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BUDDY'S
DETROIT STYLE
PIZZA
PREP: 30 MINS + DOUGH RISING
BAKE: 15-20 MINS
SERVES: 4-6
WINE PAIRING:
2016 PETIT BARONE
INGREDIENTS:
1 teaspoon fresh or active dry yeast
2½ cups bread flour
1 teaspoon salt
Vegetable or soybean oil
35 slices spicy Margherita-style pepperoni
12 ounces Wisconsin Brick cheese or mild Cheddar, shredded
1-1¼ cup pizza sauce
DIRECTIONS:
1. In bowl of stand mixer with dough hook attachment, combine yeast and 1 cup warm
water (85˚–90˚F) until fully incorporated, then add flour and salt. Mix on low until
fully combined. Knead on medium speed for 6–8 minutes, or until dough starts to
pull away from bowl. It should be firm, but still tacky.
2. Place dough ball in a 9 x 13 dark metal baking pan. Dip fingers from both hands in oil
up to first knuckle. Coat dough ball with oil and press flat. Flip ball over and stretch
out in rounded football shape toward edges, making sure it’s flat and even. Let
dough rest 10–15 minutes. Push dough to pan edges, making sure it’s flat without
raised sides. Using thumb, press dough into corners.
3. Place pepperoni slices in rows atop dough. Move topped dough to warm area and
cover with dry towel for 1½–2 hours, or until it doubles in size.
4. Heat oven to 450˚F. Add cheese evenly to reach sides and corners. Add any
additional toppings, if desired. Top with three even stripes of sauce. Keep sauce
approximately ½ inch from edges.
5. Bake approximately 15–17 minutes, or until crust is browned and cheese is melted.
Cooking time can vary depending upon your oven. Serves 4–6.
Additional Toppings:
Meat Deluxe: spicy Italian sausage, ground beef, bacon and ham
Artichokes, capers, roasted tomatoes and spinach cream sauce
Red onion, bacon and blue cheese
Kalamata olives and roasted red peppers
Basil
Recipe Credit: wineenthusiast.com
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SLOW COOKER
SWEET CAROLINA
PULLED PORK
SLIDERS
PREP: 10 MINS
COOK TIME: 12 HOURS
SERVES: 8
WINE PAIRING:
2015 RED MOUNTAIN CAB FRANC
INGREDIENTS:
5 pounds pork shoulder butt roast
3 Tablespoons brown sugar
3 teaspoons salt
1 teaspoon paprika
1/2 teaspoon pepper
2 teaspoons crushed red pepper flakes
1 teaspoon garlic powder
1 teaspoon ground mustard
1 teaspoon cayenne pepper
1 large onion quartered
3/4 cup cider vinegar
1 Tablespoon Worcestershire sauce
1 tablespoon sugar
DIRECTIONS:
1. In a small bowl mix together brown sugar, salt, paprika, pepper, red pepper
flakes, garlic powder, ground mustard and cayenne pepper. Rub all over pork,
2. Add pork to the slow cooker. Add the onions along the sides. Add cider
vinegar, Worcestershire sauce and sugar.
3. Cook on low for 12 hours. Shred with two forks. Serve on buns with creamy
coleslaw if desired.

Recipe Credit: therecipecritic.com
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CHEESY STEAK
& POTOTO
CASSEROLE
PREP: 15 MINS
COOK TIME: 1 HOUR
TOTAL TIME: 1 HR 15 MINS
SERVES: 6
WINE PAIRING:
16 PETIT BARONE, ANY COLUMBIA
VALLEY OR RED MOUNTAIN CAB
INGREDIENTS:
1 tbsp olive oil
1 cup onion, diced
2 cups garlic, minced
3 cups cooked steak, chopped
1 cup cream of mushroom soup
1 cup sour cream
1¼ cups milk
salt, to taste
pepper, to taste
6 potatoes, peeled and diced into small pieces
1½ cups cheddar cheese, shredded
DIRECTIONS:
1. Preheat oven to 350 degrees F.
2. While oven is heating, pour olive oil in a skillet. Sauté onion and garlic until soft.
3. Transfer to bowl, then add cream of mushroom soup, sour cream, milk, salt,
and pepper. Whisk until well-combined.
4. Grease casserole dish evenly with cooking spray. Then, layer steak and
potatoes. Pour cream mixture evenly on top.
5. Sprinkle cheddar cheese and place in oven to bake for 1 hour, or until golden
brown layer of crust appears at the top.
6. Serve and enjoy!

