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Dedication

Hugs & Kisses

I would like to raise my glass and give a very special toast,
thanking everyone with whom I have shared so many precious
moments throughout my life.
And additional cheers for those who reminded me, as I trail
blazed through this wonderful journey, that “when life gives
you lemons and limes, make limeade.” Or, better yet... add
fresh basil, agave tequila and make a “Basil-rita.”
Cheers!
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Foreword

by Chip Cassidy

I first met Yvonne Roberts at a charity event to raise money for the Diabetes Research
Institute in Miami. Yvonne was working for The Wine News magazine, and I was the wine
buyer at Sunset Corners and running the Miami chapter of The Friends of Wine Club. This
meeting would lead to decades of our collaboration helping charities including the Sylvester
Comprehensive Cancer Center, United Way and Baptist Health South Florida.
When Yvonne came to me and told me that the Biltmore Hotel in Coral Gables had asked
her to start a wine club at the hotel, I told her she had rocks in her head and not to do it.
Boy was I wrong! Yvonne went on to have the best wine club in the United States. Talk
about “classy,” the wine themed dinners she coordinated and the Royal Tables she organized
were legendary. At dinner, I always felt like the Great Gatsby.
Yvonne worked tirelessly coordinating the Biltmore Wine Festivals which were attended
by thousands for many years. The wine list at the Biltmore was voted Best in Miami. The
Palme d’Or restaurant in the hotel was fine dining in such a special way. These honors plus
the wine bar, a cigar room and all the special touches she brought helped the Biltmore Hotel
achieve and maintain its great status.
As may be noted, I am a big fan of Yvonne Roberts.

Intro

by Yvonne Roberts

I like to think of myself as a traditionalist with an avant-garde flair. I live a sophisticated lifestyle, but it must be
deliciously relaxing too. When it comes to food and wine, I allow myself to escape into the flavors and ingredients
to create unique dishes paired with amazing wines of the world. Dishes and flavors should jump off the page, further
inspiring our own creative juices. Then stir with passion and plenty of love, and that’s a recipe for culinary hedonism
at its best!
And yes, basic culinary rules usually work out perfectly and safely. However, today’s culinary world is bursting with
wonderful multi-cultural crossovers + global citizens sharing their countries’ flavors, condiments, preparations, and
the incredible endless selection of wines of the world. I cannot stop myself, so I break out my toque and find my
own way in preparing new culinary delights. Yes, of course the classic rules are safe, but please trust me and, most
importantly, trust yourself. Be daring and just go for it!
And now let’s talk about nixing the snobby, self-proclaimed wine connoisseurs. When it comes to “wine bullies,”
there is always one lurking around the dinner table. Typically, the stereotype is opinionated and thinks of him or
herself as king or queen of the vine. They sometimes leave the rest of the guests at a dinner party with different
degrees of intimidation about sipping their wine and what varietal pairs best, which temperature suits them, and
so forth. So please indulge me once again and do yourself a culinary favor: have a Bacchus (Roman god of wine)
moment and stand up for what you like to drink, and add ice if that rocks your boat. And, not to sound like them...
but I do suggest beautiful Riedel stemware to savor your wine—it just makes wine taste that much better, and are so
beautifully shaped. That’s just my humble opinion. Once again, whatever makes you happy!
And perhaps you might find this tidbit as a helpful motivator while standing up for your “wine rights.” Just think
of selecting your wine like picking your favorite ice cream flavor... Would you dare allow anyone to sway you from
indulging yourself from, let’s say, Vanilla Bean to Chocolate Chocolate Chip? Of course not! Okay, maybe that’s not
the best example... but you get what I am trying to say.
I hope my Chef ’s Cookbook inspires you to kick off your shoes, crank up the tunes, light up your favorite candle,
pour yourself a libation of whatever turns you on, fire up the heat and let party begin.
Cheers!

