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Beef Tenderloin Sandwiches with
Norton-Shiitake Sauce (continued)

In a large, deep skillet, melt 4 tablespoons of the butter. Add one-third of the minced garlic and all

of the scallions and cook over moderately high heat for 1 minutes. Add the shiitakes and cook until
slightly softened, about 2 minutes. Add the chili powder, thyme and 1 teaspoon of pepper and cook over
moderate heat, stirring occasionally, until the shiitakes begin to brown, about 5 minutes. Add the stock,
wine and soy sauce and bring to a boil. Simmer gently until reduced to 1 cup, about 40 minutes. Stir the
cornstarch slurry and whisk into the liquid. Cook, stirring, until slightly thickened, about 2 minutes.

Season with salt; keep warm.

Preheat the broiler. Cut the baguettes into thirds and split the pieces lengthwise, taking care not to cut
all the way through. In a small saucepan, melt the remaining 4 tablespoons of butter. Add the remaining
minced garlic and cook over low heat until fragrant, about 4 minutes. Brush the garlic butter on the

baguettes and sprinkle lightly with salt. Broil the bread, cut side up, for about 1 minute, until golden.

Preheat a grill pan. Brush the tenderloin slices with oil; season with salt and pepper. Grill the meat in
batches over high heat, turning once, until charred and medium-rare, about 5 minutes. Dip the meat
in the mushroom sauce and arrange on the baguettes. Spoon the mushroom sauce on top, close the

sandwiches and serve.

original recipe: www.foodandwine.com
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Beef Daube

Serves 8

4 %, pounds boneless beef chuck, excess fat trimmed, meat cut into 2-inch cubes
1 750-ml bottle of Norton wine

3 medium carrots, peeled, cut into large pieces
1 large onion, quartered

8 fresh thyme sprigs

2 garlic cloves, halved

2 bay leaves

1 large fresh rosemary sprig

1 4x1 inch strip orange peel

2 ounces pancetta or bacon, finely chopped

1 large onion, chopped

2 garlic cloves, chopped

1 tablespoon olive oil

5 tablespoons all purpose flour

Chopped fresh parsley

original recipe: www.winerant.com
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Beef Daube (continued)

Combine first 9 ingredients in large bowl. Cover and let stand at room temperature 2 hours. Remove beef
from marinade; pat dry. Reserve marinade. Cook pancetta in large pot over medium-low heat until fat is
rendered, 5 minutes. Add chopped onion and garlic. Sauté until onion is translucent, 6 minutes. Transfer

to large bowl.

Heat oil in same pot over high heat. Sprinkle beef with salt and pepper. Working in batches, add beef

to pot; cook until beginning to brown, about 5 minutes per batch. Transfer to bowl with pancetta
mixture. Reduce heat to medium-high. Add flour to pot. Whisk until flour browns, about 4 minutes.
Gradually whisk in reserved marinade. Bring to boil, scraping up browned bits. Add beef mixture and any
accumulated juices to pot. Cover tightly; simmer until meat is tender, about 2 hours. Uncover; simmer
until meat is very tender and liquid is reduced to sauce consistency, about 45 minutes longer. (Can be

prepared 1 day ahead. Cool slightly. Refrigerate.)

Spoon fat off top of daube. Remove carrots, quartered onion, herb sprigs, bay leaves and peel and discard.

Bring daube to simmer, stirring frequently. Season with salt and pepper. Sprinkle with parsley.

original recipe: www.winerant.com
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Beef Stroganoff with Red Wine

1 stick of butter

1 pound of top sirloin or round steak, trim and cut into cubes
1 medium onion

1 8 oz packet of fresh mushrooms

1 tsp salt

1 tsp pepper

1 tsp garlic powder

1 can of Cream of Chicken soup

1 can of water

8 0z Sour Cream

Y% cup of Norton red wine

Melt the butter is a large pot or pan (you will cook everything in this pan so
make sure it has high enough sides). Put the onions in until they are clear.
Place the trimmed/cubed meat into the pan with the onions. Add the salt,
pepper, and garlic and cook until the meat is browned. You can put all of
the mushrooms in now or only place half in, since mushrooms cook down,
and the rest towards the end. Add the can of cream of chicken soup and
then the water. Cook on low heat until the meat is tender, about 1 % hours.
Add the rest of the mushrooms about 30 minutes before serving the food

and put in the % cup of wine. Add the sour cream right before serving.

original recipe: www.mountbethel.com
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Blue Cheese and Norton Red Wine
Stuffed Pork Chops

2 boneless pork loin chops, butterflied
4 ounce crumbled blue cheese

1 tsp Worcestershire sauce

1 Tbsp Norton red wine

2 slices bacon - cooked and crumbled
2 Tbsp chopped fresh chives

Ground black pepper to taste

Chopped fresh parsley for garnish (optional)

In a small bowl, mix together the blue cheese, bacon, Worcestershire, red wine
and chives (you can substitute onions). Place about half into a pocket of a
butterflied pork chop, close, and secure with toothpicks. Season each chop with
garlic salt and pepper. Keep in mind that the blue cheese will be salty. Place in
the prepared baking dish.