Recipe Credit: recipes.net
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HALIBUT WITH
LEMON-BUTTER
& CRISPY
SHALLOTS
PREP: 10 MINS
INACTIVE: 20 MINS
COOK TIME: 15 MINS
TOTAL TIME: 45 MINS
SERVES: 4
WINE PAIRING:
2017 CHARDONNAY
INGREDIENTS:
Lemon Butter:
1 tablespoon fresh lemon juice
1/4 teaspoon kosher salt
1/4 teaspoon freshly ground black pepper
Zest of 1 large lemon
1/2 stick unsalted butter, at room temperature
Halibut and Crispy Shallots:
1/4 cup extra-virgin olive oil
2 tablespoons fresh lemon juice
1/4 teaspoon kosher salt
1/4 teaspoon freshly ground black pepper
2 large cloves garlic, smashed
4 halibut fillets (each 4 to 5 ounces)
1/2 cup grapeseed oil
2 large shallots, cut into rounds, separated into rings
Lemon wedges, for garnish
DIRECTIONS:
1. For the lemon butter: Whisk together the lemon juice, salt, pepper, lemon zest and butter in
a deep medium bowl until well blended (mixture will be like a thick sauce). Set aside until
ready to use.
2. For the halibut and crispy shallots: Combine the olive oil, lemon juice, garlic, salt, pepper and
garlic in an 8-by-8-by-2-inch glass dish. Whisk the marinade to blend. Add the halibut and
turn several times to coat evenly. Let stand 15 to 20 minutes.
3. Combine the grapeseed oil and shallots in a medium heavy saucepan over medium-high
heat. Cook, stirring often, until the oil heats up and the shallots turn golden brown, 5 to 7
minutes. Transfer the shallots with a slotted spoon to several layers of paper towels to drain
and crisp. Sprinkle with salt and pepper just before using.
4. Heat a large dry nonstick skillet over medium-high heat. Lift the halibut from the marinade,
letting the excess drain off. Add the halibut to the hot skillet and sear 3 minutes. Turn the
fish over using a flexible metal spatula. Sear until still slightly pink in the center, about 3
minutes longer, depending on thickness. Transfer the halibut to plates. Top with a generous
dollop of lemon-butter and pile the shallots alongside or scatter around the fish. Garnish
with the lemon wedges and serve.
Recipe Credit: foodnetwork.com
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PORK RIBS
WITH SYRAH
BBQ SAUCE
SERVES: 4-6
WINE PAIRING:
2016 WAHLUKE SLOPE SYRAH
INGREDIENTS:
3 -4 lbs of pork baby back ribs
Kosher salt, black pepper and garlic powder (optional) to taste
Syrah BBQ SAUCE:
1 tablespoon extra virgin olive oil
½ cup onion, small diced
½ teaspoon kosher salt
2-3 cloves of garlic, minced
1 cup of good quality ketchup
1 cup 2016 Wahluke Slope Syrah
1 tablespoon Worcestershire
1/3 cup brown sugar
3 tablespoons red wine vinegar
1 tablespoon chili powder
1 tablespoon paprika
½ teaspoon cayenne
DIRECTIONS:
For the ribs:
1. Place ribs on a large cutting board and remove the membrane that covers the bones with a
paper towel. Transfer ribs to a large baking sheet and rub the spice mixture liberally all over
on both sides. Cover with aluminum foil and let sit for 1 hour at room temperature. While it
sits, prepare the sauce.
For the sauce:
1. Heat a saucepan over medium heat, add the oil and cook the onion and garlic for about 5
minutes. They should be soft but not browned. Stir in the rest of the ingredients and be
bring the sauce to a boil. Reduce heat to medium low and let it cook for about 20 minutes,
stirring occasionally. If the sauce is too thick, thin it out with a little bit more Syrah.
2. Follow the instructions for your grill, but anticipate the ribs will take about 75-90 minutes to
cook. Prepare for indirect heat. Place a small disposable aluminum pan filled with water or
apple juice below the ribs by the charcoal to maximize moisture. Place ribs on grill and cover
with the vents slightly open to smoke. Check every 20 minutes or so to see how fast they are
cooking. Brush the sauce on the ribs during the last 30 minutes of cooking. Remove when
tender or when the meat pulls away from the bones about ¼ inch.
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LASAGNA
PREP: 30 MINS
COOK: 2 HR 30 MINS
ADDITIONAL: 15 MINS
TOTAL: 3 HR 15 MINS
SERVES: 12
WINE PAIRING:
2016 PETIT BARONE
INGREDIENTS:
1 pound sweet Italian sausage
¾ pound lean ground beef
½ cup minced onion
2 cloves garlic, crushed
1 (28 ounce) can crushed tomatoes
2 (6 ounce) cans tomato paste
2 (6.5 ounce) cans canned tomato sauce
½ cup water
2 tablespoons white sugar
1 ½ teaspoons dried basil leaves
½ teaspoon fennel seeds
1 teaspoon Italian seasoning
1 ½ teaspoons salt, divided, or to taste
¼ teaspoon ground black pepper
4 tablespoons chopped fresh parsley
12 lasagna noodles
16 ounces ricotta cheese
1 egg
¾ pound mozzarella cheese, sliced
¾ cup grated Parmesan cheese
DIRECTIONS:
1. In a Dutch oven, cook sausage, ground beef, onion, and garlic over medium heat until well
browned. Stir in crushed tomatoes, tomato paste, tomato sauce, and water. Season with
sugar, basil, fennel seeds, Italian seasoning, 1 teaspoon salt, pepper, and 2 tablespoons
parsley. Simmer, covered, for about 1 1/2 hours, stirring occasionally.
2. Bring a large pot of lightly salted water to a boil. Cook lasagna noodles in boiling water for 8
to 10 minutes. Drain noodles, and rinse with cold water. In a mixing bowl, combine ricotta
cheese with egg, remaining parsley, and 1/2 teaspoon salt.
3. Preheat oven to 375 degrees F (190 degrees C).
4. To assemble, spread 1 1/2 cups of meat sauce in the bottom of a 9x13-inch baking dish.
Arrange 6 noodles lengthwise over meat sauce. Spread with one half of the ricotta cheese
mixture. Top with a third of mozzarella cheese slices. Spoon 1 1/2 cups meat sauce over
mozzarella, and sprinkle with 1/4 cup Parmesan cheese. Repeat layers, and top with
remaining mozzarella and Parmesan cheese. Cover with foil: to prevent sticking, either spray
foil with cooking spray, or make sure the foil does not touch the cheese.
5. Bake in preheated oven for 25 minutes. Remove foil, and bake an additional 25 minutes. Cool
for 15 minutes before serving.
Recipe Credit: allrecipes.com
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SKIRT STEAK
WITH
CHIMICHURRI
SAUCE
PREP: 20 MINS
INACTIVE: 3+ HOURS
COOK TIME: 15 MINS
SERVES: 4
WINE PAIRING:
2008 OR 2011 COLUMBIA VALLEY
CABERNET SAUVIGNONS
INGREDIENTS:
1 1/2-pound skirt steak (about 1/2" thick), cut it in half crosswise
Kosher salt and freshly ground black pepper
Chimichurri Marinade:
1/2 cup red wine vinegar
1 teaspoon kosher salt plus more
3-4 garlic cloves, thinly sliced or minced
1 shallot, finely chopped
1 Fresno chile or red jalapeño, finely chopped
2 cups minced fresh cilantro
1 cup minced fresh flat-leaf parsley
1/3 cup finely chopped fresh oregano
3/4 cup extra-virgin olive oil
INSTRUCTIONS:
Marinade:
1. Combine vinegar, 1 teaspoon salt, garlic, shallot, and chile in a medium bowl and let stand
for 10 minutes.
2. Stir in cilantro, parsley, and oregano. Using a fork, whisk in oil.
3. Remove 1/2 cup chimichurri to a small bowl, season with salt to taste, and reserve as sauce.
Put meat in a glass, stainless-steel, or ceramic dish. Toss with remaining marinade. Cover
and chill for at least 3 hours or overnight.
4. Remove meat from marinade.
Steak:
1. Sprinkle skirt steak lightly with kosher salt and let sit at room temperature for 30 minutes.
Pat dry with paper towels and season again with salt and freshly ground black pepper.
2. Heat a gas grill to high. Cook 3-4 minutes per side until meat is nicely charred and mediumrare.
3. Transfer steak to a carving board; let rest for 5-10 minutes. Thinly slice. Serve with 1/2 cup
Chimichurri Marinade.

