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Grease the bottom of a 6-quart or larger slow cooker with nonstick spray. Add the
sirloin and sprinkle with salt, dill, black pepper, garlic powder, and onion powder. Stir
to coat the meat.
Add the mushrooms, 1 cup beef broth, Worcestershire, and Dijon. Cover and cook on
high for 2 to 3 hours or on low for 5 to 7 hours, until the beef is cooked through and
tender. (If you prefer firmer mushrooms, wait to add them until about halfway
through the cook time.)
Stir the cornstarch together with the remaining 1/2 cup broth to create a slurry. Stir
the mixture into the slow cooker. Cover and cook on high for 20 minutes, and then stir
in the Greek yogurt. Re-cover and cook on high for an additional 10 minutes.
While the stroganoff finishes cooking, cook the noodles according to package
instructions. Stir into the slow cooker or pile separately into bowls and ladle the
stroganoff over the top. Serve immediately, topped with fresh thyme or parsley as
desired.

INGREDIENTS:
1 1/2 pounds boneless sirloin steak cut into thin (1/2-inch-thick) 2-inchx1-inch strips
1 tsp kosher salt
1 tsp dried dillweed
1/2 tsp ground black pepper
1/2 tsp garlic powder
1/2 tsp onion powder
16 ounces cremini baby bella mushrooms, sliced
1 1/2 cups low-sodium beef broth divided
3 Tbsp Worcestershire sauce
1  Tbsp Dijon mustard
1/4 cup cornstarch
1 cup plain whole milk Greek yogurt (do not use nonfat or it will curdle)
8 ounces egg noodles (penne, rotini, or similar noodles work well also)
Fresh parsley or thyme optional for serving

INSTRUCTIONS:
1.

2.

3.

4.

SLOW COOKER
BEEF

STROGANOFF

Recipe Credit: thepioneerwoman.com

WINE PAIRING: 
2017 COLUMBIA VALLEY
CABERNET SAUVIGNON

PREP: 10 MINS
COOK: 5 HRS

TOTAL: 5 HR 30 MINS
SERVINGS: 6

https://amzn.to/2IcZbU5


Make the rub. Mix all ingredients well in a small bowl and set aside.
Place oven rack in upper-middle position and heat oven to 275 degrees. Rub dry rub all over
brisket and poke holes all over with a fork. Place half of bacon going crosswise in a broiler safe
9 by 13-inch pan (it’s best not to use glass). Put brisket fat side down on top of bacon. Lay the
rest of the bacon crosswise on top of brisket, wrapping it down around the sides, and tucking
any excess under. Cover pan with foil and place in oven for 4 hours.
Take pan out of oven. Carefully flip brisket over, fat side up. Replace foil and return to oven.
Turn off heat and leave brisket in oven 1 additional hour.
Pour accumulated juices from brisket into large measuring cup or a bowl. Remove bacon
from brisket and chop into pieces. Cook bacon in medium saucepan over medium heat for
about 5 minutes, until fat has rendered. Add onion and cook until softened, 4-5 minutes. Take
off heat and add vinegar and dark brown sugar. Return to heat and simmer until reduced to
a syrupy consistency, about 5 minutes.
Skim fat from accumulated juices and add chicken broth to make a total of 3 cups. Add to
mixture in saucepan and reduce until about 3 cups in volume, 8-10 minutes. Take off heat and
add ketchup. Mix well and strain if desired. (I like to strain about half the solid pieces out and
leave the rest). After straining, add chipotle peppers.
Turn oven to broil. Brush brisket with 1 cup sauce and broil until top is lightly browned and fat
starts to crisp. Cut brisket against the grain into 1/4-inch slices and serve with extra sauce.

INGREDIENTS:
Rub
1 1/2 tablespoons packed light brown sugar
1 1/2 tablespoons paprika
2 teaspoons dry mustard
2 teaspoons ground black pepper
2 teaspoons salt
1 teaspoon onion powder
1 teaspoon garlic powder
1 teaspoon ground cumin
1/4 teaspoon cayenne pepper

Brisket
1 (4-5 pounds) brisket roast – if there is a thick layer of fat trim it down to 1/4 inch
1 pound bacon

Sauce
reserved bacon from cooked brisket
1 onion, finely chopped
1/2 cup cider vinegar
1/3 cup packed dark brown sugar
1-2 cups chicken broth
1/2 cup ketchup
4 teaspoons canned chipotle peppers in adobo sauce, minced

INSTRUCTIONS:
1.
2.

3.

4.

5.

6.

OVEN-
BARBECUED

BEEF BRISKET

Recipe Credit: spicysouthernkitchen.com

WINE PAIRING: 
2017 PETIT BARONE

PREP: 20 MINS
COOK: 5 HRS

TOTAL: 5 HR 20 MINS
SERVINGS: 8



In a bowl, combine grapefruit juice, orange juice, garlic, oil, and juniper berries.
Pull most of the leaves from each rosemary stem, leaving about 2 inches at the tip of the
sprig. Mince enough leaves to make 1 teaspoon; add to bowl. Reserve extra leaves for other
uses.
Add shrimp to bowl and mix. Let stand at least 15 minutes, or cover and chill up to 2 hours.
Meanwhile, put rosemary stems in a bowl and cover with water.
Drain shrimp; discard marinade. Form 1 shrimp into a C and push thick end of a rosemary
sprig through fat section, then through tail end of the shellfish. Continue skewering shrimp
with remaining rosemary, distributing shrimp equally among sprigs.
Lay skewered shrimp on a barbecue grill over very hot coals or very high heat on a gas grill
(you can hold your hand at grill level only 1 to 2 seconds); close lid on gas grill. Turn shrimp as
needed to cook evenly until they are opaque but still moist-looking in center of thickest part
(cut to test), about 4 minutes.