SMALL PL ATES
& STARTERS

Suggestion and money saver: do not buy heavily scented flowers. They can overwhelm the wine and the food. Let’s
face it: at least one of our friends usually overdoes it with the fragrances already, so why add to the challenge? Check
out your yard and get creative. Find shoots with leaves and flowers, palm fronds, natural stones, and then add some
candles and it will look unique and great.

Sa l a d O f Mi c ro G reens & D r y -Aged P rosc i ut t o
Bab y S e a s o n a l Ve g e t ab l es a nd Ba si l Oi l V i na i g ret t e
Serves 4

8 slices Prosciutto di San Daniele
1 ounce mâche salad
1 ounce friseé salad
3 ounces mix micro salad greens
4 baby zucchini
4 baby carrots
4 baby turnips

4 patty pan squash
½ ounce sliced toasted almonds
12 pink peppercorns
1 ounce aged balsamic vinegar
1 ounce extra virgin olive oil
1 ounce basil oil
Salt and pepper

PREPARATION
Micro Greens and Baby Vegetables
Wash all salads in cold water, dry them and reserve. In salted
boiling water, cook zucchini, carrots, turnips and patty pan
squash. Refresh vegetables in an ice water bath, drain and reserve.
Vinaigrette
Mix the balsamic vinegar with olive oil, basil oil, salt and pepper.
Reserve.
TO SERVE
In the center of each plate, arrange two slices of Prosciutto di San
Daniele in the shape of a ring, 1” by 4”. Season the salad mix with
half of the vinaigrette, salt and pepper.
Season the mixed vegetables with the remaining half of the
vinaigrette, salt and pepper. Arrange the salad and vegetables
nicely inside the prosciutto ring.
Sprinkle with toasted sliced almonds and pink peppercorns.
Finish by garnishing with the micro chives and serve with a touch
of fresh cracked pepper.

Ceretto Langhe
Arneis Blangé, Piedmont
Medium straw color with aromas
of pears, apple blossoms and
almonds. The palate shows
hints of grapefruit, citrus and
honeydew with some minerality
and a hint of honey. This wine
is light to medium body with a
lengthy finish.
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S a s h i m i G r a d e B l u e f i n Tuna & H a w a i i a n H ea r t Of P a l m
Na p o l e o n L e m o n C rème Fr a î c he And C a v i a r
Serves 4

Tuna
4 3-ounce pieces sashimi-grade
bluefin tuna
¼ cup soy sauce
2 tablespoons Japanese sake
2 tablespoons mirin (sweet sake)
Wasabi paste, to taste

Heart of Palm Puree
1 pound fresh heart of palm
1 ½ cup cream
½ pound butter
3 tablespoons extra virgin olive oil
2 cloves garlic
White pepper, to taste

PREPARATION
Tuna
In a bowl mix soy sauce, sake, mirin, and wasabi paste as appropriate.
Slice the tuna for sushi. Take care of slicing it in equal size (especially
thickness) slices. Drop all the slices inside the marinade. Stir gently so
as all fish is marinated. Seal; let tuna marinate, turning once, at room
temperature for 30 minutes.
Heart of Palm Puree
Cut heart of palm into ½” sized rounds. Heat sauté pan and add extra
virgin olive oil, butter, garlic and sauté for two minutes. Add cream.
When the cream sauce is bubbling, add the heart of palm.
Once the heart of palm is fork-tender, remove and add to blender. Add
water if necessary. Blend the mixture until creamy and smooth. Season
with white pepper, if necessary.
TO SERVE
Layer tuna, then heart of palm puree, as seen in image. Top off with a
dollop of crème fraîche and a large-spoon serving of caviar. Drizzle with
aged balsamic vinegar and extra virgin olive oil. Garnish as in image.

Gysler
Silvaner Halbtrocken,
Rheinhessen
Gysler, Silvaner Halbtrocken is
an off dry, easy to drink wine
with mineral, green apple,
fruity and floral overtones. It is
a perfect match for this seafood
dish. This German wine is
enjoyable on its own or with
other seafood and spicy dishes.