Recipe Credit: epicurious.com
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RIBEYE
WITH
MUSHROOMS
PREP: 15 MINS
COOK TIME: 20 MINS
TOTAL TIME: 35 MINS
SERVES: 4
WINE PAIRING:
2016 RED MOUNTAIN MERLOT
INGREDIENTS:
FOR THE RUB
⅔ tsp rosemary
½ tsp basil
1 tsp garlic powder
1 tsp salt
1/4 tsp cinnamon
2 ribeye steaks
MUSHROOM SAUCE
3 cloves garlic, minced
10 ozs mushrooms, sliced
2 tbsp butter, divided
1/3 cup dry red wine
1/2 tsp thyme
salt and pepper to taste
INSTRUCTIONS:
1. Combine the rub ingredients, rosemary through the cinnamon, in a small bowl.
2. Pat dry the steaks and place on a work surface. Sprinkle rub to just cover one side of the
steaks, and rub it into the meat. Turn the steaks over and repeat. Leave the steaks out at
room temperature for 15 minutes to absorb the rub.
3. Start the mushroom sauce. Melt 1 tablespoon of the butter in a large skillet on medium heat.
Add the minced garlic, sauté until it becomes fragrant, about 1 minute. Stir in the
mushrooms, and cook about 5 minutes until the mushrooms begin to sweat.
4. Pour the red wine into the skillet and stir. Add the thyme, salt and pepper to taste. Cook
until the red wine has mostly absorbed into the mushrooms, about 5 minutes. Finish the
sauce by adding the reserved tablespoon of butter, stirring the butter to melt in with
mushrooms. Keep the mushrooms warm as the steaks grills.
5. Preheat a grill to medium high as the mushrooms are cooking. When ready, coat the grill
with oil spray. Add the ribeye steaks to the grill. Grill covered for 6 minutes, then turn the
steaks over and grill covered for another 6 to 7 minutes. 12 minutes total grilling time got the
steaks to a good medium rare; depending on your taste and size of your steaks you may
want to add a few more minutes grilling time.
6. When the steaks are done, remove to a platter and let them rest for a few minutes. Then,
trim excess fat and slice the steaks crosswise. Plate 3 to 4 slices per person, and top with the
mushrooms.
Recipe Credit: cookingchatfood.com
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CITRUS
MARINATED
CHICKEN
BREASTS WITH
PINK-EYED
PEA RELISH
WINE PAIRING:
2018 SAUVIGNON BLANC
INGREDIENTS:
3 chicken breasts, boneless and skinless, cut in half lengthwise for 6 chicken breast cutlets
1/4+ cup extra-virgin olive oil + more for sautéing the cutlets.
1-1/2 tablespoon fresh lemon juice
3/4 teaspoon fennel seed, crushed
1 pinch kosher sea salt
1/4 teaspoon freshly ground black pepper
PINK-EYED PEA RELISH:
1 tablespoon shallot, minced
1 medium garlic clove, minced
2 tablespoons white wine vinegar
2 cups pink-eyed peas, cooked
1/4 cup extra virgin olive oil
1/4 cup mix of fresh parsley, cilantro, and chives
1/2 tablespoon lemon zest
1 pinch red pepper flakes
salt and pepper
INSTRUCTIONS:
1. In a large resealable plastic bag, add 1/4 cup oil, lemon juice, fennel seeds, salt and pepper.
Add the chicken breast cutlets and mix and massage the chicken. Refrigerate at least 30
minutes and up to 6 hours, turn the bag half way through the marinating time.
2. When you are ready to sauté the cutlets, heat a large frying pan with enough extra virgin oil
to coat the bottom of the pan and place over medium high heat. When the oil is hot, add
the chicken cutlets in batches and sauté for 5-6 minutes, turning after 3 minutes and
adjusting the heat down to medium.
3. Serve with pink-eyed pea relish.
PINK-EYED PEA RELISH:
1. In a small saucepan over medium heat, simmer the shallot, garlic, and white wine vinegar
for about 5 minutes.
2. Transfer mixture to a medium bowl and add the remaining ingredients. Mix gentle to
combine. Season with salt and pepper.
Recipe Credit: alwaysravenous.com
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GASTROPUB
CAB & BLUE
CHEESE
BURGER
WINE PAIRING:
2015 WAHLUKE SLOPE CAB SAUV
INGREDIENTS:
2 lbs ground beef
3 cloves fresh garlic, mashed
1 teaspoon garlic salt
½ teaspoon fresh cracked pepper
8 slices center cut applewood smoked bacon
2oz Gruyere cheese, fresh grated
1 oz blue cheese
2 oz white cheddar cheese, fresh grated
1 oz Muenster cheese, thin sliced
Fresh chives, chopped
Red leaf lettuce, leaves separated
Cabernet caramelized onions (see page 2)
4 brioche buns, sliced (you can also use Kaiser or onion rolls)
INSTRUCTIONS:
1. Using your hands, lightly mix beef with garlic salt, pepper and fresh mashed garlic cloves.
Don’t over mix.
2. Form into ½ lb. beef patties. Using a spoon, make a hole in the center of the patty about half
way down.
3. Using a small, clean soda or beer can, insert in the hole at the center of the patty and form
beef around it. This will create a deep well to place the cheese.
4. Wrap 2 slices of bacon around the patty and secure with toothpick.
5. Repeat steps 3 and 4 for remaining patties.
6. Place formed patties on tray and refrigerate for 1 hour to set.
7. Mix gruyere, blue cheese and cheddar with chives in a small bowl and set aside in
refrigerator until ready to use.
8. Heat grill to 400-500 degrees. Don’t forget to lightly brush grates with oil. OR you can use
cast iron skillet or grill skillet on your stove.
9. Grill or sear burger patties for 4 minutes, turn and sear on other side for 4 minutes.
10. Remove from heat. Add cheese mixture and top with slice of Muenster cheese.
11. Return to heat and cook for 4-5 minutes (for medium rare) or to desired doneness.
12. Remove from heat, place red leaf lettuce on bottom of roll, place burger patty on top, then
top with a heaping spoonful of Cabernet caramelized onions.
13. Don’t forget to remove the toothpicks from the bacon in each patty.
Recipe Credit: goepicurista.com
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CABERNET
CARAMELIZED
ONIONS

