
3 Tbsp chopped cilantro
the juice of half a lime
salt and pepper to taste

Combine all ingredients in a bowl and stir to mix.  Season with salt and pepper
to taste.

MAKES 8-10 SLIDERS, 

DEPENDING ON BUN SIZE

CRAB CAKE
SLIDERS WITH

PINEAPPLE KIWI
SALSA

Recipe Credit: howsweeteats.com

WINE PAIRINGS: 

2017 SAUVIGNON BLANC,

CHARDONNAY OR SEMILLON



In a glass dish not too deep, mix al l  ingredients,  except chicken
breasts and yogurt and garl ic sauce.   Add chicken breasts and f l ip
to coat well .   Cover the dish with a plastic wrap and let marinate in
the fr idge for 2 horus.
Set the barbeque to medium-high heat.   Put chicken breasts on a
greased gri l l  (keep the marinade),  close the cover of barbeque and
cook for about 7 minutes (baste the chicken breasts with the
marinade a few times) .   Fl ip the chicken breasts and keep cooking
for about 5 minutes or unti l  the chicken is golden and not pink
inside.   Serve with yogurt and garl ic sauce.
Yogurt and Garl ic Sauce:  In a bowl,  mix yogurt with sour cream,
parsley,  garl ic .   Add salt  and pepper.   Cover and put in fr idge for at
least 4 hours.

INGREDIENTS:
2 Tbsp Ital ian parsley,  f inely chopped
2 Tbsp fresh oregano, chopped
1/4  cup dry white wine
1/4 cup olive oi l
1  lemon, juice and zest of
2 garl ic cloves,  f inely chopped
1 Tbsp. black ol ives,  f inely chopped
1/2 tsp.  sea salt
1/2 tsp.  fresh ground black pepper
1 1/4 pounds boneless,  skinless chicken breasts (4)
 
Yogurt & Garl ic Sauce:
1  cup plain yogurt
1/4 cup sour cream
2 Tbsp. fresh parsley,  f inely chopped
1 garl ic clove,  f inely choppedsalt and pepper

DIRECTIONS:
1 .

2 .

3 .

MARINATED
GRILLED CHICKEN

WITH WHITE
WINE, GARLIC &

LEMON

Recipe Credit:  food .com

TOTAL TIME: 2-2.5 HOURS

SERVINGS: 4

WINE PAIRINGS: 

2017 SAUVIGNON BLANC,

CHARDONNAY OR SEMILLON



R E C I P E S  T O  P A I R  W I T H

BRUSCHETTA GRILLED CHICKEN

BBQ CHICKEN BURGERS

PHILLY CHEESESTEAK FOIL

PACKS

2013 Petit
B A R O N E



In a small  bowl,  combine oil ,  half  the lemon juice,  1  teaspoon
salt ,  1 /4 teaspoon pepper,  and Ital ian seasoning (or oregano) 
 and whisk to combine.  Transfer to a large re-sealable bag
along with chicken; seal and refrigerate for 30 minutes.
Heat gri l l  over medium-high then add chicken, discarding
excess marinade.  Gri l l  unti l  charred and cooked to an internal
temperature of 165 degrees,  about 5 to 7 minutes per side.
Meanwhile,  combine tomatoes,  garl ic ,  basi l ,  and remaininig
lemon juice,  and season with salt  and pepper.   While chicken is
sti l l  on gri l l ,  top each breast with 1  sl ice mozzarella and cover
unti l  cheese is melted, 2 to 3 minutes.   Top chicken with
tomato mixture.
Garnish with Parmesan and serve.

INGREDIENTS:
4 Tbsp. extra-virgin ol ive oi l
Juice of 1  lemon, divided
Kosher salt
Freshly ground black pepper
1 tsp.  Ital ian seasoning or dried oregano
4 boneless skinless chicken breasts,  pounded to even thickness
3 sl icing tomatoes,  chopped
2 cloves garl ic ,  minced
1 Tbsp. freshly chopped basil
4 sl ices mozzarella
Freshly grated Parmesan, for serving

DIRECTIONS:
1 .

2 .

