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2 kPress WINE PAIRING RECIPES

Tamale Pie

2 T. veyetuble ail

2 cups chopped onion

2 T. chopped yurlic

1 medium pobluno pepper;
cored, seeded, und chopped

1 1/4 pounds yround beef

1 1. ground cumin

1/2 1. red chile flukes

1 1. oreguno, preferubly Mexicun
1 cup cunhed crushed tomutoes
Sult
1/2 cup red wine such us Little
Bluck Dress Cubernet Sauvighon
4T, butter
2 1/4 cups course cornmed
1 cup grated pepper juck

or purmesun cheese

Heat oil in a large skillet over medium heat, Add onions, garlic,
pepper und cook, stirring often, until soffened und just beyinning
to brown, 7-8 minutes. Increuse heut to medium-high; udd beef,
cumin, chile flukes und oreguno and cook until medut is no longer
pink, ubout 5 minutes. Add tomutoes, wine und sult to tuste und
cook until most of the liyuid hus evaporated, 6-8 minutes.

Meunwhile, preheut oven to 350°. Rub d 2 1/2-quart cusserole dish
with 1 Tablespoon butter; set uside. In u deep suucepun udd

1 gquurt water and 2 teuspoons salt and bring to a boil. Gradually
udd cornmeul, whisking vigorously. Reduce heut to low und cook,
stirring offten, until thick, 6 - 8 minutes. Add remuining 3 Tublespoons
butter und stir until combined. Spoon hulf the cornmeul mixture
intfo the prepured dish. Spreud out with the buck of u wet spoon to
cover the botfom und up the sides. Set uside.

Spoon filling into cusserole, then top with remaininy
cornmeul mixture, spreudinyg it out with the back of
a wet spoon to cover the filliny. Sprinkle the cheese
over the top und buke until top is browned und sides
are bubbling, 25 — 30 minutes.

PERFECT PAIRING: Little Black Dress Cubernet Sauvignon

Fried Mozzarella Balls

4 cups or so oil for frying, such us canolu

12 ounces cherry size murinuted fresh mozzurella bulls
knownh us cillegini

2 lurge eyys beuten with 1 Tublespoon water

2 cups dry breud crumbs such us punko

Sdlt und freshly ground pepper

Homemude or store bought spicy fomato suuce

Hedt ubout 1-1/2 inches oil fo 375°F in u 3 1/2-to 4-quurt
heuvy sauucepun. Zn‘ﬁe

cé:ﬁkess
Meunwhile put mozzarella balls dry und double cout them I S
by dipping in eyys, then in breud crumbs, und repeduting.

Transfer to a buking sheet lined with plastic.

Working in butches of 8 or so, lower bulls into oil with u
slotted spoon und fry, turning occusionally, until golden
brown, aubout 2 minutes per batch. Transfer to paper
towels o druin und seuson with sult und pepper.
(Return oil to 375°F between butches.)

Serve with spicy tomato suuce.

PERFECT PAIRING: Little Black Dress Pinot Grigio
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Spiced Wine

This is u simple riff on Mulled wine to which you could ulso
udd other fresh fruits. Eusy to muke und perfect for chilly
holiduy eveninys.

1 750-ml bofttle medium-bodied red wine
such us Little Black Dress Merlot

1/2 cup suyur, or to tuste

6 whole cloves

1 small lemon cut into wedges

4 4-inch cinnumon sticks

Briny ingredients to u boaill, stirring occusiondlly, in u 4-y4t,
saucepun und remove from heat. Strain, discarding
cloves but saving lemon and cinnamon.

Ladle wine info 4 glusses and garnish each
with a cinnumon stick and ¢ lemon wedye.

Serve hot,

Grilled Coconut Chicken

This is u recipe from Thailund that brings
toyether the 4 fluvor yods of Thui cooking:
Sweet, Sour, Sulty and Hot, Adjust euch of
these to your own tuste.

1 can (13 2 ounces) coconut milk

3 T. chile yurlic suuce, preferubly Lee Kum Kee bran

3 T. tousted sesume oll

1/4 cup euch chopped ciluntro, Thai purple or regular
busil, green onions

1/4 cup finely chopped yginger or gulungal

1/4 cup euch Asiun fish suuce und brown sugar

Juice und yruted zest (use u microplune) of 4 large limes

1 lurge chicken (4-pounds or s0), split with
buck bohe removed

Combine dll ingredients except chicken in u lurge,
food storuye buy. Add the chicken pieces; sedl buy.
Turn to cout chicken on dill sides. Marinate the chicken
refrigerated for ut leust 4 hours or overhight, furhing u
couple of times.

Prepure u yrill for medium heat. Remove the chicken
from the murinude; yrill on un oiled ruck, covered,
until the juices run cleur und u thermometer inserted
in thickest piece reuds 165 deyrees, ubout 45 minutes.
Alternutely you cun buke on u ruck in u 375 deyree
oven for un hour or so. Allow to rest for a few minutes
before cutting up und servinyg.

PERFECT PAIRING: Little Bluck Dress Chardonnuay
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