INGREDIENTS:
1 large or 2 medium Vidalia onion, thin sliced (aprox. 3 cups)
2/3 cup Cabernet Sauvignon wine (2015 Wahluke Slope or any Barons' Cab Sauvs)
1 Tablespoon balsamic vinegar
2 Tablespoons brown sugar
1 Tablespoon olive oil
¼ teaspoon garlic salt
¼ teaspoon Fresh cracked pepper

INSTRUCTIONS:
1. Heat olive oil in a large skillet, over medium heat.
2. Add onions, sugar and salt. Cook stirring occasionally, until onions are soft, about
15 minutes.
3. Add wine, vinegar and pepper and cook until liquid is gone, about 15 minutes.
4. Remove from heat, cover and set aside. Can be made ahead and refrigerated.

Recipe Credit: goepicurista.com

12

GRILLED
STEAK
KEBABS
WINE PAIRING:
2017 WALLA WALLA MALBEC

INGREDIENTS:
1/2 cup olive oil
1/2 cup soy sauce
3 cloves garlic minced
1 teaspoon black pepper
2 pounds sirloin steak cut in 1-inch cubes
1 red onion cut in 1-inch pieces
1 red bell pepper seeded and cut in 1-inch pieces
1 orange bell pepper seeded and cut in 1-inch pieces
1 green bell pepper seeded and cut in 1-inch pieces
8 12-inch metal skewers
INSTRUCTIONS:
1. In a medium bowl, whisk together olive oil, soy sauce, garlic and pepper. Add
the cubed sirloin steak to marinade and toss to coat. Cover with plastic wrap
and let marinate for 30 minutes or up to 1 hour.
2. Once the meat has marinated, thread it onto the skewers alternating with
pieces of bell pepper and red onion.
3. Grill kebabs over medium heat, turning often, until all sides of the meat is well
brown and vegetables are tender. (About 12 to 15 minutes)
4. Serve and enjoy!

Recipe Credit: life-in-the-lofthouse.com
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HERB CRUSTED
SMOKED LEG OF LAMB
WITH RED WINE
ROSEMARY REDUCTION
WINE PAIRING:
2016 WAHLUKE SLOPE SYRAH
INGREDIENTS:
Leg of Lamb (6-8 pounds, bone-in)
15 to 20 cloves of garlic, halve large cloves
¼ cup Dijon mustard
HERB MARINADE:
1 sprig rosemary, leaves only
½ cup mixed fresh herbs (recommended: thyme, oregano, dill)
1 tablespoons salt
½ tablespoon fresh ground black pepper
1 Tbs Dijon mustard
Several garlic cloves
Olive oil
HERB CRUST:
1 cup breadcrumbs (Panko recommended)
½ cup grated Parmesan cheese
1 Tbs salt
½ Tbs fresh ground black pepper
¾ cup fresh herbs (basil, oregano, thyme, parsley, etc.)
RED WINE REDUCTION:
1 shallot, thinly sliced
2 Tbs olive oil
1 garlic clove, lightly crushed
1 sprig fresh rosemary
¼ cup balsamic vinegar
400 mL red wine
1.5 oz lamb or veal demi-glace
200 ml beef or dark chicken stock (may use water)
1 Tbs butter
INSTRUCTIONS:
1. Trim excess fat from lamb, leaving no more than ¼ inch cap. Using a paring knife, make slits
approximately 1-2 inches apart throughout the leg, inserting garlic cloves until leg is completely
seasoned with inserted garlic. Place all the ingredients except olive oil in a food processor and blend.
Drizzle olive oil in until you have a thick paste. Cover leg of lamb and wrap tightly in cling wrap. Rest
at least 4-6 hours, preferably overnight.
2. Remove the lamb from the cling wrap, allow to come up to room temperature. Smoke the lamb
according to directions for your smoker. For a Traeger set at high and roast for 15 minutes. Reduce to
350F and continue to smoke for about another 60-90 minutes until internal temperature is about
125F (for rare to medium-rare; 130F for medium-rare to medium). Remove, cover with Dijon mustard
and wrap in foil; allowing to rest at least 30-45 minutes.
3. Remove foil and cover again in Dijon mustard. Apply herb crust. Place under broiler for 1-2 minutes
just to toast crust lightly. Rest and serve topped with red wine reduction.
4. For the Red Wine Reduction (can be prepared ahead of time), sauté the sliced shallots in a saucepan
with the olive oil over medium-high heat until lightly browned. Season with ground black pepper
and add the garlic clove and rosemary. Continue cooking for another 2-3 minutes. Pour in the
balsamic vinegar and cook until nearly evaporated and liquid is syrupy. Add red wine and cook until
reduced by two thirds. Add veal or lamb demi-glace and the water or stock. Bring to a boil. Turn
down the heat and simmer until reduced by one-third for a total volume of about 250 ml. Strain to
remove the garlic and rosemary. Whisk in the butter. Season with salt and pepper.