3 .

4.

BRUSCHETTA
GRILLED
CHICKEN

Recipe Credit:  delish .com

 PREP: 20 MINS

COOK: 30 MINS

SERVINGS: 4

WINE PAIRING: 

2013 PETIT BARONE



In a large bowl,  combine chicken, BBQ sauce,  paprika,  onion 
 and garl ic powder,  salt ,  pepper,  and cheddar cheese.   Mix   
 unti l  just cocmbined, then form 4 patties.   Preheat the gri l l  or 
 a ski l let and cook the burgers unti l  ful ly cooked through. 
While burgers are cooking, heat a ski l let on medium heat and
add olive oi l .   Add sl iced onions with a pinch of salt  and saute
unti l  caramelized, about 10 minutes.
When burgers are ready,  top with gouda (or more cheddar) ,
onions,  BBQ sauce and fresh romaine.

INGREDIENTS:
1  pound ground chicken breast
1/4 cup sharp cheddar cheese
1 tsp.  smoked paprika
1/2 tsp.  onion powder
1/4 tsp.  garl ic powder
1/4 tsp black pepper
1/4 tsp salt
1/4 bbq sauce (homemade or your favorite)
4 hamburger buns
1 onion
1 Tbsp. ol ive oi l
bbq sauce (for topping)
gouda cheese (for topping)

DIRECTIONS:
1 .

2 .

3 .

 
Recipe suggestion:  Toast hamburger buns

BBQ CHICKEN
BURGERS

Recipe Credit:  yummly .com

TOTAL TIME: 40 MINS

SERVINGS: 4

WINE PAIRING: 

2013 PETIT BARONE



Heat gri l l  to medium-high.  In a large bowl,  toss together
steak,  peppers,  onion, garl ic ,  Ital ian seasoning, and olive oi l
and season with salt  and pepper.
Place steak mixture in foi l  packs.   Fold up packs and gri l l ,  10
minutes.
Open packs,  top with provolone, and cover.   Gri l l  to melt ,  2
minutes.
Garnish with parsley and serve.

INGREDIENTS:
1  lb.  f lank steak,  thinly sl iced
2 bell  peppers,  thinly sl iced
1/2 onion, thinly sl iced
2 cloves garl ic ,  minced
2 Tbsp. Ital ian seasoning
2 Tbsp. extra-virgin ol ive oi l
Kosher salt
Freshly ground black pepper
4 sl ices provolone cheese
Chopped fresh parsley,  for garnish

DIRECTIONS:
1 .

2 .

3 .

4.

PHILLY
CHEESESTEAK
FOIL PACKS

Recipe Credit:  delish .com

PREP TIME: 10 MINS

TOTAL TIME: 25 MINS

SERVINGS: 4

WINE PAIRING: 

2013 PETIT BARONE



R E C I P E S  T O  P A I R  W I T H

GRILLED SHORT RIBS WITH

SMOKY BLACKBERRY BBQ

SAUCE

BLUE CHEESE BURGERS

BACON WRAPPED DATES WITH

GOAT CHEESE

MOLTEN CHOCOLATE CAKE

SACHER TORTE COOKIES

B A R O N E
2016 Petit



Light a gri l l .  In a large bowl,  toss the blackberries with the pimentón. Spread the
berries in a perforated gri l l  pan or in a foi l  pan with holes poked in it .  Gri l l  over
moderately high heat,  tossing, unti l  the berries just start to burst ,  3 to 5 minutes.
In a saucepan, heat the 3 tablespoons of vegetable oi l .  Add the garl ic and cook
over moderately low heat,  stirr ing,  unti l  just golden. Add the chopped onion and
cook over moderate heat,  stirr ing,  unti l  softened and just starting to brown,
about 7 minutes.  Stir  in the tomato paste and cook unti l  glossy,  about 2 minutes.
Add the blackberries,  vinegar,  brown sugar,  soy sauce,  chipotles,  mustard and
cumin and bring just to a boil .  Simmer over moderately low heat,  stirr ing,  unti l
sl ightly thickened and the berries are very tender,  about 20 minutes.
Transfer the sauce to a blender and let cool sl ightly,  then puree unti l  smooth.
Strain through a f ine sieve into a bowl,  discarding the solids.  Season the sauce
with salt  and pepper and let cool completely.  Spoon 1 cup of the sauce into a bowl
and stir  in the minced onion, the ol ive oi l  and the 2 tablespoons of oregano.
Reserve the remaining sauce for gri l led chicken or pork.
Light the gri l l  and oil  the grate.  Season the ribs with salt  and pepper and brush
with the blackberry sauce.  Gri l l  over high heat,  turning once,  unti l  nicely charred,
3 minutes.  Continue to gri l l  for 2 minutes more,  turning and basting with more
sauce,  unti l  glazed. Garnish the ribs with radishes and chopped oregano; serve
hot.