INGREDIENTS:
1/4 cup grapefruit juice
 1/4 cup orange juice
 1 tablespoon minced or pressed garlic
 1/4 cup olive oil
 1 tablespoon crushed dried juniper berries (see notes)
 8 to 10 rosemary sprigs (about 10 in.) with straight stems
 1 pound (26 to 30 per lb.) shelled (tails left on), deveined shrimp, rinsed

INSTRUCTIONS:
1.
2.

3.
4.
5.

6.

GRILLED
GRAPEFRUIT
ROSEMARY

SHRIMP

Recipe Credit: sunset.com

WINE PAIRING: 
2018 SAUVIGNON BLANC

PREP: 10 MINS
CHILL: 15 MINS- 2 HRS

COOK: 4-6 MINS
TOTAL ACTIVE TIME: 25 MINS

SERVINGS: 8-10 



In a bowl, combine chicken with all of the ingredients for the chicken marinade; let marinate for 10 minutes to an
hour (or overnight if time allows).
Heat oil in a large skillet or pot over medium-high heat. When sizzling, add chicken pieces in batches of two or
three, making sure not to crowd the pan. Fry until browned for only 3 minutes on each side. Set aside and keep
warm. (You will finish cooking the chicken in the sauce.)
Melt the butter in the same pan. Fry the onions until soft (about 3 minutes) while scraping up any browned bits
stuck on the bottom of the pan. 
Add garlic and ginger and sauté for 1 minute until fragrant, then add garam masala, cumin, turmeric and
coriander. Fry for about 20 seconds until fragrant, while stirring occasionally.
Pour in the tomato puree, chili powders and salt. Let simmer for about 10-15 minutes, stirring occasionally until
sauce thickens and becomes a deep brown red colour.
Stir the cream and sugar through the sauce. Add the chicken and its juices back into the pan and cook for an
additional 8-10 minutes until chicken is cooked through and the sauce is thick and bubbling. Pour in the water to
thin out the sauce, if needed.
Garnish with cilantro (coriander) and serve with hot garlic butter rice and fresh homemade Naan bread!

INGREDIENTS:
For the chicken marinade:
28 oz  boneless and skinless chicken thighs cut into bite-sized pieces
1 cup plain yogurt
1 1/2 tablespoons minced garlic
1 tablespoon ginger
2 teaspoons garam masala
1 teaspoon turmeric
1 teaspoon ground cumin
1 teaspoon Kashmiri chili (or 1/2 teaspoon ground red chili powder)
1 teaspoon of salt

For the sauce:
2 tablespoons of vegetable/canola oil
2 tablespoons butter
2 small onions (or 1 large onion) finely diced
1 1/2 tablespoons garlic finely grated
1 tablespoon ginger finely grated
1 1/2 teaspoons garam masala
1 1/2 teaspoons ground cumin
1 teaspoon turmeric powder
1 teaspoon ground coriander
14 oz tomato puree (tomato sauce/Passata)
1 teaspoon Kashmiri chili (optional for color and flavor)
1 teaspoon ground red chili powder (adjust to your taste preference)
1 teaspoon salt
1 1/4 cups of heavy or thickened cream (use evaporated milk for lower calories)
1 teaspoon brown sugar
1/4 cup water if needed
4 tablespoons Fresh cilantro or coriander to garnish

INSTRUCTIONS:
1.

2.

3.

4.

5.

6.

7.

CHICKEN TIKKA
MASALA

Recipe Credit: cafedelites.com

WINE PAIRING: 
2021 ROSÉ OF CABERNET FRANC

PREP: 15 MINS
COOK: 30 MINS

TOTAL TIME: 45 MINS
SERVINGS: 5-6 



Scoop 2 cups each from the watermelon and the cantaloupe using a melon baller. Carve the
remainder of the watermelon out and reserve shell.
Add to a blender the chopped mint, chopped basil, lemon juice, simple syrup and amaretto.
Blend until smooth.
Add the watermelon and cantaloupe balls to the carved out watermelon half.
Add the vinaigrette to the balls and toss to combine.
Garnish with the mint and basil sprigs and taste.

INGREDIENTS:
1/2 watermelon
1 cantaloupe, cut in half, seeded
2 tablespoons freshly chopped mint leaves plus whole sprigs, for garnish
2 tablespoons freshly chopped basil leaves plus whole sprigs, for garnish
1 lemon juiced (1/4 cup)
1/4 cup simple syrup (equal amounts sugar and water heated until sugar dissolves, cool)
1/8 teaspoon amaretto

INSTRUCTIONS:
1.

2.

3.
4.
5.