Recipe Credit: chefdrmike.com
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SHORT RIBS
BRAISED WITH
MUSHROOMS &
TOMATOES
PREP: 15 MINS
COOK: 2 HRS 15 MINS
ADDITIONAL: 30 MINS
TOTAL: 3 HRS
SERVINGS: 8
WINE PAIRING:
2017 RED MOUNTAIN CABERNET
SAUVIGNON- KIONA VINEYARDS
INGREDIENTS:
½ cup dried porcini mushrooms
½ cup water
2 ½ pounds beef short ribs
salt and freshly ground black pepper to taste
2 tablespoons vegetable oil
1 onion, sliced
2 cloves garlic, minced
2 cups beef broth
1 cup tomato sauce
1 teaspoon dried rosemary
½ teaspoon salt
1 pinch cayenne pepper
1 bay leaf
INSTRUCTIONS:
1. Combine mushrooms and water in a bowl; soak until mushrooms are rehydrated,
about 30 minutes. Drain mushrooms and reserve liquid; dice mushrooms.
2. Preheat oven to 325 degrees F (165 degrees C).
3. Season short ribs all over with salt and black pepper.
4. Heat vegetable oil in a skillet over medium-high heat. Cook short ribs in hot oil until
browned on all sides, 7 to 12 minutes. Transfer ribs to a Dutch oven.
5. Return skillet to heat and saute onion with a pinch of salt in hot pan until softened,
about 3 minutes. Add garlic and saute until fragrant, about 1 minute more. Stir
mushrooms into onion mixture.
6. Pour reserved mushroom liquid into skillet and bring to a boil while scraping the
browned bits of food off of the bottom of the pan with a wooden spoon. Stir beef
broth, tomato sauce, rosemary, 1/2 teaspoon salt, cayenne pepper, and bay leaf into
onion mixture.
7. Pour tomato mixture over short ribs into Dutch oven and cover Dutch oven with a lid.
8. Cook short ribs in the preheated oven until short ribs are fork-tender, about 2 hours.
Recipe Credit: allrecipes.com
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SPICY LAMB
SHISH
KEBABS
COOK: 30 MINS
ADDITIONAL: 1 HR
TOTAL: 1 HR 30 MINS
SERVINGS: 6
WINE PAIRING:
2017 WALLA WALLA
PETIT VERDOT

INGREDIENTS:
1/4 cup fat-free plain Greek yogurt
1 tablespoon hot paprika
1 teaspoon ground cumin
1/2 teaspoon ground allspice
2 garlic cloves, minced
1 tablespoon extra-virgin olive oil, plus more for brushing
Kosher salt and freshly ground pepper
2 pounds trimmed lean leg of lamb, cut into 1-inch cubes
1 pound small zucchini, halved lengthwise and cut crosswise into 1-inch pieces
Warmed pita bread, for serving
INSTRUCTIONS:
1. In a large bowl, whisk the yogurt with the paprika, cumin, allspice, garlic and
the 1 tablespoon of olive oil. Season with 1 1/2 teaspoons of kosher salt and 1/2
teaspoon of pepper. Add the lamb and stir until evenly coated. Let stand at
room temperature for 1 hour or refrigerate for up to 3 hours.
2. Light a grill or preheat a grill pan. Thread the lamb and zucchini onto 12 long
metal skewers and brush with oil. Season lightly with salt and pepper. Grill the
kebabs over moderately high heat, turning, until the lamb is browned outside
and medium-rare inside, 6 minutes. Serve the lamb kebabs with the pita.
Recipe Credit: foodandwine.com
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SLOW
COOKER
BEEF STEW
PREP: 20 MINS
COOK: 12 HRS
TOTAL: 1 HR 20 MINS
SERVINGS: 6
WINE PAIRING:
2017 WALLA WALLA
CABERNET SAUVIGNON

INGREDIENTS:
2 pounds beef stew meat, cut into 1-inch pieces
¼ cup all-purpose flour
½ teaspoon salt
½ teaspoon ground black pepper
1 clove garlic, minced
1 bay leaf
1 teaspoon paprika
1 teaspoon Worcestershire sauce
1 onion, chopped
1 ½ cups beef broth
3 potatoes, diced
4 carrots, sliced
1 stalk celery, chopped
INSTRUCTIONS:
1. Place meat in slow cooker. In a small bowl mix together the flour, salt, and
pepper; pour over meat, and stir to coat meat with flour mixture. Stir in the
garlic, bay leaf, paprika, Worcestershire sauce, onion, beef broth, potatoes,
carrots, and celery.
2. Cover, and cook on Low setting for 10 to 12 hours, or on High setting for 4 to 6
hours
Recipe Credit: allrecipes.com
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SOFTBATCH
GLAZED LEMON
CREAM CHEESE
COOKIES
WINE PAIRING-2017 CHARDONNAY

INGREDIENTS
Cookies
1/2 cup unsalted butter, softened
1/4 cup cream cheese, softened (use full-fat,
brick-style cream cheese not ‘spreadable’ or
whipped cream cheese)
1 cup granulated sugar
1 large egg
1 tablespoon lemon extract (do not substitute
with lemon juice)
yellow food coloring, optional and as desired
1 tablespoon lemon zest (or 2 tablespoons if you
want cookies very lemony)
2 cups all-purpose flour
2 teaspoons cornstarch
1 teaspoon baking soda
1/2 teaspoon salt
Lemon Glaze
1 cup confectioners’ sugar
2 to 3 tablespoons lemon juice, or as necessary
for consistency
lemon zest, for garnishing

INSTRUCTIONS

01

02

Stop, scrape down the sides of the bowl, add the
egg, lemon extract, and beat on medium-high
speed until well combined, about 2 minutes.

03

Stop, scrape down the sides of the bowl, and
optionally add the yellow food coloring (as
many drops as necessary until desired shade is
achieved), the lemon zest, and beat on medium
speed until combined, about 30 seconds.