INGREDIENTS:
1  pound blackberries
2 tsp sweet pimenton de la Vera (sweet smoked paprika)
3 Tbsp vegetable oi l ,  plus more for brushing
1 Tbsp minced garl ic
1  medium onion, f inely chopped, plus 1/4 cup minced
1/4 cup tomato paste
1 cup apple cider vinegar
1 cup packed l ight brown sugar
1/4 cup soy sauce
3 Tbsp seeded and minced chipotles in adobo sauce
2 Tbsp Dijon mu
stard
1 tsp ground cumin
Kosher Salt
Pepper
2 Tbsp extra-virgin ol ive oi l
4 1/2 pounds f lanken-cut beef short r ibs (1/3-inch thick)
2 Tbsp f inely chopped oregano, plus more for garnish

DIRECTIONS:
1 .

2 .

3 .

4.

Note:  The blackberry sauce can be refrigerated for up to 1  week.

GRILLED SHORT
RIBS WITH SMOKY
BLACKBERRY BBQ

SAUCE

Recipe Credit:  delish .com

ACTIVE TIME: 45 MINS

TOTAL TIME: 1 HOUR 30 MINS

SERVINGS: 4

WINE PAIRING: 
2016 PETIT BARONE



In a large bowl,  mix the ground beef,  blue cheese,  chives,
hot pepper sauce,  Worcestershire sauce,  black pepper,  salt ,
and mustard.  Cover,  and refrigerate for 2 hours.
Preheat gri l l  for high heat.  Gently form the burger mixture
into about 12 patties.
Oil  the gri l l  grate.  Gri l l  patties 5 minutes per side,  or unti l
well  done. Serve on rol ls .

INGREDIENTS:
3 pounds lean ground beef
4 oz blue cheese,  crumbled
1/2 cup minced fresh chives
1/4 tsp hot pepper sauce
1 tsp Worcestershire sauce
1 tsp coarsely ground black pepper
1 1/2 tsp salt
1  tsp dry mustard
12 French rol ls or hamburger buns

DIRECTIONS:
1 .

2 .

3 .

BLUE CHEESE
BURGERS

Recipe Credit:  allrecipes .com

PREP TIME: 15 MINS

CHILL TIME: 2 HOURS

GRILL TIME: 10-15 MINS

SERVINGS: 12

WINE PAIRING: 
2016 PETIT BARONE



Preheat the oven to 350 degrees Fahrenheit.
Slice the dates lengthwise on one side to create an opening. Remove the
pit.
Using a spoon, stuff a small amount of goat cheese into the cavity of each
date and press the sides together to close.
Cut the bacon slices in half. Wrap each date with a slice of bacon and
secure with a toothpick.
Arrange evenly on a baking sheet with raised edges (otherwise grease
will get everywhere) and bake for 10 minutes. Remove the dates and use
the toothpick to turn each one so it’s laying on its side. Bake for another
5-8 minutes, until browned to your liking, and turn the dates to the other
side and repeat. Remove from the oven, place on a paper towel lined
plate, and let stand for 5 minutes before serving.

INGREDIENTS:
8 slices bacon (thin bacon works best)
16 dates
4 ounces goat cheese
toothpicks

DIRECTIONS:
1.
2.

3.

4.

5.