WATERMELON
& CANTALOUPE

SALAD WITH
MINT & BASIL
VINAIGRETTE

Recipe Credit: foodnetwork.com

WINE PAIRING: 
2018 SAUVIGNON BLANC

ACTIVE: 30 MINS
TOTAL TIME: 30 MINS

SERVINGS: 4-6 



Place the Graham Crackers in a ziploc bag, and using a rolling pin to crush them until they become
fine crumbs.
If you are using a spring form tin,  clip the parchment paper in & lock the tin. Then cut the excess
paper off.
In a mixing bowl (large enough to hold the graham crackers) melt the butter for 30 seconds in the
microwave. It should be liquid. If not, heat for a further 10 seconds, or until it has completely melted.
Add the crumbed graham crackers to the butter and mix very well until it is all incorporated.
Lightly (vegetable) oil the base of your tin if using a large tin. Transfer the graham cracker mixture to
the baking pan. Use the bottom of a glass or other object and compress the graham cracker mixture
as much as possible. The harder it is the less likely it will come apart when you take it out of the pan.
Use the back of your hand and go along the edges pushing the mix down and compressing.
Put in the freezer to set while you make the filling.
If you are using frozen raspberries, dry them off after defrosting with a paper towel. From the
Raspberry quantity, take some out for decorating and set aside, then divide the rest into two equal
portions. The first portion, puree them, and the second portion, leave whole.
Place in a bowl the white chocolate, but hold one small piece back if you want to grate some on the
top as decoration. Put in the microwave for 20 second intervals and melt until soft. **** Do not over
heat so it becomes liquid as your chocolate will be grainy, hence melt in 20 second intervals until real
soft but NOT liquid. Then set aside.
Whip up the cream cheese until fluffy then add the fresh cream. Continue to whip until stiff. Add the
melted chocolate and combine, then add all the pureed & whole raspberries, folding it into the
whipped mixture.
Brush the side of the tin all around with some vegetable oil or spray to prevent the pie from sticking.
Transfer to the tin and smooth the top over.
Decorate with a sprinkling of fresh raspberries and grated white chocolate and enjoy!

INGREDIENTS:
The Base
2 1/2 oz  butter
8 oz Honey Graham Crackers

The Filling
7 oz fresh whipping cream
7 oz  cream cheese, room temperature
3 1/2 oz Raspberries, fresh or frozen
3 1/2 oz White Chocolate, double this amount if you have a sweet tooth!
***Hold back a handful of the raspberries to decorate the top

INSTRUCTIONS:
1.

2.

3.

4.

5.
6.

7.

8.

9.

10.

RASPBERRY &
WHITE

CHOCOLATE
CHEESECAKE

Recipe Credit: lovefoodies.com

WINE PAIRING: 
2021 ROSÉ OF CABERNET FRANC

PREP: 20 MINS
CHILL TIME: 4 HRS

TOTAL TIME: 4 HRS 20 MINS
SERVINGS: 6-8



Preheat the oven to 350 degrees F. Butter a 9-by-13-inch baking dish.
Bring a large pot of water to a boil and season with a generous amount of salt. Boil the pasta
until al dente, 2 to 3 minutes less than the package instructions.
Meanwhile, in a large pot over medium heat, add the evaporated milk and Dijon and whisk
together. Bring to a simmer. Toss the Cheddar, shelf-stable cheese and cornstarch together
in a bowl until totally coated. Stir into the sauce cheese and heat, stirring constantly, until the
cheese is melted and the sauce is silky and smooth, about 5 minutes.
Drain the pasta, then add to the cheese sauce and stir to coat. Transfer to the prepared
baking dish.
Sprinkle an even layer of the mozzarella over the top. Drizzle the barbecue sauce over the
cheese, and top with a thick layer of crumbled potato chips.
Bake, uncovered, until gooey and bubbling, 30 to 35 minutes. Serve hot.

INGREDIENTS:
Unsalted butter, for buttering the baking dish
Kosher salt
1 pound wagon wheel pasta 
Two 12-ounce cans evaporated milk 
1 teaspoon Dijon mustard 
8 ounces sharp Cheddar, freshly grated (2 cups) 
8 ounces foil-wrapped shelf-stable cheese such as Velveeta, grated or cubed (2 cups) 
2 teaspoons cornstarch 
6 ounces smoked mozzarella, shredded 
1/4 cup barbecue sauce 
One 8-ounce bag kettle-cooked barbecue flavored potato chips, crushed fine 

INSTRUCTIONS:
1.
2.

3.

4.

5.

6.

WAGON WHEEL
WESTERN BBQ
MAC & CHEESE

Recipe Credit: foodnetwork.com

WINE PAIRING: 
2017 PETIT BARONE RED WINE

ACTIVE: 30 MINS
TOTAL TIME: 1 HR 5 MINS

SERVINGS: 6-8 



Stir salt, black pepper, garlic powder, paprika, onion powder, rosemary, and cayenne pepper
together in a bowl. Place beef in a glass baking dish and coat beef on all sides with spice
mixture. Cover the dish with plastic wrap and refrigerate for 4 hours.
Combine vinegar, vegetable oil, crushed garlic, and Dijon mustard together in a sealable
container. Cover the container and shake to blend ingredients.
Remove beef from refrigerator, uncover, and let sit at room temperature for 30 minutes.
Preheat an outdoor grill for high heat, and lightly oil the grate.
Place meat on preheated grill and brush with garlic-vinegar mixture. Cook meat for 4
minutes, flip, and baste. Repeat the flip and baste process every 4 minutes until beef starts to
firm and is reddish-pink and juicy in the center, 25 to 30 minutes total. An instant-read
thermometer inserted into the center should read 130 degrees F (54 degrees C). Let rest for at
least 10 minutes before slicing.

