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T I P S :  
• If not ready to 

bake bread, after 
the 2-hour room 

temperature rise, 
transfer the bowl of dough 

to refrigerator for up to 2 days. 
Bring bowl out one extra hour 

before shaping, preheating the pot 
and baking. 

• Replace homemade bread with a store 
bought Calabrese or sourdough loaf. 

• The stuffed loaf can be assembled and reserved in 
the refrigerator for up to 2 days. Let stand at room 

temperature for 1 hour before baking. 

• When serving, have a sharp knife on hand, if needed, to cut 
through the crispy base of the bread. 

Crusty bread, oozing 
with cheese and salty ham, 

what more is there to say? If you 
don't bake your own bread, this is a good 

time to start, but a purchased loaf is a totally 
acceptable cheat too!

Yield: 4 to 6 servings 

I N G R E D I E N T S :
1 1/2 cups water
 (room temperature)

1 tsp traditional active
 dry yeast

3  cups all-purpose flour 
 (approx.)

2  tsp salt

1/4 cup mayonnaise

1  tbsp each Dijon mustard
 and dried onion flakes

1   large clove garlic,
 finely grated

1  tsp fresh rosemary,
 finely chopped

2  cups grated Gruyere or
 white Cheddar cheese

3  oz deli ham slices,
 roughly chopped

Chopped parsley (optional)

Stir water with yeast in a large bowl; let stand for 10 minutes or until foamy. 
Add flour and salt; stir until a shaggy dough forms. Cover bowl with plastic 
wrap. Let stand at room temperature for 2 hours. 

Turn dough onto a well-floured surface; gently shape into a round (dough will 
be sticky, so flour hands). Transfer round to a piece of parchment; cover with 
plastic wrap. 

Preheat oven to 450°F. Place a Dutch oven with a lid (clay or stainless steel 
that is safe at high heat) in the oven to preheat for 30 minutes. 

Once Dutch oven is preheated, remove plastic wrap and place dough on 
parchment in pot; cover and bake for 30 minutes. Uncover and bake for 
10 to 15 minutes or until crust is deep golden. Cool completely. 

Blend mayonnaise with mustard, onion flakes, garlic and 
rosemary; stir in cheese until coated. Cut 4 to 5 slices almost 
all the way through the loaf; give loaf a quarter turn and 
repeat to make a crosshatch pattern. Slather cheese 
mixture into crevasses and tuck in pieces of ham all 
over. Wrap loaf in foil. 

Preheat oven to 400°F. Bake for 40 minutes or 
until cheese is melted and gooey. Carefully 
unwrap loaf and place on a cutting 
board; garnish with parsley (if using). 

M E T H O D :

PAIR WITH:  WI N E X P E R T ™ L E 2 0  D OUBLE NOIR
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T I P S :  
• For extra heat, 

replace the bell
pepper with a diced red 

chili pepper. 

• For low carb eaters, this dish is 
delicious served over cauliflower rice. 

• Don't waste the poaching liquid. Any 
extra not spooned over the dish can be 

cooled and reserved in the refrigerator for up to 
2 days. Transform the leftovers into a soup by 

adding broth, frozen Asian-style vegetables and 
shrimp or cubed tofu. 

Channel your inner chef 
with this deceptively easy 

yet delicious recipe, then pour a 
glass of chilled Torrontes Muscat and 

toast your culinary prowess!

Yield: 4 servings

I N G R E D I E N T S :
1 can (400 mL) coconut milk

1/2  cup diced red bell pepper  

2  tbsp lime or lemon juice 

2  tbsp fish sauce or soy sauce

1 tbsp honey

1  tbsp Thai green curry paste

1  large clove garlic, minced

Pinch chili flakes (or to taste)

1  lb. cod, cut into 4 chunks

Hot cooked jasmine or long grain rice 

Steamed green beans

Torn fresh mint, basil and/or 
coriander leaves

Combine coconut milk, bell pepper, lime juice, fish sauce, 
honey, curry paste, garlic and chili flakes in a deep skillet 
set over medium heat. Bring to a gentle boil and simmer 
for 5 minutes. 

Add fish to skillet; spoon some of the cooking liquid over 
fish. Cover and reduce heat to medium-low. Simmer for 
5 to 6 minutes or until fish flakes when tested with a fork. 

Carefully remove fish with a slotted spoon and serve 
over bowls of rice and green beans. Spoon some of the 
flavourful cooking liquid over the fish and rice to taste. 
Garnish with fresh herbs. 

M E T H O D :

PAIR WITH:  WI N E X P E R T ™ L E 2 0  TORRONTES MUSCAT 
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T I P S :  
• Stretch this dish to 

feed a larger crowd 
by serving over hot 

cooked quinoa, brown rice 
or couscous. 

• Replace precooked smoked 
sausage with fresh Italian sausages.

Arrange whole sausages at one end of 
the baking sheet and brush with a portion of 

the oil mixture. Toss vegetables with remaining 
oil mixture and arrange alongside. After roasting, 

slice sausages into coins to serve with vegetables. 

The rustic ease of throwing 
your whole dinner onto a single 

sheet pan is a culinary trend worthy of 
its buzz. Put your feet up with a glass of 
Nerello while the oven does all the work. 

Yield: 4 servings

I N G R E D I E N T S :
1/4 cup olive oil

1  tbsp each Dijon mustard and
 red wine vinegar

2  tsp honey

2  large cloves garlic, grated

1/2 tsp each smoked paprika,
 dried thyme, salt and pepper

6  European style smoked sausages
 such as bratwurst or knackwurst,
 sliced into thick coins

8  multicoloured mini bell peppers,
 or 1 large bell pepper sliced

1  lb. each mixed colour
 baby potatoes and Brussels
 sprouts, halved

1  small bunch asparagus, trimmed 
 and cut into bite-sized lengths

Grated aged Cheddar cheese 
(optional)

Preheat oven to 400°F.