19

War m P o t a t o C o n f i t & Wi l d Mushroom Na pol eon
W i t h P i not Noi r Jus
Serves 4

Potato Confit
2 large Idaho Russet potatoes, sliced ⅛”
thick
1 tablespoon Herbs de Provence
Clarified butter as needed
Wild Mushrooms
½ pound mixed wild mushrooms, coarsely
chopped
¼ cup shallots, chopped
1 tablespoon butter, unsalted
1 tablespoon cream
1 ½ tablespoons tarragon and parsley
mixed, chopped
Salt and pepper to taste

Pinot Noir Jus
1 small onion
1 celery stalk
6 garlic cloves
1 tablespoon olive oil
2 small tomatoes
½ cup balsamic vinegar
2 tablespoons port wine
1 bottle pinot noir wine
1 bouquet garni
¾ cup demi-glace
1 tablespoon soft butter

PREPARATION
Potato Confit
Line a sheet pan with parchment paper and brush generously with clarified butter.
Arrange potato slices on paper, overlapping them like shingles. Brush potatoes with
clarified butter, and then sprinkle with herbs, salt and pepper. Place another sheet
of parchment on top of potatoes, and then place another pan on top to weigh it
down. Bake at 300° for about 40 minutes or until fork-tender. Remove from oven
and let cool, then refrigerate overnight.
Wild Mushrooms
Sauté mushrooms and shallots in butter for 10 minutes. Transfer to a food
processor and pulse until finely chopped (but not puréed). Return mixture to pan
and continue to heat until all liquid has evaporated. Add cream and herbs, season
and cook until cream thickens. Remove and set aside.

Roco
Pinot Noir,
Willamette Valley
This Pinot Noir exhibits a

Pinot Noir Jus
Sweat the onions, celery and garlic in olive oil over low heat until softened. Add
tomatoes, vinegar, port, and reduce by half. Add wine and bouquet garni and
reduce until almost completely dry. Add demi-glace and reduce slowly to about a
half a cup. Strain, then whisk in butter and set aside.

dark garnet color with spice,

TO SERVE

earthiness of this dish. ROCO is

Take potato confit out of refrigerator and cut into 2” circles (3 circles per person).
Make the Napoleon by spreading an even amount of mushroom mix over 2 circles,
then stack them and top with a final circle. Heat the Napoleons in a preheated 350°
oven for about 5 minutes. To serve, place each Napoleon in the center of plate and
ladle sauce around plate. Garnish with fresh herbs or a drizzle of herb oil.

red

cherry,

cinnamon

and

vanilla on the nose. The fullbalanced flavors compliment the
an elegant and complete Pinot
Noir.
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O set r a C a v i a r
P o t a t o M oussel i ne Spoons
Serves 4

1 pound fingerling potatoes
1 cup heavy cream
8 ounces butter
3 ounces extra virgin olive oil

1 ounce Osetra caviar
6 ounces micro chives
Salt and pepper to taste

PREPARATION
Cook potatoes in boiling salted water. While still hot, peel potatoes and
reserve. In a saucepan, bring heavy cream and butter to a boil. Purée
warm potatoes, then reserve in a mixing bowl. Slowly add cream, butter,
and olive oil, gently folding into mixture until consistency is soft. Season
with salt and pepper.

TO SERVE
Place a dollop of potato mousseline in a small spoon. Top with a small
spoonful of caviar. Garnish with micro chives.

Gaston
Chiquet
Tradition, Cuvée Brut,
Champagne
This classic blended Champagne
shows aromas and flavors of
green apple, poached pear and
honey with some herbal tones.
The balance of flavors, subtle
smokiness and long finish lend
perfectly to the caviar and potato
mousseline dish.
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N e w Z e a l a n d G reen-L i pp ed Mussel Ma r t i ni
W i t h A C el er y L ea f Sp r i ng Rol l
Serves 4

8 fresh New Zealand Green-Lipped
Mussels
12 ounces of your favorite Bloody
Mary mix
4 ounces of your favorite vodka
1 heirloom tomatoes
1 avocado

8 Kalamata olives
1 cup celery leaves
1 tablespoon extra virgin olive oil
1 teaspoon sherry vinegar
4 sheets rice paper
Salt and pepper
Tabasco sauce, to taste

PREPARATION
Start by steaming the mussels over a small pot of boiling water until they
fully open. Let the mussels cool in the refrigerator for a few minutes.
For the spring rolls, toss the celery leaves with the oil and vinegar then
season with salt and pepper. In a bowl of warm water, soak the rice
paper one piece at a time until they are soft and pliable. Lay them out
on a clean damp towel and evenly distribute the celery leaves between
the 4 of them. Gently roll the rice paper around the leaves to form the
spring rolls.