INGREDIENTS:
2 teaspoons salt
2 teaspoons freshly ground black pepper
2 teaspoons garlic powder
1 ½ teaspoons paprika
1 teaspoon onion powder
1 teaspoon dried rosemary
¼ teaspoon cayenne pepper
1 (2 1/2 pound) beef tri-tip roast
⅓ cup red wine vinegar
⅓ cup vegetable oil
4 cloves crushed garlic
½ teaspoon Dijon mustard

INSTRUCTIONS:
1.

2.

3.
4.
5.

SANTA MARIA
GRILLED TRI-TIP 

BEEF

Recipe Credit: allrecipes.com

WINE PAIRING: 
2017 PETIT BARONE RED WINE

PREP: 20 MINS
COOK: 25 MINS

ADDITIONAL TIME: 4 HRS 30 MINS
TOTAL TIME: 5 HRS 15 MINS

SERVINGS: 6 



Cut the steak along the grain into a few equal sized pieces, about the length of your favorite knife.
Sprinkle aggressively with Kosher salt and rub with the cumin, coriander, and black pepper. Let sit
under plastic wrap at room temperature for 30 minutes.
While the meat rests, prepare the marinade. Roughly chop the garlic, rosemary and onion into 1/2”
chunks and drop into a freezer bag with the red pepper and about 1 cup of Malbec. Seal the bag and
shake it to ensure everything is mixed well. Leave the bag on the counter until the steak is ready.
After 30 minutes of resting, gently pat the steak dry with paper towels. Don’t wipe it or you’ll lose the
spice rub. You just want to remove any excess moisture that the salt has brought to the surface of the
steak.
Drop the steak into the marinade. If there’s not enough marinade to cover all the meat, just pour more
wine into the bag. Put the steak in the fridge for 2 hours. Longer is better, but if you’re short on time 2
hours gets things pretty tasty.
When you’re ready to start cooking, preheat your grill on high for 15 minutes. While the grill preheats,
pour the excess marinade out of the bag, but leave the steak. Add enough canola oil into the bag to
coat the steak. Shake the bag just enough to make sure all the pieces have a light coating of oil. We’re
not adding flavor here, just helping to ensure that the steak doesn’t stick to your grill.
Since skirt steak is usually an uneven thickness from one end to the other, you’ll need to adjust
cooking times a bit. The thicker pieces will hit a nice medium at about 3-4 minutes a side. The thinner
pieces will take probably 1-2 minutes per side.
Take the steak off the grill and rest it on a cutting board under an aluminum foil tent for 5 minutes.
When you’re ready to serve, cut 1/2″ thick slices across the grain of the meat. This is very important if
you want a tender steak. Cutting across the muscle fibers makes a tougher cut like skirt steak much
more enjoyable to chew.

INGREDIENTS:
 2-3 lb skirt steak
Kosher Salt
1 Tbsp ground cumin
1 tsp ground coriander
1 Tbsp black pepper
6 garlic cloves
2 long sprigs fresh rosemary
1 small white or Vidalia onion
1 tsp crushed red pepper
1 cup Malbec (or other dark red wine)
Canola oil (for coating) 

INSTRUCTIONS:
1.

2.

3.

4.

5.

6.

7.

MALBEC &
CUMIN SKIRT

STEAK 

Recipe Credit: cawineclub.com

WINE PAIRING: 
2017 WALLA WALLA MALBEC

PREP: 2 HRS
COOK: 15 MINS

TOTAL TIME: 2 HRS 15 MINS
SERVINGS: 2-4



Coarsely chop enough fresh basil leaves to make 1/2 cup.
Combine the chopped basil with the mayonnaise, olive oil, lemon juice, and minced garlic, stirring
until smooth. Season with kosher salt to taste, then refrigerate until ready to use.

In a small saucepan, bring the blueberries and other barbecue sauce ingredients to a boil over
medium high heat. Reduce the heat to low and simmer for 5 minutes, or until slightly thickened. Keep
warm until ready to use.

Lightly oil the grates of a gas grill and preheat to 450 degrees.
Form the ground beef into 4 equal patties, being careful not to overly pack the meat together. Season
both sides liberally with kosher salt and freshly ground black pepper.
Cook the burgers over direct heat for 6 minutes, watching carefully for any flare ups.
Flip the burgers and cook for 4 more minutes on the other side, or until done.
Assemble the burgers
Spread basil aioli on the cut side of each bun, both top and bottom pieces.
Next, pile arugula on the bottom bun and top with a grilled burger.
Spread a tablespoon or two of the blueberry barbecue sauce on the burger.
Top with blue cheese crumbles, bacon, and the top bun. Serve immediately.