BACON WRAPPED

DATES WITH 

GOAT CHEESE

PREP: 10 MINS

BAKE: 20 MINS

MAKES: 16

Recipe Credit: pinchofyum.com

WINE PAIRING: 

2016 PETIT BARONE 



Preheat the oven to 425°F. Lightly butter four 6-ounce ramekins or    
 custard cups.
Bring a few cups of water to a boil in a medium saucepan over low heat.
Place a glass mixing bowl over the pan (but not touching the water) and  
 add the chocolate and butter.
Cook, stirring occasionally until both the chocolate and butter have fully
melted. Keep warm.
Use an electric mixer to beat the eggs, egg yolks, sugar, and salt until pale
yellow and thick, about 5 minutes.
Stir in the melted chocolate mixture, the flour, vanilla, and instant coffee if
using.
Pour the mixture into the prepared ramekins.
Stick one good chunk of chocolate in the center of each ramekin.
Bake the cakes on the center rack for 8 to 10 minutes, until the exterior is
just set (the center should still be mostly liquid).
The cakes should rest for a minute or two before sliding them on plates for
serving.

INGREDIENTS:
5 oz bittersweet chocolate (at least 60 percent cacao), plus 4 chunks for the
cake centers
2 Tbsp butter
2 eggs
2 egg yolks
�⁄� cup sugar
Pinch of salt
2 Tbsp flour
1 tsp vanilla extract
�⁄� Tbsp instant coffee or espresso (optional)

DIRECTIONS:
1.

2.
3.

4.

5.

6.

7.
8.
9.

10.

MOLTEN
CHOCOLATE 

CAKE
PREP: 20 MINS

BAKE: 8-10 MINS

MAKES: 4

Recipe Credit: eatthis.com

WINE PAIRING: 
2016 PETIT BARONE 



 Preheat oven to 325°. Cream butter and pudding mix until light and fluffy,
5-7 minutes. Beat in egg. Add flour; gradually beat into creamed mixture.
Shape dough into 1-1/4-in. balls; roll in sugar. Place 2 in. apart on
ungreased baking sheets. Using a wooden spoon handle or your thumb,
press a deep indentation in center of each.
 Bake until set, 15-18 minutes. Cool in pans 2 minutes; remove from pans
to wire racks. Fill each indentation with preserves; cool completely.
 For glaze, melt chocolate chips and shortening in a microwave; stir until
smooth. Cool slightly. Drizzle over cookies. Cool completely.

INGREDIENTS:
1 cup butter, softened
1 package (3.9 ounces) instant chocolate pudding mix
1 large egg
2 cups all-purpose flour
1/4 cup sugar
1/2 cup raspberry preserves

GLAZE:
1/3 cup semisweet chocolate chips
2 teaspoons shortening

DIRECTIONS:
1.

2.

3.

SACHER TORTE

COOKIES

PREP: 20 MINS

BAKE: 15 MIN/BATCH + COOLING

MAKES: ABOUT 2 1/2 DOZEN

Recipe Credit: tasteofhome.com

WINE PAIRING: 

2016 PETIT BARONE



R E C I P E S  T O  P A I R  W I T H

SMOKED GOUDA & ROAST BEEF PINWHEELS
 CHEESE PUFFS (GOURGERES)
STEAK & BLUE CHEESE BRUSCHETTA WITH ONION
& ROASTED TOMATO JAM
PASTA TARANTINO
BABY BACK RIBS WITH SMOKY BBQ SAUCE
STEAK WITH BLUE CHEESE MUSHROOM SAUCE
CRINKLE TOP CHOCOLATE COOKIES

Barons' Cabernets



Preheat oven to 375°. In a small bowl, mix the first 5 ingredients until
blended. On a lightly floured surface, unroll 1 tube of crescent dough
into 1 long rectangle; press perforations to seal.
Spread half the roast beef mixture over dough. Roll up jelly-roll style,
starting with a long side; pinch seam to seal. Using a serrated knife, cut
roll crosswise into twenty-four 1/2-inch slices. Place on parchment-lined
baking sheets, cut side down. Repeat with remaining crescent dough
and roast beef mixture.
Bake 12-14 minutes or until golden brown. Refrigerate leftovers.