Bake for 20 minutes in the preheated oven, or put on a grill. Cook until the

stuffing is hot, and chops are to your desired degree of doneness.

original recipe: www.mountbethel.com
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Grilled Lamb Chops with Red Wine,
Garlic and Honey Glaze

% cup Norton red wine

% cup olive oil

3 tablespoons chopped fresh oregano

2 tablespoons minced garlic

2 teaspoons red wine vinegar

% teaspoon salt

‘. teaspoon ground black pepper

8 1- to 1 *-inch-thick loin lamb chops (about 2 ¥:pounds total), fat well trimmed

2 tablespoons honey

Mix first 7 ingredients in large glass baking dish. Arrange lamb chops in single layer
in dish; turn to coat. Cover and refrigerate at least 2 hours, turning and basting often.
(Can be prepared 1 day ahead. Keep chilled.) Prepare barbecue (medium-high heat).
Transfer lamb to plate. Mix honey into marinade. Grill lamb to desired doneness,

turning and basting with marinade often, about 10 minutes for medium-rare.

Prepare barbecue (medium-high heat). Transfer lamb to plate. Mix honey into
marinade. Grill lamb to desired doneness, turning and basting with marinade often,

about 10 minutes for medium-rare.

original recipe: www.epicurious.com
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Bread Pudding with Norton Sauce

6 to 8 servings

4 cups bread, cubed

4 cups milk, scalded

4 eggs, lightly beaten
1 cup sugar

1 cup raisins

3 Tbsp. butter, melted
1 tsp. cinnamon

1 tsp. nutmeg

1 tsp. vanilla

Y tsp. salt

Preheat oven to 350°. Butter a 13-by-9-inch baking dish. Soak bread in scalded milk for 5 minutes in
prepared baking dish. Add eggs, raisins, sugar, melted butter, vanilla, cinnamon, nutmeg and salt. Stir
well with wooden spoon or mix with hands. Set baking dish in another pan partially filled with hot water.

Bake for 1 hour 15 minutes.

Norton Sauce

1 cup water

2 cup sugar

% cup Norton

2 Tbsp. cornstarch

1 Tbsp. butter

Boil water, cornstarch and 1/2 cup sugar, stirring constantly, until thickened.Remove from heat. Add
butter and Norton and stir until the sauce is smooth. To serve, place individual portions of bread pudding

on dessert dishes and generously ladle Norton sauce over each serving.

original recipe: www.saucemagazine.com
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Port Wine Chocolate-Raspberry Petits Fours
For the Cake

1 cup unsalted butter

1 cup sugar

1 tsp. vanilla

4 eggs

1 cup all-purpose flour

1 tsp. baking powder

% tsp. salt

1 tsp. powdered cocoa

‘2 cup Port (Made from Norton grapes)

4 oz. grated semisweet or bittersweet chocolate

1 cup raspberry preserves

Preheat oven to 350°. Using an electric mixer, cream together butter and sugar. Add vanilla and beat in
eggs. In large bowl, combine flour, baking powder, salt and cocoa. Add dry ingredients to butter mixture

alternately with wine until well blended. Stir in grated chocolate.

Pour into a well-greased 13-by-9-inch pan. Bake for 30 to 35 minutes or until toothpick inserted in center
comes out clean. Cool slightly; freeze cake 30 minutes. Remove cake from pan and trim off edges. Split

cake through center horizontally.

Melt 1 cup of raspberry preserves and spread over bottom of the cake. Replace the top of the cake. Cut

cake into squares and freeze while preparing the icing.

original recipe: www.saucemagazine.com
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Port Wine Chocolate-Raspberry Petits Fours (continued)
For the Icing

1 cup raspberry-flavored chocolate chips
1 can chocolate frosting

1 tsp. vanilla

Melt raspberry chips in medium saucepan over very low heat, stirring constantly. Add frosting and

vanilla; mix well to combine. Heat 1 to 2 minutes or until desired dipping consistency, stirring constantly.
Place wire rack on sheet of waxed paper. Remove 4 or 5 cake squares from freezer at a time.

To ice each square, spear with dessert fork or toothpick. Holding cake square over bowl, spoon icing over
cake, twirling to coat all sides except bottom. Place on wire rack. If icing thickens, heat over low heat
until desired consistency. Garnish as desired with colored frosting piped from decorating bag fitted with

desired tip.

original recipe: www.saucemagazine.com