INGREDIENTS:
1 lb. ground round beef 85% lean
1 teaspoon kosher salt
1 teaspoon freshly ground black pepper
4 hamburger buns
1 1/2 cups arugula leaves
4 oz. blue cheese crumbles
4 slices thick-sliced smoked bacon cooked until crisp

Blueberry Barbecue Sauce
1 cup fresh blueberries
2 tablespoons balsamic vinegar
2 tablespoons ketchup
2 tablespoons chili sauce
2 tablespoons honey
1 clove garlic minced
1/4 teaspoon kosher salt
1/4 teaspoon freshly ground black pepper

Basil Aioli
1/2 cup fresh basil leaves chopped
1/2 cup light mayonnaise
1 tablespoon fresh lemon juice
2 tablespoons extra-virgin olive oil
1 clove garlic minced

INSTRUCTIONS:
Basil Aioli

1.
2.

Blueberry Barbecue Sauce
1.

Burgers
1.
2.

3.
4.
5.
6.
7.
8.
9.

BLUEBERRY
BLUE CHEESE

BACON
BURGERS

Recipe Credit: lifeloveandgoodfood.com

WINE PAIRING: 
2016 WAHLUKE SLOPE SYRAH

PREP: 15 MINS
COOK: 20 MINS

TOTAL TIME: 35 MINS
SERVINGS: 4



In a medium saute pan over medium heat add, 1-ounce oil and all raw vegetables and saute
until translucent. Remove and cool.
Add veggies to raw chicken and mix thoroughly. Add all dry ingredients and egg. Thoroughly
mix all ingredients and form into 4 patties. Cover and refrigerate for 30 minutes.
In same saute pan add remaining 1-ounce olive oil, and cook patties 2 to 3 minutes per side.
Serve with ketchup and mustard on toasted sesame buns with lettuce and tomato.

INGREDIENTS:
2 ounces olive oil
1/2 red onion, diced
4 tablespoons diced black olives
1/2 red bell pepper, diced
1 jalapeno, diced
2 cloves garlic, diced
1/4 cup diced artichoke hearts
1 1/2 pounds ground chicken
1/2 teaspoon Hungarian paprika
1/2 teaspoon chili powder
1 teaspoon dried oregano
1 tablespoon minced fresh parsley leaves
1/2 teaspoon red chili flakes
1/2 teaspoon ground cumin
1/2 teaspoon celery salt
1/4 teaspoon ground sage
2 tablespoons seasoned bread crumbs
1 egg
Ketchup
Mustard
Toasted sesame buns
Lettuce
Tomato

INSTRUCTIONS:
1.

2.

3.
4.

CHICKEN
PATTIES BY
GUY FIERI

Recipe Credit: foodnetwork.com

WINE PAIRING: 
2021 ROSÉ OF CABERNET FRANC

PREP: 25 MINS
INACTIVE: 30 MINS

COOK: 10 MINS
TOTAL TIME: 1 HR 5 MINS

SERVINGS: 4



Combine brown sugar, paprika, garlic powder, onion powder, salt and pepper in a small bowl. Set
aside. Add chuck roast to slow cooker, drizzle with mustard and rub into the meat.
Sprinkle with half of the rub. Rub into the meat, flip the roast over and rub the remaining rub into the
meat. Pour in beef broth and liquid smoke (if using), being careful to pour it around the roast, not over
it. You don't want to wash away that rub and mustard! Top with butter slices. Cover and cook on LOW
for 8-10 hours, or until roast is fork tender.
Remove roast from slow cooker to a large cutting board and shred, discarding large fat pieces. Drain
cooking juices from the slow cooker and return shredded beef to the slow cooker.

Add butter and olive oil to a saucepan and heat over MED heat. Add onion and garlic and saute until
soft and translucent, about 5-8 minutes. 
Add ketchup, brown sugar, cider vinegar, molasses and Worcestershire sauce to saucepan and stir
until combined. Pour barbecue sauce into slow cooker with beef and stir well. Cover and cook on HIGH
for 30 minutes or so, to allow the sauce to really mesh together and slightly caramelize on the beef.
Serve hot and enjoy!

INGREDIENTS:
CROCKPOT SHREDDED BEEF
2 - 3 Tbsp packed light brown sugar
2 1/2 tsp paprika
2 tsp garlic powder
2 tsp onion powder
1 1/2 tsp kosher salt
1 tsp black pepper
4 lb beef chuck roast
2 Tbsp yellow mustard
2/3 cup beef broth
1 tsp liquid smoke (optional)
3 - 4 Tbsp unsalted butter (sliced)

BARBECUE SAUCE
1 large yellow onion, finely minced
4 cloves garlic, minced
3 Tbsp butter
1 tsp olive oil
salt and pepper, to taste
20 - 24 oz bottle of ketchup
1/3 - 1/2 cup packed light brown sugar
1/4 cup apple cider vinegar
2 - 3 Tbsp molasses
1/2 tsp Worcestershire sauce
8-Sandwich buns

INSTRUCTIONS:
1.

2.

3.

BARBECUE SAUCE:
1.

2.

3.