INGREDIENTS:
3/4 pound sliced deli roast beef, finely chopped
1 package (10 ounces) frozen chopped spinach, thawed and squeezed dry
1 package (6-1/2 ounces) garlic-herb spreadable cheese
1 cup shredded smoked Gouda cheese
1/4 cup finely chopped red onion
2 tubes (8 ounces each) refrigerated crescent rolls

DIRECTIONS:
1.

2.

3.

SMOKED GOUDA
& ROAST BEEF
PINWHEELS 

PREP: 20 MINS

BAKE: 15 MIN/BATCH

MAKES: 4 DOZEN

Recipe Credit: tasteofhome.com

WINE PAIRINGS: 

2016 PETIT BARONE OR ANY

BARONS COLUMBIA VALLEY OR

RED MOUNTAIN CAB SAUVS



Preheat the oven to 425 degrees F. Line 2 baking sheets with parchment.
Set aside.
In a saucepan, combine 1/2 cup water with the milk, butter, sugar and salt
and stir over low heat until the sugar, butter and salt have melted. Raise
the heat to medium and bring to a healthy simmer.
Take from the heat and immediately add the flour. Stir with a wooden
spoon until the mixture thickens, is smooth and no flour lumps remain.
Return to the heat and cook, stirring, until a film forms on the bottom of
the pan. Continue stirring, careful not to scrape up the film, for a minute
or two more.
Transfer the mixture (panade) to a food processor. Mix for a minute to
dissipate the heat. Add the eggs one at a time with the processor
running. Pay attention to the consistency of the paste. It should be
smooth and shiny, so you may only need 3 of the eggs. Stir in the cheese.
Using a small cookie scoop, scoop generous mounds onto the
parchment-lined baking sheets, spacing them an inch apart. Place in the
oven, immediately reduce the heat to 375 degrees F and bake for 20 to 25
minutes, or until the cheese puffs are golden brown.

INGREDIENTS:
1/2 cup milk
1 stick (4 ounces/113 grams) unsalted butter, cut into pieces
1 tablespoon sugar
1 teaspoon salt
1 cup (120 grams) all-purpose flour
3 to 4 large eggs, at room temperature
1 cup grated Cheddar cheese
1/2 cup grated Gruyere cheese

DIRECTIONS:
1.

2.

3.

4.

5.

CHEESE PUFFS

(GOUGERES)

TOTAL: 45 MINS

ACTIVE: 20 MINS

Recipe Credit: foodnetwork.com

WINE PAIRINGS: 

2016 PETIT BARONE OR ANY

BARONS COLUMBIA VALLEY OR

RED MOUNTAIN CAB SAUVS



Preheat oven to 400°. In large skillet, heat 2 tablespoons oil over medium-high
heat; saute onion until softened. Reduce heat to medium-low; cook until golden
brown,  25-30 minutes, stirring occasionally.
Toss tomatoes with 1 tablespoon oil, 1/4 teaspoon salt and 1/8 teaspoon pepper;
spread in a 15x10x1-in. pan. Roast until softened, 10-15 minutes. Stir tomatoes into
onion, mashing lightly. In small bowl, mix cream cheese, blue cheese, garlic and
the remaining salt and pepper.
Brush bread slices with remaining oil; grill, covered, over medium heat until
lightly toasted, 1-2 minutes per side. Sprinkle steaks with steak seasoning. Grill,
covered, over medium heat until meat reaches desired doneness (for medium-
rare, a thermometer should read 135°; medium, 140°; medium-well, 145°), 3-5
minutes per side. Let stand 5 minutes before slicing.
To serve, spread toasts with cheese mixture; top with steak and onion mixture.
Drizzle with vinegar.

INGREDIENTS:
5 tablespoons olive oil, divided
1 large sweet onion, halved and thinly sliced
1 cup grape tomatoes, halved
1/2 teaspoon kosher salt, divided
1/4 teaspoon freshly ground pepper, divided
6 ounces cream cheese, softened
3/4 cup crumbled blue cheese
3 garlic cloves, minced
16 slices French bread baguette (1/2 inch thick)
2 beef ribeye steaks (3/4 inch thick and 8 ounces each)
1-1/2 teaspoons Montreal steak seasoning
2 tablespoons balsamic vinegar

DIRECTIONS:
1.

