Spinach Salad with chicken and red peppers
Paired with Cabernet Franc

Recipe:

6 cups torn spinach

2 cups torn leaf lettuce

1 medium red onion, thinly sliced

2 red peppers or 2 green sweet peppers, cut itgestzied strips
12 ounces boneless skinless chicken breasts
Y, teaspoon dried rosemary, crushed

Y, teaspoon lemon-pepper seasoning

1 garlic clove, minced

1 tablespoon cooking oil

2 tablespoons balsamic vinegar

2 tablespoons water

fresh rosemary sprig (optional)

Prepartion
1. In a large salad bowl, combine spinach, leaf |ettsticed red onion,
and pepper strips. Cover and chill salad up to
2. Cut chicken into bite-sized strips. Toss chicketinwosemary and
lemon-pepper seasoning. In a wok or 10-inch glslie-fry chicken
strips and garlic in hot oil over medium-high hiat2 to 3 minutes or
until chicken is tender and no longer pink. Remoireken from
skillet. Add to salad mixture.
3. For dressing, add vinegar and water to skilletrisg to scrape up any
browned bits. Pour dressing over salad. Tosdygenmix. Transfer
to individual salad plates. Garnish with fresherosary, if desired.




Sausage Pasta Dish
Paired with Traminette Dry or Semi-Sweet

Recipe:

% pound pasta

1 tablespoon olive oll

1 pound spicy Italian sausage

1 onion, chopped

4 cloves garlic, minced

1 (14.5 ounce) can chicken broth

1 teaspoon dried basil

1 (14.5 ounce) can diced tomatoes
1 (10 ounce) package frozen chopped spinach
% cup grated Parmesan cheese

Preparation:
1. Bring a large pot of lightly salted water to a bodd pasta and cook
for 8 to 10 minutes or until al dente; drain anserwe.

2. In a large skillet, heat oil and sausage; cookughountil no longer
pink. During the last 5 minutes of cooking, addbonand garlic to
skillet. Add broth, basil and tomatoes with liquid

3. Cook over medium heat for 5 minutes to slightlyuesl Add
chopped spinach; cover skillet and mix togetheprirtkle with cheese
and serve immediately.




Baked Dijon Salmon
Paired with Pinot Gris or Riesling

Recipe:

Y4 cup butter, melted

3 tablespoons Dijon mustard

1 ¥ tablespoons honey

Y4 cup dry bread crumbs

Y4 cup finely chopped pecans

4 teaspoons chopped fresh parsley
4 (4 ounce) fillets salmon

salt and pepper to taste

1 lemon, for garnish

Preparation:
1. Preheat oven to 400 degrees F (200 degrees C).

2. In a small bowl, stir together butter, mustard, ndey. Set aside.
In another bowl, mix together bread crumbs, pecang parsley.

3. Brush each salmon fillet lightly with honey mustantkture, and
sprinkle the tops of the fillets with the breadrotumixture.

4. Bake salmon 13 to 15 minutes in the preheated amramtil it flakes
easily with a fork. Season with salt and pepped, garnish with a
wedge of lemon.




Black Forest Cherry Cake
Paired with Dry Cherry Wine

Recipe:

1 chocolate cake 9 inch, divided into 2 layers
1 can (150z.) whole sweet cherries in syrup
Y c. sugar, divided

Y4 c. cornstarch

2 % c. whipping cream

Y, - 2/3 c. powdered sugar

1 T. vanilla sugar

Grated chocolate for decoration

12 maraschino cherries for decoration

Preparation:
Make your favorite chocolate cake in a spring fqam
1. Split cake in 2 pieces as follows: carefully ctduand the
circumference of the cake with a sharp knife, abéunch deep.
Take a long piece of the thread, line it up wite dut and pull it

through the cake, dividing it in half horizontallf2lace top half on a
piece of waxed paper. Place the bottom half oake plate with 4-5
short pieces of waxed paper under it and stickirg dhese are to be
pulled out before serving so you have a clean pée.

. Place % cup sugar in a pan with drained juice fioencherries plus
water to equal 1 cup liquid. Bring to a boil. Mikcup cornstarch
with 4 tablespoons of the juice and pour into tbeliguid, stirring
constantly. Bring to a boil for a few seconds,ls@uce has
thickened and is clear. Remove from heat, stohi@rries and cool.

. Boil the ¥4 cup sugar with 1/3 cup water for severalutes. Remove
from heat and brush over base of cake until abslorbe

. Whip whipping cream until stiff, adding powderedjauand vanilla
sugar about halfway through, to taste. You may\&tp It cream
stiffener or gelatin to help it stay set, if yow aot serving the cake
right away.



5. Place the cooled cherries in the middle of thedmottake layer,
leaving about an inch of space on the edge. Sffmowhipped cream
around the edge and over the cherries, slightlgcePthe top cake
layer on the cake. Using a spatula, cover thesdfjthe cake with a
thin layer of whipped cream and smooth. Covelttipein the same
way. Using a pastry bag and tip, use the redte@fithipped cream to
form 12 puffs around the edges and place a maraschierry on top
of each puff. Make a circle of whipped cream ie thiddle and
sprinkle chocolate curls inside to finish.

6. Refrigerate until serving. Remove wax paper calgfuking a spatula
to repair any holes. Wipe off knife between cuts.




