BEVERAGES

Mulled Wine

Brick Arch Winery, West Branch, IA

www.brickarchwinery.com
Per bottle of Winter Red, Brick Arch

Juice of ½ orange

1 small bag of mulling spices

Heat together in crock pot.  Remove spice as soon as wine is warm.

Add 1/2c. sugar or to taste.  

It’s also very good chilled after the spices have been added
DESSERT
Cranberry Orange Cheesecake
Eagles Landing B&B and Winery, Marquette, IA
www.eagleslandingwinery.com
Serve with Eagles Landing Winery sweet "Cheers" Cranberry wine.

1 9-inch graham cracker crust

2 8-oz packages cream cheese, softened

1 14-oz can sweetened condensed milk

2 eggs

1/4 cup lemon juice

1 cup fresh cranberries, finely chopped

1 Tbls. orange rind, grated

1 tsp. vanilla

1/4 cup chopped nuts (optional)

Finely chop the cranberries in the food processor.  In electric mixer on low speed beat up the cream cheese till smooth.  

Then combine cream cheese, milk, eggs, lemon juice, cranberries, orange rind and vanilla, nuts (if desired) and mix until smooth.  Pour into pie crust.  Bake for 1 hour at 325 degrees.  (Double recipe for 9 x 13 pan.)


* * * * * * * * * *  * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * 

German Christmas Gingerbread

Brick Arch Winery, West Branch, IA
www.brickarchwinery.com
Pairs with “2011 Winter Red”
1 c. butter, softened


1  2/3c. all purpose flour

2 c. brown sugar


1 c. whole wheat flour

3 eggs




4 tsp. baking powder

2/3 c. honey



1 tsp. ground ginger

1 c. sour cream


2 tsp. cinnamon

½ c. orange juice


¼ tsp. nutmeg








¼ tsp. ground cloves








1 c. raisins
1.  Whisk together the flours, baking powder and spices.

2. In a large bowl, cream the butter with the brown sugar.  Beat in the eggs, then the honey, sour cream, and orange juice.  Beat the flour mixture into the creamed mixture, and then stir in the raisins.  

3. Bake in a greased and floured tube pan, bake for about 80 min.

Or bake in a greased and floured jelly roll pan about 25 min. 

4.  Cool on a wire rack.  

* * * * * * * * * *  * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *
Chocolate-Cherry Fudge Brownies
Brick Arch Winery, West Branch, IA

www.brickarchwinery.com
Pairs with “Naked Ladies”
1 c. coarsely chopped dried tart cherries

1 c. butter

4 squares (4 oz.) unsweetened chocolate, coarsely chopped

2 c. sugar

4 large eggs

1 ½ c. all-purpose flour

2 tsp. vanilla extract

½ tsp. salt

1-1 ½ c. chocolate chips 
1. Heat oven to 350°.  Line 15x10x1” jelly roll pan with nonstick foil.
2. Combine cherries and 1 c. hot water in a bowl.  Soak 5 minutes.

3. Combine butter and chopped chocolate in a large micro-wave safe bowl.  Microwave 1 min. at 50% power, whisk, and repeat until smooth.

4. Whisk in sugar. Whisk in eggs, one at a time. Whisk in flour, vanilla, and salt.  Drain cherries and stir into batter, along with ¾ c. chocolate chips.  

5. Bake at 350°for 25 min. Sprinkle with remaining chocolate chips.  Cool completely in pan on wire rack.  Use foil to lift from pan, cut into squares. 


MEAT

French Beef Stew

Brick Arch Winery, West Branch, IA

www.brickarchwinery.com
Pairs with “Chambourcin”
3 lb. beef chuck roast, cut into 1” pieces

Salt and ground black pepper

1 c. Chambourcin or other dry red wine


¼ c. olive oil



2 lg. onions, thinly sliced

3-4 cloves crushed garlic

8 oz. chopped mushrooms

1 bouquet garni (tied bundle of thyme and parsley)
1. Season the beef with salt and pepper.  Brown the beef in olive oil in small batches.  Sear (don’t steam) the pieces a little at a time; remove and set aside as it finishes.  Then add the onions to the pot.  Lower the heat and cook until the onions are soft and golden brown.  Add crushed garlic, then add flour, and cook a few minutes.  Add the wine, stir thoroughly and bring to a boil.  Add mushrooms.
2. Return the meat to the pot, add the bouquet garni.  Add just enough water to cover the meat completely.  (It needs to have enough liquid even after it cooks down and reduces.)  Bring to a boil then simmer gently for about 2 hours until the meat is very tender.  (This can also be baked at 325F for about 2 hours.)

3. The stew is even better the second day.  After baking, cool quickly and completely.  Heat to serving temperature the next day.  

SOUP
CREAMY ROOT VEGETABLE SOUP

Eagles Landing B&B and Winery, Marquette, IA

www.eagleslandingwinery.com
Paired with Eagles Landing Winery semi-sweet "Volga Lake Blush" wine

In a large stock pot place all the prepared vegetables. Cover with water.  Salt to taste.  Cook until tender.  Drain, reserving vegetable broth to use with the dry cream soup base, recipe below.

VEGETABLES:  Peel and cut into 3/4" cubes.

1 lb. turnips

1 lb, rutabagas

1 lb. mini carrots

1 lb. parsnips

1 lb. yellow onions

1 lb. yams or sweet potatoes

Using an immersion blender or a regular blender puree the vegetables to the smoothness you wish.  (Or you can use a potato masher for real chunky soup.)  Blend the puree or the chunky vegetables into the prepared soup base.

DRY CREAM SOUP BASE: 

2 cups instant non-fat dry milk powder

3/4 cup cornstarch

1/4 cup instant chicken bullion

1 tsp. onion powder

1/2 tsp. black or white pepper

1 tsp. crushed basil

1 tsp. dried thyme

Combine all ingredients and mix well.  Store in air-tight container; does not need refrigeration when storing.  Makes 3 cup soup base mix.  

Preparation (comparable to 1 can of soup):  combine 1/3 cup of the mix with 1 cup of water in a saucepan.  Stir over medium heat until thickened.  For richer soup add 1 Tbls. butter.

VEGETABLES

Gruyere Potatoes Gratin
Brick Arch Winery, West Branch, IA
www.brickarchwinery.com
Pair with “Chardonel” or “Save the Barn Red”

2 T. softened butter

2 ½ lb potatoes, peeled and thinly sliced

2 large onions, sliced very thin

Salt and pepper to taste

1 c. shredded cheese (Gruyere + American Swiss cheese)

¾ c. Chardonel or other dry white wine

1/3 c. water

¾ c. heavy cream

1.  Preheat oven to 350°.  Butter a 9x13 baking dish with the softened butter. 

2. Toss potato slices and onions with salt and pepper, and spread 1/3 of the mixture into the prepared dish.  Sprinkle half of the cheese over the potatoes, and then add another layer of potatoes.  Sprinkle on the remaining cheese, followed by the remaining potatoes.  Mix together the water and wine, and pour over into dish.  Cover the baking dish with foil.

3. Bake until potatoes are tender, about 1 hr. 15 min.  Once tender, remove the foil and pour the cream evenly over the potatoes. Bake uncovered for an additional 15 min. to brown the top and thicken the cream.