CROCKPOT
SHREDDED BEEF

BARBECUE

Recipe Credit: thechunkychef.com

WINE PAIRING: 
2017 PETIT BARONE RED WINE

PREP: 20 MINS
COOK: 8 HRS

TOTAL TIME: 8 HRS 20 MINS
SERVINGS: 8



Preheat oven to 350°F.
Pat dry meat and generously salt and pepper all sides.
In a large braiser or Dutch oven, heat oil until shimmering. In small batches, brown all sides of
the meat. About 2 minutes per side. Set meat aside.
Reduce heat to medium low and add onions, carrots and bay leaves. Saute until carrots and
onions are just tender, about 5 minutes. Add garlic and cook for 2 more minutes.
Stir in tomato paste. Sprinkle the mixture with flour and stir until absorbed. Slowly stir in the
wine and add the mushrooms.
Place the meat back to the braiser in a single layer. The meat should sit just above liquid line.
For a good braise, you don't want it fully immersed in the liquid. Tuck the thyme between
pieces of meat and bring the dish to boil. Cover and place in preheated oven. Cook for 2 ½ -3
hours. Meat should gently fall apart with a fork when done.
Serve in a shallow bowl over a bed of creamy mashed potatoes and along side some hearty
vegetables.

INGREDIENTS:
5 lbs chuck roast, cut into 3-4" pieces, large fat pieces trimmed
2 Tbsp Extra virgin olive oil
1 Tbsp kosher salt
1 medium sized onion, finely diced
2 large carrots, peeled and finely diced
2 bay leaves
4 garlic cloves, smashed
2 Tbsp tomato paste
3 Tbsp all purpose flour
3 cups light red wine, like a Pinot Noir
1 lb crimini mushrooms, quartered
3 sprigs of fresh thyme
pepper

INSTRUCTIONS:
1.
2.
3.

4.

5.

6.

7.

WINE BRAISED
BEEF WITH

MUSHROOMS

Recipe Credit: themodernproper.com

WINE PAIRING: 
2011 RED MOUNTAIN CABERNET

SAUVIGNON

PREP: 40 MINS
COOK: 3 HRS

TOTAL TIME: 3 HRS 40 MINS
SERVINGS: 8

http://www.williams-sonoma.com/products/le-creuset-signature-braiser/?pkey=e%7Cbraiser%7C58%7Cbest%7C0%7C1%7C24%7C%7C12&cm_src=PRODUCTSEARCH
http://www.williams-sonoma.com/products/le-creuset-signature-3-quart-round-wide-dutch-oven/?pkey=e%7Cdutch%2Boven%7C140%7Cbest%7C0%7C1%7C24%7C%7C2&cm_src=PRODUCTSEARCH
http://www.williams-sonoma.com/products/le-creuset-signature-braiser/?pkey=e%7Cbraiser%7C58%7Cbest%7C0%7C1%7C24%7C%7C12&cm_src=PRODUCTSEARCH
https://themodernproper.com/roasted-garlic-mashed-potatoes


 Season steak with salt and pepper, pressing pepper into steak.
Melt 1 tablespoon butter with oil in a large stainless steel skillet over medium-high. Add steak
and sear until crusty, browned, and fat is rendered, about 2 minutes. Flip and sear 2 minutes.
Using tongs, lift steak and press edge of steak into pan, rolling until edges are browned and
rendered. Place steak flat in pan, and reduce heat to medium. Cook to desired degree of
doneness, 2 minutes to 2 minutes and 30 seconds per side for medium-rare. Transfer steak to
a cutting board. Pour off fat from pan, reserving fond in pan.
Melt 1 tablespoon butter in skillet with fond. Add shallots and cook, stirring often, until
shallots are softened, about 2 minutes.
Deglaze the pan with wine. Simmer until reduced by half, about 3 minutes. Add broth and
simmer until sauce is thick enough to coat the back of a spoon.
Add remaining 2 tablespoons butter to sauce, and gently shake pan to incorporate butter as
it melts.
Slice steak, and divide slices between 2 plates.Drizzle steak with pan sauce and serve.

INGREDIENTS:
1 (1-inch-thick) rib eye steak, trimmed and tied with butcher’s twine
1 teaspoon kosher salt
1 teaspoon cracked black pepper
1/4 cup unsalted butter, divided
1 tablespoon neutral oil, such as grapeseed
1/4 cup minced shallots
1/2 cup red wine
1 cup homemade beef broth

INSTRUCTIONS:
1.
2.

3.

4.

5.

6.

7.

STEAK AU
POIVRE WITH

RED WINE PAN
SAUCE

Recipe Credit: foodandwine.com

WINE PAIRING: 
2017 RED MOUNTAIN

 CABERNET SAUVIGNON

ACTIVE: 20 MINS
TOTAL TIME: 20 MINS

SERVINGS: 2



 Use a paring knife to make a dozen small slits in the meat. Tuck garlic slivers into slits. Place
meat in a baking dish.
In a small bowl, stir together oil, lemon juice, oregano, thyme, rosemary, 1 teaspoon salt, and 1
teaspoon pepper. Pour marinade over lamb, turning to coat. Cover with plastic wrap, and
refrigerate, basting occasionally with the marinade, for at least 8 hours and up to 24 hours.
Preheat oven to 325 degrees with rack positioned to fit the lamb in a roasting pan. Remove
lamb from refrigerator, uncover, and let sit at room temperature for at least 30 minutes.
Using a pastry brush, lightly coat a roasting pan with oil.
Transfer lamb to a rack fitted in the prepared pan, reserving leftover marinade. Season meat
with salt and pepper. Roast lamb, basting every 20 to 30 minutes, first with the reserved
marinade, and then with juices that accumulate in the pan. The lamb will need to cook for
about 20 minutes per pound (2 hours for a 6-pound leg of lamb; 2 hours and 40 minutes for 8
pounds). An instant-read thermometer inserted in the thickest part of the meat, not touching
the bone, should read 145 degrees when the lamb is medium-rare.
Remove pan from oven and transfer lamb to a cutting board. Cover to keep warm; let rest for
20 minutes before carving. Pour pan juices into a fat separator or glass measuring cup; spoon
off any fat that rises to the surface and discard. Cover juices to keep warm while lamb rests;
add any juices that collect as the lamb sits.
Carve lamb, and arrange slices on a large warm platter; drizzle with reserved pan juices just
before serving.