TO SERVE
Slice the tomato and the avocado into 8 pieces each. Decoratively stack
2 pieces of each into the glasses, along with the chilled mussels, olives
and spring roll. To finish, mix together the Bloody Mary mix and the
vodka, season to taste with the salt, pepper, and Tabasco sauce, then
pour over top.

Trimbach
Riesling,
Cuvée Frédéric Emile,
Alsace
This light-bodied Riesling with
its tangy citrus and pineapple
flavors, delicate bouquet and
distinguished fruitiness will
complement this shellfish dish.
This Alsatian wine has a clean
and dry finish on the palate.
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S e a s o n a l B a by Veg et a b l e Sa l a d
W i t h L a v end er H oney
Serves 8

4 baby carrots
4 cherry tomatoes
4 scallions
2 ounces cauliflower
4 whole green asparagus

4 baby beets
1 ounces lavender honey
2 ounces olive oil
1 ounce sherry vinaigrette
Salt and pepper to taste

PREPARATION
Blanch all vegetables in salted boiling water. Refresh in ice water. Mix
the lavender honey with the sherry vinaigrette. Add the olive oil slowly
and whip to a nice emulsion. Season to taste.

TO SERVE
Toss the vegetables with the vinaigrette and arrange attractively onto
plates. Decorate with fresh herbs, balsamic reduction, and Fleur de Sel.

Gobelsburger
Kamptal,
Grüner Veltliner, Austria
This Austrian Grüner Veltliner
has layers of citrus and nectarine
flavors with hints of herbs,
spices, flowers and honey.
It complements the various
vegetable flavors in this dish.
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M a i n e S c a l l o p s & Smok ed Sa l mon Ta r t a re
To p p ed Wi t h C a v i a r
Serves 8

4 ounces Norwegian smoked salmon
(sushi grade)
4 ounces Maine scallops (sushi grade)
1 ounce shallots, chopped
1 ounce lemon oil
1 ounce fresh lemon juice

1 bunch chives, chopped
1 ounce extra virgin olive oil
1 pinch Fleur de Sel (sea salt)
Ground white pepper to taste
Sevruga caviar for garnish

PREPARATION
Chop salmon and scallop. Combine with remaining ingredients and
season with salt and pepper to taste. Garnish with caviar.

TO SERVE Refer to image.

L’ Oiseau D’or
Muscadet Sèvre & Maine,
Loire Valley
This wine exhibits floral and
fruity aromas with intense notes
of melon. This Muscadet has a
clean, pleasant and long finish
on the palate. A perfect pairing
for seafood dishes, as well as goat
and other cheeses.
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F re s h M o z z a re l l a ‘Bor sa D el Mendi c a nt e’
Serves 4

Tomatoes
1 each small, round red and
yellow tomatoes, sliced inch thick
Sea salt and fresh ground black
pepper to taste
Garnish
Micro purple basil
Balsamic reduction
Basil oil or basil coulis

Mozzarella
4 imported fresh Mozzarella,
Beggar’s Purse ‘Burrata’ (if not
available any fresh mozzarella can
be substituted)
8 basil leaves
Sea salt and fresh cracked black
pepper to taste

PREPARATION
Season the tomato slices with sea salt and ground black pepper. Stack the
tomato slices alternating red and yellow according to size, to reassemble
the tomato. Plate the tomato stack onto the plate and then place the
mozzarella on top. Season the mozzarella with sea salt and fresh cracked
pepper. Place two leaves of the basil into the top of the mozzarella.
Scatter the micro purple basil on the plate and drizzle with basil oil.
TO SERVE
Drizzle the balsamic reduction over the top of the mozzarella.