2.

3.

4.

STEAK & BLUE CHEESE

BRUSCHETTA WITH

ONION & ROASTED

TOMATO JAM
PREP: 45 MINS

GRILL: 10 MINS

MAKES: 16

Recipe Credit: tasteofhome.com

WINE PAIRINGS: 

2016 PETIT BARONE OR ANY

BARONS COLUMBIA VALLEY OR

RED MOUNTAIN CAB SAUVS



In a large sauce pot over medium-high heat,  saute pancetta
to brown and render the fat .   Add onion to saute to soften. 
 Add garl ic and sausage; cook for about 10 minutes,  stirr ing
constantly to break up the meat and brown evenly
Stir  in wine,  tomotoes,  and tomato paste;  simmer for 20
minutes.   Add parsley and adjust the seasonings.
Combine the sauce with the pasta.   Serve in pasta bowls

topped with Parmesan. 

INGREDIENTS:
4 ounces pancetta or your favorite bacon, diced
1 medium yellow onion, f inely diced
4 garl ic cloves,  minced
1 1/2 pounds Ital ian sausage, casings removed
1/2 cup dry red wine (Any Barons'  Columbia Valley Cabernets)
3 cups diced plum tomatoes,  fresh or canned
1/4 cup tomato paste
1 cup minced f lat-leaf parsley
1 pound dry penne pasta,  cooked and drained according to
package directions
1 cup shredded Parmesan cheese

DIRECTIONS:
1 .

2 .

3 .

PASTA
TARANTINO

Recipe Credit:  Easy  Cooking  the  Costco  Way

COOK TIME: 30-40 MINS

SERVINGS: 6-8

WINE PAIRINGS: 

ANY COLUMBIA VALLEY

 CAB SAUV



Place al l  ingredients in a medium sauce pan and cook for 10
minutes.  Let cool .
For r ibs,  heat gri l l  to 275 degrees.
Brush ribs with sauce.
You want to cook the ribs on indirect heat for 3-4 hours unti l
the meat pulls away from the bone.  Turn the ribs every 30
minutes or so to evenly cook.

INGREDIENTS:
2 ful l  s labs of baby back pork ribs (5.5-6 lbs)
1  small  onion, minced
2 tsps.  chipotle in adobo sauce (or more if  you l ike it  spicy)
1  1/2 cup ketchup
1 Tbsp maple syrup
1/4 cup molasses
2 Tbsps.  worcestershire sauce
1 Tbsp. di jon mustard
1/4 cup apple cider vinegar
1 tsp hot sauce
Pinch of cayenne pepper

DIRECTIONS:
1 .

2 .
3 .
4.

NOTE:  This sauce is great on ribs,  burgers or chicken.

BABY BACK RIBS
WITH SMOKY
BBQ SAUCE

Recipe Credit:  food .com

 PREP: 5 MINS

COOK: 4 HOURS 10 MINS

SERVINGS: 4

WINE PAIRINGS: 

ANY COLUMBIA VALLEY

 CAB SAUV



Preheat oven to 425* F.  Heat a heavy skillet over medium-high heat.
Season your steak with salt & pepper.
Add the steak to the skillet and cook for 2-3 minutes per side.  The steak
should easily release from the skillet.
Transfer to the oven for 5-10 minutes depending on the thickness of the
skeak.
 Carefully remove the steak from the skillet.  Remember the skillet will be
really hot, so use an oven mitt.
Put the skillet back on the stove and heat over medium.  Add the butter
and melt. 
Add the mushrooms, and cook stirring occasionally for 7 minutes until
their juices release.
Stir in the broth, scraping up any browned bits on the bottom of the pan.
Simmer for 5 minutes until most of the liquid has absorbed.  Stir in 1/4
cup blue cheese.
Slice the steak and serve with mushroom sauce on top.  Crumble the
extra few tablespoons of cheese over the sauce and sprinkle with parsley
if desired.