INGREDIENTS:
1 bone-in leg of lamb (6 to 8 pounds), rinsed and patted dry
2 cloves garlic, peeled and thinly sliced
1/2 cup extra-virgin olive oil, plus more for pan
1/2 cup freshly squeezed lemon juice (about 3 lemons)
4 teaspoons chopped fresh oregano leaves
4 teaspoons fresh thyme leaves
1 tablespoon chopped fresh rosemary needles
Coarse salt and freshly ground pepper

INSTRUCTIONS:
1.

2.

3.

4.

5.

6.

ROAST LEG OF
LAMB WITH

GARLIC & HERBS

Recipe Credit: marthastewart.com

WINE PAIRING: 
2018 COLUMBIA VALLEY
CABERNET SAUVIGNON

SERVINGS: 10



INGREDIENTS

PREP TIME

INSTRUCTIONS

CRANBERRY
PISTACHIO
SHORTBREAD

1/2 cup butter

1/3 cup sugar

1 cup flour

1 tsp vanilla

2 tsp lemon zest (optional)

1/2 cup chopped dried cranberries

1/2 cup chopped pistachios

Prep | 15 m 

Cook | 12-14 m

Total Time | 30-35 m

Preheat the oven to 350 degrees F. 

Cream butter and sugar till fluffy and
then add vanilla. 

Add flour and mix till just incorporated,
add pistachios and cranberries.

01

02

03

04 Bring dough together using your hands
to form a ball. Keep working it until it
holds together.

WINE PAIRING-2021 ROSÉ OF CABERNET FRANC

 RECIPE CREDIT: Chef Penny Addison

05 Lightly flour rolling surface, roll dough
about 1/4 inch thick Cut with a 2 inch
cookie cutter. 

06 Place on ungreased cookie sheet and
bake for 12 to 14 minutes. 



INGREDIENTS

PREP TIME

INSTRUCTIONS

DARK CHOCOLATE
CHOCOLATE CHIP
COOKIES

1 cup butter

1 1/2 cups brown sugar

1 large egg

1 1/2 tsp vanilla

1/2 tsp salt

1 tsp baking powder

1/2 cup semisweet cocoa powder

1 1/2 cups flour

2 cups bittersweet chocolate chips

Prep | 15 m 

Cook | 10-12 m

Total Time | 30 m

Preheat the oven to 375 degrees F. 

In a large bowl, blend together butter
and brown sugar.

Add egg, vanilla, salt, baking powder,
and cocoa powder to the mixture in the
bowl and mix well.

01

02

03

04 Stir in flour and bittersweet chocolate
chips.

WINE PAIRING-ANY COLUMBIA VALLEY OR RED
MOUNTAIN CABERNETS

 RECIPE CREDIT: Chef Penny Addison

05 Drop by tablespoon onto ungreased
baking sheet.  Bake 10-12 minutes.



INGREDIENTS

PREP TIME

INSTRUCTIONS

SOUTH AFRICAN
CHOCOLATE
PEPPER COOKIES

16 oz. bittersweet or semisweet chocolate          

pieces

3/4 cup butter

2/3 cup brown sugar

2 large eggs

2 cups all purpose flour

2/3 tsp baking soda

1 Tbsp freshly ground black pepper

Prep | 15 m

Chill | 2 hrs 

Cook | 10-12 m

Total Time | 2 hrs 30 m

Preheat the oven to 350 degrees F. Line
two baking sheet pans with parchment
paper and set aside.

Melt 8 oz of the chocolate and set aside.

In a large mixing bowl, beat butter until
light and airy. Add sugar and beat until
completely incorporated.  Add eggs one
at a time, mix well.
Slowly add the flour and baking soda
until just incorporated.  Add the pepper,
melted chocolate  and the rest of the
chocolate pieces. 

01

02

03

04 Cover and refrigerate until dough is
firm.

WINE PAIRING-ANY COLUMBIA VALLEY OR RED
MOUNTAIN CABERNETS

 RECIPE CREDIT: Chef Penny Addison

05 Drop by tablespoon onto parchment
lined baking sheet.  Bake 10-12 minutes
until crisp on outside, chewy inside. 



INGREDIENTS

PREP TIME

INSTRUCTIONS

PULL-APART
CHRISTMAS TREE

1 lb. refrigerated pizza dough

Egg wash (1 egg whisked with 1 tbsp

water)

7 mozzarella sticks

1/4 c. melted butter

1/2 c. finely grated Parmesan

1 tbsp. Thinly sliced basil

1 tbsp. chopped parsley

1 tbsp. chopped rosemary

Marinara, warmed (for serving)

Prep | 20 m
Cook | 20 m

Total Time | 40 m
Servings | 8

On a floured surface, divide pizza dough
into two pieces. Stretch and roll each piece
of dough into a long rectangle, then cut
dough into 2” squares (you’ll need 33 total).