04

Stop, scrape down the sides of the bowl and add
the flour, cornstarch, baking soda, salt, and beat
on low speed until just combined, about 1
minute; don’t overmix.

05

Stop, scrape down the sides of the bowl, and
using a 2-tablespoon cookie scoop or your
hands, form approximately 18 equal-sized
mounds of dough, roll into balls, and flatten
slightly.

06

Place mounds on a large plate or tray, cover
with plasticwrap, and refrigerate for at least 3
hours, up to 5 days. Do not bake with unchilled
dough because cookies will bake thinner, flatter,
and be more prone to spreading.

PREP TIME

Prep | 10 m
Chill | 3 hrs
Cook | 8 m
Total Time | 3 hrs 18 m

To the bowl of a stand mixer fitted with the
paddle attachment (or large mixing bowl and
electric mixer) add the butter, cream cheese,
sugar, and beat on medium-high speed until
creamed, light, fluffy, and well combined, about
3 minutes.

18

INSTRUCTIONS CONT.

07

Preheat oven to 350F, spray baking sheet with cooking spray. Place dough mounds on baking sheet,
spaced at least 2 inches apart and bake for about 8 minutes, or until edges have set and tops are just
set, even if slightly undercooked, pale, and glossy in the center; don’t overbake or undersides could
become too browned. Cookies firm up as they cool
Allow cookies to cool completely before glazing.

08

MAKE THE GLAZE

01

To a medium bowl, add the confectioners’ sugar, 2 tablespoons lemon juice, and whisk until smooth
and combined. Depending on preference and desired glaze consistency, you may have to play with
the sugar and lemon juice ratios slightly.

02

Using a small spoon, drizzle about 1 tablespoon of glaze over each cookie, and spread glaze out using
the back of the spoon. Repeat until all cookies are glazed.

03

Sprinkle a small pinch of lemon zest over all cookies before the glaze sets and before serving.

NOTES
Cookies will keep airtight at room temperature for up to 1 week or in the freezer for up to 6 months.
Alternatively, unbaked cookie dough can be stored in an airtight container in the refrigerator for up to 5
days, or in the freezer for up to 4 months, so consider baking only as many cookies as desired and save the
remaining dough to be baked in the future when desired.

RECIPE CREDIT: www.averiecooks.com
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CRANBERRY
COOKIES
WINE PAIRING-2021 CABERNET FRANC ROSE

INGREDIENTS

INSTRUCTIONS

Cookies
3 eggs

01

2 cups sugar
3/4 cup butter, softened
1 teaspoon vanilla
2 1/2 cups all-purpose flour
12 oz fresh cranberries (cranberries that have
been frozen work best, but cold from the fridge
work as well)

02

Preheat oven to 350 degrees. With a mixer, beat
the eggs with the sugar until slightly thickened
and light in color, about 5-7 minutes. The
mixture should almost double in size. The eggs
work as your leavening agent in this recipe, so
do not skip this step. This mixture should form
a ribbon when you lift the beaters out of the
bowl.
Add the soft butter and vanilla; mix two more
minutes. Stir in the flour until just combined.
Add the cranberries and stir to mix throughout.

Optional Glaze Ingredients
2 cups powdered sugar

03

Use a 2 tablespoon scoop or a spoon to portion
out the cookie dough onto a parchment-lined
baking sheet. Place only six cookies on the
baking sheet.

04

Bake for 18 minutes, until the cookies have
puffed up and turned golden brown on the
edges. Remove from the oven and cool on the
baking sheet for at least 5 minutes before
transfering to a wire rack to finish cooling.

05

To glaze the cookies, stir together the powdered
sugar and lemon juice. It should drizzle off the
spoon in a thick white stream. Lightly drizzle
the cookies and allow them to fully set before
storing.

2 tablespoons fresh lemon juice, plus more as
needed

PREP TIME

Prep | 20 m
Cook | 22 m
Total Time | 42 m

RECIPE CREDIT: barefeetinthekitchen.com

20

CHOCOLATE
PECAN CAKE MIX
COOKIES
WINE PAIRING-2017 PETIT BARONE

INGREDIENTS
1 box Duncan Hines Devils Food chocolate cake
mix

INSTRUCTIONS

01

½ cup unsalted butter, melted (½ cup = 1 stick)
1 egg
1 tbsp vanilla extract

Preheat oven to 350°F and line baking sheet.

02

In a large bowl, or stand mixer stir cake mix,
melted butter, egg, vanilla and coffee until well
combined.

03

From there, stir in walnuts pecans and
chocolate chips.

04

Scoop cookie dough in dome shapes on a lined
or greased baking sheet spaced about 2 inches
apart.

2 tbsp instant coffee or espresso *ground
unbrewed coffee will also work for this!
1 cup chocolate chips
1 cup pecans, chopped
1 cup walnuts, chopped

Small 1oz scoop bakes about 8 minutes when
convection is on.

05

06

Large 2oz scoop bakes 10-12 minutes when
convection is on.

Leave to cool on baking sheet and store in air
tight container.

PREP TIME

Prep | 10 m
Cook | 10 m
Total Time | 20 m
RECIPE CREDIT: bingeworthybites.com
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BIG FAT DOUBLE
DARK CHOCOLATE
COOKIES
WINE PAIRING-ANY COLUMBIA VALLEY OR RED
MOUNTAIN CABERNETS

INGREDIENTS

INSTRUCTIONS

1 cup cold salted butter straight from the fridge,
cut into tablespoon-size pieces

01

1 cup lightly packed light or dark brown sugar
1/2 cup granulated sugar
2 large eggs, cold from the refrigerator
1 teaspoon vanilla extract
1 1/2 cups all-purpose flour

02

1 cup cake flour
1/2 cup dark or Dutch-process unsweetened
cocoa powder
1 teaspoon baking soda
1/2 teaspoon salt
1 1/2 to 2 cups semisweet or bittersweet chocolate
chips or chunks