INGREDIENTS:
10 oz. steak
8 oz. sliced mushrooms
1 TBSP butter
1/8 tsp pepper
1/8 tsp salt
1/4 cup beef broth or water
3 oz. blue cheese crumbled

DIRECTIONS:
1.
2.
3.

4.

5.

6.

7.

8.
9.

10.

STEAK WITH
BLUE CHEESE
MUSHROOM

SAUCE
PREP: 5 MINS

COOK: 30 MIN

SERVINGS: 2

Recipe Credit: livingwellkitchen.com

WINE PAIRINGS: 

 RED MOUNTAIN CAB SAUVS



In a microwave, melt 1 cup chocolate chips. Stir until smooth; set aside.
Beat butter and sugar until crumbly, about 2 minutes. Add egg whites
and vanilla; beat well. Stir in melted chocolate.
In another bowl, whisk together flour, baking powder and salt;
gradually add to butter mixture alternately with water. Stir in
remaining chocolate chips. Refrigerate, covered, until easy to handle,
about 2 hours.
Preheat oven to 350°. Shape dough into 1-in. balls. Roll in
confectioners' sugar. Place 2 in. apart on baking sheets coated with
cooking spray. Bake until set, 10-12 minutes. Remove to wire racks to
cool.

INGREDIENTS:
2 cups semisweet chocolate chips, dvided
2 tablespoons butter, softened
1 cup sugar
2 large egg whites, room temperature
1-1/2 teaspoons vanilla extract
1-1/2 cups all purpose flour
1-1/2 teaspoons baking powder
1/4 teaspoon salt
1/4 cup water
1/2 cup confectioners' sugar

DIRECTIONS:
1.

2.

3.

CRINKLE-TOP
CHOCOLATE
COOKIES

PREP: 15 MINS + CHILLING

BAKE: 10 MIN/BATCH + COOLING

MAKES: ABOUT 3 1/2 DOZEN

Recipe Credit: tasteofhome.com

WINE PAIRINGS: 

ANY BARONS COLUMBIA VALLEY

OR RED MOUNTAIN CAB SAUVS



R E C I P E S  T O  P A I R  W I T H

ROASTED STUFFED POBLANO PEPPERS
GORGONZOLA STUFFED BURGERS WITH CARAMELIZED
ONIONS
RACK OF LAMB WITH CABERNET SAUCE

Cellar Select Wines



Rub the outside of the peppers with olive oil and set on a baking sheet.
Sweat the shallots in some olive oil over medium heat until soft. 
Add the cherry tomatoes and cook two minutes.
Add the chicken sausage and cook through, approximately 10 minutes.
 Remove from the heat and place in large mixing bowl to cool.
Stuff each pepper half with the sausage mixture, topping each with
shredded Manchego cheese and smoked paprika.
Bake at 375 F for about 20 minutes until warmed through and cheese
melts.

INGREDIENTS:
4 Poblano peppers, halved lenthwise, seeds removed
1 lb mild Italian chicken sausage (if links, casings removed)
12 cherry tomatoes, halved
1 large shallot, chopped
Shredded Manchego cheese
Olive oil
Smoked paprika

DIRECTIONS:
1.
2.
3.
4.
5.
6.

7.

ROASTED
STUFFED
POBLANO
PEPPERS

PREP: 20 MINS

COOK: 20 MIN

SERVINGS: 4 

Recipe Credit: paradiserescued.com

WINE PAIRING: 

 2015 CABERNET FRANC



INGREDIENTS:
For Caramelized Onions:
2 Tbsp olive oil (canola or butter also works)
2-3 onions, thinly sliced
salt

For Burgers:
2 lbs. ground beef (or half lamb, half beef)
2 Tbsp. Worcestershire
1 tsp. finely chopped fresh rosemary
1/2 tsp. salt
1/4 tsp. black pepper
1 large clove garlic
4-6 oz sliced or crumbled Gorgonzola

DIRECTIONS:
For Caramelized Onions:
Heat a large skillet over medium-high heat.  Add the olive oil and heat for a
few seconds.  Add the onions (they should sizzle).  Cook while, stirring,
lowering the heat a bit, until the onions start to descrease in volume and
soften.  Sprinkle the onions with a little salt and adjust the heat to low and let
the onions continue to cook for about 20-30 minutes, or until the onions are
golden brown.  Remove from heat and set aside until ready to use or store in
the refrigerator for about a week.