Wrap a dough square around each piece of
mozzarella, forming a tightly sealed ball.
Place balls seam-side down on the baking
sheet in the shape of a Christmas tree (they
should be touching). Brush egg wash on
dough balls and bake until golden, 15 to 20
minutes.

01

02

03

04 Meanwhile, whisk together melted butter,
Parmesan and herbs. Brush on baked pizza
balls. Serve warm with marinara for
dipping.

WINE PAIRING-ANY VINTAGE OF THE PETIT BARONE

 RECIPE CREDIT: delish.com

Preheat oven to 450°. Line a large baking
sheet with parchment paper. Cut
mozzarella sticks into 1” pieces and set
aside.

https://www.delish.com/cooking/recipe-ideas/a24570093/marinara-sauce-recipe/


INGREDIENTS

PREP TIME

INSTRUCTIONS

PORTOBELLO
AND GOAT
CHEESE TARTS

1/2 sheet puff pastry

3 tablespoons butter

1/4 pound baby portabella mushrooms,

sliced

2 cloves garlic, crushed

1/2 cup crumbled goat cheese

4 teaspoons finely chopped parsley

Prep | 10 m
Cook | 25 m 

Total Time | 35 mins
Servings | 10

Bake the puff pastry squares for 7 minutes.
Remove tray from the oven, flatten the
squares using the backside of a spatula.
Return puff pastry to the oven to bake until
golden brown, 5 to 8 minutes. Remove
from oven.

Lay puff pastry out on a lightly floured
surface and cut into 8 squares. Prick the
squares in several places with a fork. Place
the puff pastry squares on prepared baking
sheet.

01

02

03

WINE PAIRING-ANY COLUMBIA VALLEY CABERNET
SAUVIGNON

 RECIPE CREDIT: wishesandreality.com

Preheat an oven to 400 degrees F (200
degrees C). Lightly grease a baking tray.

Meanwhile, melt butter in a skillet over
high heat. Cook and stir the mushrooms
and garlic in the butter until mushrooms
are tender, 5 to 7 minutes. Remove from
heat.

04

05
Top the baked puff pastry squares evenly
with the mushroom mixture. Crumble goat
cheese over mushrooms and sprinkle with
parsley.



INSTRUCTIONS

INDIAN MASALA
CHICKEN WINGS

INGREDIENTS

PREP TIME

2 teaspoons ground coriander

2 teaspoons ground cumin

½ teaspoon ground cardamom

½ teaspoon hot chile powder

½ teaspoon ground black pepper

¼ teaspoon ground cloves

1 tablespoon vegetable oil

1 tablespoon water

1 teaspoon salt, or more as needed

5 large chicken wings, cut in 2, tips

discarded

Prep | 10 m
Cook | 15 m

Additonal Time | 4 hrs 
Total Time | 4 hrs 25 mins

Servings | 10

Preheat an outdoor grill for high heat and
lightly oil the grate. Add wings and cook,
turning halfway, until well browned, 15 to
20 minutes. An instant-read thermometer
inserted near the bone should read 165
degrees F (74 degrees C).

Rub salt over wings in a shallow dish, then
rub spice paste all over. Cover and
refrigerate, 4 hours to overnight.

01

02

03

WINE PAIRING-2021 ROSÉ  OF CABERNET FRANC

 RECIPE CREDIT: allrecipes.com

Combine coriander, cumin, cardamom, chile
powder, pepper, and cloves in a dry pan over
low heat. Stir until fragrant. Remove from
heat, add oil and water, and stir until
combined. Set spice paste aside.



INGREDIENTS

PREP TIME

INSTRUCTIONS

BLUE CHEESE
STEAK CROSTINI

1 loaf French baguette

2 tablespoons butter

1 pound sirloin tips, cut into bite size

pieces

1 cup crumbled blue cheese

2 tablespoons milk

3 cloves garlic

1 cup balsamic vinegar

salt and pepper

fresh herbs for garnish

Prep | 15 m
Cook | 15 m 

Total Time | 30 mins
Servings | 15-20

Melt the butter in a small dish and brush
each piece of bread.

01
02
03

WINE PAIRING- ANY RED MOUNTAIN CABERNET
SAUVIGNON

 RECIPE CREDIT: runningtothekitchen.com

Preheat oven to 350 degrees.  Slice baguette
into 1/2 inch slices on the diagonal.

Smash 1-2 cloves of garlic and rub on the
bread.

04 Place bread on a baking sheet and toast for
5-7 minutes. Remove and set aside.

05
Pour balsamic vinegar into a small sauce
pot, bring to a boil then reduce to a low
simmer until vinegar has halved and
thickened. It will coat the back of a spoon
when done. Turn off heat and set aside.

06

07

Place blue cheese, milk, 1 smashed clove of
garlic, salt and pepper in a small sauce pot
and bring to a high simmer, stirring
frequently until blue cheese is melted and
smooth. Turn off heat and set aside.

Heat a greased grill pan over medium-high
heat.  Season steak tips with salt and pepper
and grill 1-2 minutes per side for rare to
medium-rare.

08
To assemble the crostini, spread the blue
cheese sauce on the toasted bread, top with
a piece of steak, drizzle with the balsamic
reduction and top with fresh herbs.