03

PREP TIME

Prep | 20 m
Cook | 10 m
Total Time | 30 m

04

Preheat the oven to 375 degrees F. Line two half
sheet pans with parchment paper and set aside.
In the bowl of a stand mixer fitted with the
paddle attachment, add the cold butter, brown
sugar and granulated sugar. Start the mixer on
low (the butter will fly around a bit since it's
cold) and gradually increase to medium speed.
Mix for 4-6 minutes until the mixture is creamy
and very well-combined, scraping down the
sides and bottom of the bowl as needed.
Add the eggs and vanilla and mix until
combined and the batter is light in color, 2-3
minutes. Add the flour, cake flour, cocoa
powder, baking soda and salt. Mix on low speed
until the dough starts to come together (and so
the dry ingredients don't fly everywhere).
When just a few dry streaks remain, add the
chocolate chips or chunk and mix just until
combined and there are no dry spots.
Scoop very large balls of dough (I measured out
about 4-4.25 ounces for each cookie) and place
several inches apart on the prepared baking
sheets. I did five cookies per sheet. Bake for 910 minutes until set on the outside but still soft
in the middle. Let the cookies rest on the baking
sheets to cool for 5-7 minutes before removing.
These cookies are amazing warm (with ice
cream), chilled, or at room temperature.

RECIPE CREDIT: melskitchencafe.com
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FESTIVE
BAKED BRIE
BITES
PREP: 15 MINS
BAKE: 15 MINS
TOTAL: 30 MINS
SERVINGS: 24 PIECES
WINE PAIRING:
2018 SAUVIGNON BLANC
INGREDIENTS:
Two 4- to 5-ounce wheels Brie cheese
3 tablespoons dried cranberries, finely chopped
3 tablespoons shelled pistachios, finely chopped
All-purpose flour, for dusting
One 8-ounce sheet refrigerated crescent dough
1 large egg, beaten
1 teaspoon chopped fresh rosemary, plus whole sprigs, for garnish
1 teaspoon sea salt
1/4 cup pomegranate seeds
Honey, for drizzling
INSTRUCTIONS:
1. Preheat the oven to 375 degrees F. Line a baking sheet with parchment paper.
2. Cube each wheel of Brie into 12 pieces. They do not need to be perfect cubes. Set
aside.
3. Mix the cranberries and pistachios together in a small bowl. Set aside.
4. Lightly dust a cutting board with flour. Unroll the crescent dough (it should be an 8by-12-inch sheet) onto the dusted surface. Using a knife, cut 4 lines down the 8-inch
side and 6 across on the 12-inch side to get 24 squares.
5. Place a cube of Brie in the center of each dough square. Sprinkle about 1/2 teaspoon
of the pistachio and cranberry mixture over the top of each cube of Brie. Fold the
corners of each square together, lightly pinching to seal everything in. Transfer the
bites to the prepared baking sheet.
6. Whisk together the egg and 1 tablespoon water in a small bowl and brush the top of
each bite with the egg wash. Sprinkle each with a little rosemary and a bit of sea salt.
Bake until golden brown, 12 to 14 minutes. Let cool for 2 to 3 minutes.
7. Carefully transfer the bites to a serving platter. Scatter the pomegranate seeds around
the bites, drizzle with honey and frame the platter with rosemary sprigs for color and
festive fun. Enjoy!
Recipe Credit: foodnetwork.com
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CREAMY
SHRIMP
SCAMPI DIP
ACTIVE: 35 MINS
TOTAL: 1 HR 5 MINS
SERVINGS: 8-10
WINE PAIRING:
2017 CHARDONNAY
INGREDIENTS:
8 ounces cream cheese, at room temperature
1 cup shredded part-skim mozzarella
1 cup sour cream
1/2 cup mayonnaise
1/2 cup grated Parmesan
4 tablespoons plain dried breadcrumbs
Kosher salt
2 tablespoons unsalted butter, plus 1 tablespoon melted unsalted butter
1 pound large peeled and deveined shrimp, tails discarded, cut into 1/4-inch pieces
6 cloves garlic, thinly sliced
Large pinch crushed red pepper flakes
1/2 cup dry white wine (Barons' Chardonnay)
1/2 cup fresh parsley leaves, finely chopped
1 teaspoon lemon zest
Slices of crusty bread and/or crackers, for serving
INSTRUCTIONS:
1. Position an oven rack in the top position, and preheat the oven to 375 degrees F.
2. Beat the cream cheese, mozzarella, sour cream, mayonnaise, Parmesan, 2 tablespoons of the
breadcrumbs and 1/2 teaspoon salt in a large bowl with an electric mixer on medium high
until smooth. Cover and refrigerate until ready to add the shrimp.
3. Melt 2 tablespoons butter in a large skillet over medium-low heat. Add the shrimp, garlic, 1/4
teaspoon salt and the red pepper flakes, and cook, stirring frequently, until the shrimp just
start to turn pink, about 2 minutes. Add the wine, bring to a simmer and cook until the
shrimp are pink and cooked through, about 2 minutes (there will be some liquid left in the
skillet). Remove the skillet from the heat, and let the shrimp cool completely.
4. Meanwhile, mix together the parsley, the remaining 2 tablespoons breadcrumbs and 1
tablespoon melted butter, the lemon zest and a pinch of salt in a small bowl.
5. Stir the shrimp, pan sauce and cream cheese mixtures together to combine; transfer to a 2quart flameproof baking dish. (The dip and breadcrumb mixture can be covered and
refrigerated overnight separately at this point.) Sprinkle the breadcrumb mixture over the
dip, and bake until hot and bubbly, 15 to 20 minutes. Switch the oven to broil, and cook until
the top is golden brown, 1 to 3 minutes. Let rest for a few minutes, then serve hot with bread
and/or crackers.
Recipe Credit: foodnetwork.com
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BACON PECAN
STUFFED
MUSHROOMS
PREP/TOTAL: 30 MINS
SERVINGS: 1 DOZEN
WINE PAIRINGS:
PETIT BARONE, COLUMBIA VALLEY
OR RED MOUNTAIN CABERNETS

INGREDIENTS:
4 tablespoons butter, divided
2 tablespoons canola oil
12 large fresh mushrooms (about 1 pound), stems removed
1/4 teaspoon salt
2 tablespoons finely chopped onion
1 cup soft bread crumbs
6 bacon strips, cooked and crumbled
2 tablespoons chopped pecans
2 tablespoons sherry or beef broth
2 tablespoons sour cream
2 tablespoons minced fresh chives
INSTRUCTIONS:
1. Preheat broiler. In a large skillet, heat 2 tablespoons butter and oil over
medium-high heat. Add mushroom caps; cook 2 minutes on each side. Sprinkle
with salt. Remove with tongs; drain on paper towels, stem side down.
2. In same pan, heat remaining butter over medium-high heat. Add onion; cook
and stir until tender. Remove from heat; stir in remaining ingredients. Spoon
into mushroom caps.
3. Place on a broiler pan. Broil 5 in. from heat 2-3 minutes or until filling is
browned.

