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Hi Terri!
 
Here is some explanation to the purchases at the Wine and Spirits store.  This year after OAC
approval we put together a wine appreciation class.  The course curriculum was also approved by
the JOC.  The idea behind the class is that the students need experience cooking with and to learn
some very basic knowledge about wine, such as what type of wine would be best to add to a fish
dish or a sauce for a steak.  The students never drink the wine and the wine is closely monitored by
an aide AND myself and kept in a locked room the whole entire time it is in the building.  If there is
any wine remaining it is properly disposed of.  I have attached the recipes used in the class.  Just a
side note, all alcohol is cooked off during the cooking or baking of wine so there is not alcohol
content in any of the dishes that are prepared by the students.  Please let me know if you have any
questions.
 
Thanks
 
Kelly Schoullis
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Beef Bourguignon



1/2 tablespoon good olive oil

•	4 ounces dry cured center cut bacon, diced

•	 2 pounds’ chuck beef cut into 1-inch cubes

[bookmark: _GoBack]•	 Kosher salt

•	 Freshly ground black pepper

•	 1/2 pound carrots, sliced diagonally into 1-inch chunks

•	 1 yellow onions, sliced

•	 1 teaspoons chopped garlic (2 cloves)

•	 ½ bottle dry red wine 

•	 1 cup beef broth

•	 1/2 tablespoon tomato paste

•	 1/2 teaspoon fresh thyme leaves (1/4 teaspoon dried)

•	 2 tablespoons unsalted butter at room temperature, divided

•	 1 1/2 tablespoons all-purpose flour

•	 1/2 pound frozen whole onions

•	 1/2 pound fresh mushrooms stems discarded, caps thickly sliced



Procedure:


Red Wine Sauce 
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•    olive oil, for coating the pan  

•  1/4   cup    shallots, minced  

•  1/2   cup    red wine  

•  1/2   cup    beef stock  

•  2   tablespoons    butter  

•  1   tablespoon    rosemary, chopped, optional  

 



Procedure:




Chocolate Red Wine Cake 



Ingredients 



• 1/2 t fine salt 

• 1 1/2 cups +1 T flour 

• 1/8 cup natural unsweetened cocoa powder 

• 1 t baking powder 

• 1/2 t baking soda 

• 1 cups unsalted butter (softened) 

• 2 cups sugar 

• 4 eggs 

• 2 cups dark chocolate, chopped, melted and cooled (I used 72% cacao bittersweet, and I highly recommend you use something equally strong) 

• 1 t vanilla extract 

• 1/2 cup whole milk 

• 1/2 cup dry red wine 

• powdered sugar for dusting 

• lightly sweetened whipped cream for serving 
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1. Preheat the oven to 325 F. Spray Bundt pan. 

2. Whisk together the salt, flour, cocoa powder, baking powder and baking soda. Set aside. 

3. Cream the butter with a mixer. Add the sugar in 5 additions, scraping the sides and bottom of the bowl intermittently, beating on medium high speed until light and fluffy, about 5-6 minutes’ total. 

4. Add the eggs one at a time, once again scraping the sides and bottom of the bowl intermittently. Beat well to incorporate each one before adding the next. 

5. Beat in the melted chocolate. 





6. Beat in the vanilla. 

7. Fill a 2 cup measuring cup with the milk and red wine. Add the liquid and the four mixture to the bowl, mixing on medium speed, alternating between the two. Begin and end with the flour mixture. I usually break it down to about 3-4 liquid additions and 4-5 dry additions. 

8. Finish the batter (it will be thick) by folding it by hand to make sure it is completely incorporated. Scrape the batter into the prepared pan/s (see notes above on pan sizes). 

9. Bake for about???  Start checking at 10 minutes. 

10. Let the cake cool for 10 minutes on a cooling rack Then invert the cake onto a cooling rack to finish cooling. 

11. When the cake is cool, dust it with powdered sugar before serving, and serve with lightly sweetened whipped cream.


Grilled Peaches with Raspberry Wine Sauce 

      

Ingredients 

1 (6- oz.) container fresh raspberries 

 1/4 cup sweet wine 

 1 1/5 tbsp. sugar 

[bookmark: _GoBack] 1 cinnamon stick 

 2 Large ripe but firm peaches, halved and pitted 



Directions 



 Puree raspberries in a food processor or blender, then press through a fine mesh sieve to remove seeds. 

Place puree in a small saucepan with wine, sugar and cinnamon stick. Bring to a boil; reduce heat and simmer, uncovered, for 10 to 15 minutes until slightly thickened. 

Remove cinnamon stick and let cool. 

Just before serving, cook peaches on a very hot grill, cut side down, for 2 minutes to lightly char. 

Remove from heat and plate. 

Top each with a small scoop of ice cream and drizzle with raspberry sauce. Garnish with mint.

 	


Roasted Fish in Parchment

Ingredients:
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Procedure:


Chicken Marsala

Ingredients:
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Creamy Chicken in White Wine Bacon Sauce 

Ingredients

1 tbsp olive oil

2.5 lb chicken pieces, bone in thigh & drumsticks are ideal 

1 tbsp butter

3 garlic cloves, crushed

1 onion finely chopped 

5 oz bacon, diced

2 cups white wine 

1 cup stock 

2 tsp fresh thyme leaves (or 1 tsp dried)

3/4 cup cream pouring or heavy cream

Procedure:
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