GORGONZOLA
STUFFED

BURGERS WITH
CARAMELIZED

ONIONS
PREP: 20 MINS

COOK: 20 MIN

SERVINGS: 4 

Recipe Credit: cafejohnsonia

WINE PAIRING: 

 2017 WALLA WALLA CAB

SAUV



For Burgers:
Smash the garlic clove on a cutting
board with the flat side of a large chef's
knife and your hand.  Roughly chop and
sprinkle with the salt. Using the side of
the knife again, put pressure on the knife
with your hand while sliding the knife
across the cutting board.  Continue
smashing and chopping the garlic and
salt until a paste forms, cleaning off the
sides of the knife frequently.

In a large mixing bowl, very gently mix
together the ground beef with the
Worcestershire, rosemary, pepper and
garlic paste.

Divide the meat into 6 equal portions,
then divide each portion into two slightly
uneven halves.  Using the larger half of
each portion, form a partty about 5" in
diameter.  Place some of the cheese in
the center of the patty.

Press the smaller half of the meat into a
smaller patty and place on top of the
cheese.  Pinch the meat together around
the edge to seal it in.

Heat a cast iron skillet over medium-
high heat and cook each patty , working
in two batches, on each side for about 4
minutes, or until the burger is cooked
through and the cheese has melted.  (It
will probably ooze a little, but it's okay,
most of the cheese will stay inside.)

To assemble the burgers:
Place a burger on top of one piece of
toasted bread.  Top with some of the
caramelized onions and serve hot.



RACK OF LAMB
WITH CABERNET

SAUCE

Preheat the oven to 425F.  Season the lamb racks all over with coarse salt and
pepper.  Heat 1 Tbsp of the oil in a large skillet and the remaining 1/2 Tbsp of
oil in a medium skillet; both skillets should be ovenproof.  Add 2 of the lamb
racks to the large skillet and 1 rack to the medium skillet, meaty side down. 
 Cook the racks over moderately high heat until well browned, about 4
minutes.  Turn the racks and brown the other side, about 3 minutes longer.
Transfer the skillets to the oven and roast the lamb for 15 to 20 mins, or until
an instant-read thermometer inserted in the thickest part of the meat
registers 120F for rare or 125F for medium rare.  Transfer the racks to a carving
board and let rest for 10 minutes.
Meanwhile, set the medium skillet over high heat.  Add 1/2 cup of the wine
and bring to a boil, scraping up any browned bits.  Pour the wine into the
large skillet and add the garlic and thyme.  Set the large skillet over high
heat, add the remaining 1/2 cup of wine and boil until reduced to 1/2 cup,
about 8 minutes.  Remove the skillet from the heat and discard the garlic and
thyme sprig.  Whisk in the butter, 1 piece at a time.  Season with salt and
pepper and strain the sauce into a warmed gravy boat.
To serve, cut the lamb into chops and arrange 3 chops on each dinner plate.

INGREDIENTS:
Three 8-bone racks of lamb (1 1/2 pounds each), trimmed of all fat, bones
frenched
Coarse salt and freshly ground pepper
1 1/2 Tbsp canola oil
1 cup Cabernet Sauvignon
1 garlic clove
1 thyme sprig
1 cup chicken stock or canned low-sodium broth
2 Tbsp cold unsalted butter, cut into 4 pieces

DIRECTIONS:
1.

2.

3.

4.

NOTES:
Have your butcher french the lamb by scraping the fat and gristle from the
bones.

SERVINGS: 8

WINE PAIRING: 

 2017 RED MOUNTAIN CAB SAUV

KIONA VINEYARDS

Recipe Credit: foodandwine.com