Recipe Credit: tasteofhome.com
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STEAK AU
POIVRE
POTATOES
ACTIVE: 1 HR
TOTAL: 1 HR

(PLUS OVERNIGHT SOAKING)

SERVINGS: 8
WINE PAIRINGS:
PETIT BARONE, COLUMBIA VALLEY
OR RED MOUNTAIN CABERNETS
INGREDIENTS:
1 3/4 pounds Yukon Gold potatoes (about 4 medium)
2 tablespoons unsalted butter
1 red onion, sliced
1 white onion, sliced
2 shallots, thinly sliced
1 tablespoon fresh thyme
Kosher salt and freshly ground pepper
2 teaspoons packed light brown sugar
3 to 4 tablespoons brandy
1 teaspoon Worcestershire sauce
2 teaspoons sherry vinegar
4 teaspoons mixed peppercorns, crushed
2 filet mignon steaks (1 1/2 inches thick; about 8 ounces each), each cut into 4 strips
Vegetable oil, for frying
1/4 cup sour cream
INSTRUCTIONS:
1. The night before serving, slice the potatoes 1/4-inch thick and transfer to a bowl of cold water.
Refrigerate up to 24 hours, changing the water a few times. (This makes the potatoes extra
crispy when fried.)
2. Melt 1 tablespoon butter in a large pot over medium heat. Add the red onion, white onion,
shallots, thyme, 1/2 teaspoon salt and a few grinds of pepper. Cook, stirring, until the onions
are soft, 30 minutes. Stir in the brown sugar, brandy and Worcestershire sauce and cook until
most of the liquid has evaporated, about 10 minutes. Remove from the heat and stir in the
vinegar; transfer to a bowl and set aside.
3. Combine 3 teaspoons crushed peppercorns with 1 teaspoon salt in a large bowl. Add the
steak and toss to coat, pressing the peppercorns into the meat. Melt the remaining 1
tablespoon butter in a large skillet over medium-high heat and cook until it just starts
browning. Add the steak; cook, turning, until browned on all sides, about 6 minutes. Remove
to a cutting board and let rest 10 minutes.
4. Meanwhile, drain the potatoes and pat dry. Transfer to a large pot; cover with 2 inches of
vegetable oil. Cook over medium-high heat, gently stirring occasionally, until golden brown,
about 20 minutes. Remove with a slotted spoon and transfer to a rack set on a baking sheet;
season with salt. (The potatoes can be fried up to 2 hours ahead; reheat in a 300 degrees F
oven for 5 minutes before assembling.)
5. Thinly slice the steak. Spread some of the onion mixture on each potato; top with a slice of
steak and a dollop of sour cream. Sprinkle with the remaining 1 teaspoon crushed
peppercorns.
Recipe Credit: foodnetwork.com
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PASTRAMI
MEATBALLS
ACTIVE: 55 MINS

TOTAL: 1 HR 15 MINS

SERVINGS: 50 TO 55
WINE PAIRINGS:
PETIT BARONE, COLUMBIA VALLEY
OR RED MOUNTAIN CABERNETS
INGREDIENTS:
Cooking spray, for the baking sheets
Olive oil, for cooking
1 small onion, finely chopped
4 cloves garlic, minced
2 large eggs, lightly beaten
1 cup breadcrumbs
1/4 cup chopped fresh parsley
2 teaspoons mustard powder
1 tablespoon brown sugar
2 teaspoons kosher salt
1/2 teaspoon crushed red pepper
1/4 teaspoon ground cinnamon
1/4 teaspoon ground coriander
1/4 teaspoon liquid smoke
1/8 teaspoon ground allspice
1/8 teaspoon ground cloves
1/8 teaspoon ground ginger
Freshly ground black pepper
2 pounds ground beef
1 loaf sliced rye bread, cut into about 2-inch squares
Brown deli mustard, for serving
Pickle chips, for serving
INSTRUCTIONS:
1. Preheat the oven to 450 degrees F.
2. Line 2 baking sheets with aluminum foil and coat with cooking spray.
3. Heat a medium skillet over medium heat and add olive oil to coat. Add the onion and garlic
and saute until translucent, about 5 minutes. Remove from the heat and allow to cool until
no longer hot to the touch.
4. Meanwhile, combine the eggs, breadcrumbs and 1/4 cup water in a large bowl. Allow to sit
until the breadcrumbs are soaked through, about 5 minutes. Add the onions and garlic,
parsley, mustard powder, brown sugar, salt, crushed red pepper, cinnamon, coriander, liquid
smoke, allspice, cloves, ginger and some black pepper. Mix to combine, then add the ground
beef. Mix until thoroughly combined. Form 1-ounce balls, a little bigger than 1 inch in
diameter, and place on the prepared baking sheets spaced 1 inch apart.
5. Bake until cooked through and beginning to brown, about 20 minutes. Allow to cool slightly.
6. Meanwhile, spread rye squares on a baking sheet and bake until lightly toasted, about 5
minutes. Top each toast with a squirt of brown mustard (about 1/2 teaspoon or as desired), 1
meatball and 1 pickle chip. Hold it all together with a toothpick and serve!
Recipe Credit: foodnetwork.com
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