Whisk olive oil with mustard, vinegar, honey, garlic, paprika, 
thyme, salt and pepper in a large bowl. Add sausage, peppers, 
potatoes and sprouts; toss to coat. 

Spread vegetables and sausage onto a large greased or 
parchment-lined baking sheet. Toss asparagus with any 
residual oil mixture left in bowl and set aside. 

Roast sausages and vegetables for 20 minutes; scatter 
reserved asparagus over, stir and continue to roast for 15 
to 20 minutes or until vegetables are fork tender and 
nicely browned. 

Serve with grated cheese at the table to 
garnish (if using). 

M E T H O D :

PAIR WITH:  WI N E X P E R T ™ L E 2 0  NERELLO 



T I P S :  
• Pasta tends to 

soak up sauce as it 
sits so for the gooiest 

Mac & Cheese, it is best 
assembled and baked just 

before serving. To make ahead, 
prepare sauce, kimchi, macaroni 

and topping up to the point of mixing; 
reserve in refrigerator separately and 

combine just before baking. Bake, covered for 
15 minutes, uncovered for 20 minutes or until 

browned and bubbly.   

• Kimchi can vary in heat intensity so purchase one that 
suits your preference. Or, if using a mild kimchi, those who 

love more fire can add ground cayenne pepper or hot sauce to 
the sauce to taste. 

Most supermarkets carry 
this Korean condiment of spicy 

fermented cabbage and it adds a 
unique zip to this comfort food classic. 

Synergy's off-dry blend is the perfect complement 
to the creamy, rich flavours in this dish. 

Yield: 4 to 6 servings

I N G R E D I E N T S :
2  tbsp butter

1  tbsp all-purpose flour

1  large clove garlic, grated

1 1/2 cups milk
 (whole or 2% preferred)

2  cups grated old Cheddar cheese  

1/2  cup cream cheese  

1/2  tsp each salt and pepper
 (or to taste)

10  oz dry macaroni
 (about 4 cups cooked) 

1  cup chopped kimchi

1/2 cup chopped cooked bacon 
 (optional)

TO P P I N G :
3/4 cup panko bread crumbs

1/4  cup grated Parmesan cheese

2  tbsp melted butter

Sliced green onions (optional)

Preheat oven to 400°F. 

Melt butter in a medium saucepan set over medium heat. 
Add flour and garlic; cook for 1 minute. Whisking, add milk 
and bring to a simmer, stirring until thickened. Stir in 
Cheddar and cream cheese until smooth; season with salt 
and pepper and remove from heat. 

Meanwhile, cook macaroni in a large pot of boiling salted 
water for 1 minute less than package timing indicates. 
Measure out and reserve 1/4 cup cooking water; drain well. 

Stir macaroni with cheese sauce, kimchi, bacon (if 
using) and reserved pasta cooking water. Spread 
into a buttered, 8-cup casserole dish.  

Topping: Toss panko with Parmesan and 
butter; sprinkle over dish. Bake for
20 minutes or until bubbling and 
golden. Garnish with green onions 
(if using).

M E T H O D :

PAIR WITH:  WI N E X P E R T ™ L E 2 0  SYNERGY
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T I P S :  
OPTIONAL SAUCE

Pour reserved marinade 
into a small saucepan. 

Whisk 1/2 cup beef broth
with 2 tsp cornstarch; stir into 

marinade. Bring to a boil. Cook, 
stirring, for 3 to 5 minutes or until 

thickened and glossy. Remove from heat 
and stir in 1 tbsp butter; keep warm. 

This recipe can be doubled easily, but make two 
packets of greens for easier handling on the grill. 

Open a bottle of red 
and serve this flavourful 

steak for an al fresco date night. 

Yield: 2 to 3 servings

I N G R E D I E N T S :
3 tbsp soy sauce

2 tbsp toasted sesame oil 

2 tbsp mirin (rice wine) or sherry

1 tbsp each garlic and ginger,
 minced

1 tbsp packed brown sugar

Pinch chili flakes

1  top sirloin steak (about 10–12 oz)
 about 1/2 inch thick

1 small bunch Swiss chard or
 beet greens, trimmed and
 roughly chopped

2 tbsp butter 

1 large clove garlic,
 thinly sliced

Salt and pepper (to taste)

1 ice cube

Whisk soy sauce with sesame oil, mirin, garlic, ginger, sugar and chili 
flakes. Pour over steak; marinate for at least 2 hours or overnight. 

Use tongs to remove steak and pat dry (reserve marinade if desired 
to make sauce, see tip). Let steak stand at room temperature for
20 minutes. Preheat grill to medium. 

Overlap 2 large sheets of foil perpendicular to each other; arrange 
chard on overlapped portion. Scatter butter and garlic over top; 
season with salt and pepper to taste. Add ice cube. Fold in foil and 
secure to enclose into a large flat packet. 

Season steak lightly with salt and pepper; grill for 5 to 7 
minutes per side for medium-rare to medium or until 
cooked to preferred doneness. Rest, tented with foil, 
for 5 minutes before slicing across the grain. 

Meanwhile, add chard packet to grate; grill for 
10 minutes, flipping a few times for even 
cooking. Remove packet to a tray and 
carefully open, guarding hands from 
the steam. 

Serve sliced steak with greens 
on the side.

M E T H O D :

PAIR WITH:  WI N E X P E R T ™ L E 2 0  GRENACHE TANNAT SHIRAZ