Marchesi
Antinori
Pèppoli,
Chianti Classico, Italy
This Chianti exhibits intense
aromas of red berries with hints
of vanilla and chocolate. The soft
and silky tannins in this wine
deliver a long and well sustained
finish. The versatility of the
Sangiovese grape in this wine is
the perfect match for a variety of
Italian dishes.
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R a vi ol i D i Zuc c a
Serves 8

Squash Filling
2 large butternut squash, baked and
puréed
1 pound mascarpone cheese
4 ounces Amaretti cookies, ground
2 tablespoons light corn syrup
3 tablespoons bread crumbs
Egg Wash
2 whole eggs, beaten
Salt and pepper

Pasta Dough
2 pounds all-purpose flour
3 whole eggs
2 egg yolks
1 tablespoon salt
Sauce
½ pound butter,
room temperature
1 cup chicken stock
Parmigiano-Reggiano

PREPARATION
Squash Filling
Blend ingredients in a bowl and fill into a pastry bag.
Pasta Dough
On a flat surface, combine ingredients and knead until dough is firm. Place
in a bowl, cover with plastic, and set aside for 30 minutes. Afterwards,
roll dough into thin sheets.
Ravioli Assembly
Brush top of pasta sheets with egg wash. Distribute a portion of filling
over half of the dough, about 2 inches apart, being careful not to overfill.
Fold pasta sheet over, covering the fillings. With a ravioli cutter, cut lines
to form each ravioli square. Press edges closed with fingertips to seal
tightly. Drop ravioli in boiling salted water for 45 seconds. Remove and
arrange raviolis on plates. Sauce in a sauté pan, melt butter over medium
heat and cook until it gives off a slight nutty aroma and a light caramel
color. Remove from heat immediately, add chicken stock, return to a
boil, and generously pour over the raviolis.
TO SERVE

Far Niente
Chardonnay, Estate
Bottled, Napa Valley
Lively aromas of lemon and lime
citrus zest, honeydew melon,
wet stone, and honeysuckle
blossom. Bright upon entry
with a silky texture through the
mid-palate, this wine is focused
and long with citrus and mineral
flavors supported by integrated
notes of oak.

Plate ravioli, diced butternut squash, cherry tomatoes, julienned parsley
and sprinkle with Parmigiano-Reggiano cheese.
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R o a s t e d R e d P e p per P urée & P est o C r a b D i p
To p ped Wi t h C a v i a r
Serves 4

Roasted Red Pepper Purée
2 tablespoons extra virgin olive oil
2 large potatoes, peeled and cut into
small pieces
2 stalks celery, chopped
2 shallots or ½ red onion, chopped
Kosher salt and freshly ground pepper
1 12-ounce jar roasted red peppers,
drained and rinsed
4 to 5 sun-dried tomatoes
4 cups low-sodium chicken or vegetable broth
⅔ cup sour cream
½ cup pesto, store bought for middle
layer

Crab Dip
8 ounces soft cream cheese
¼ cup lemon juice
12 ounces crabmeat
¾ cup green onion, finely chopped
1 cup mayonnaise
1 tablespoon Worcestershire sauce
1 teaspoon paprika
½ teaspoon salt
1 teaspoon onion powder
¼ teaspoon pepper (freshly ground)

PREPARATION
Roasted Red Pepper Puree
Heat the olive oil in a large Dutch oven or pot over medium-high heat.
Add the potatoes, celery, shallots, ½ teaspoon salt, and pepper to taste
and cook, stirring frequently, until the potatoes begin to soften, about 5
minutes. Add the red peppers, sun-dried tomatoes, chicken broth and 1
cup water. Cover and bring to a simmer, then uncover and cook until the
potatoes are tender, about 15 minutes.
Transfer the soup and sour cream to a blender and, keeping the lid slightly ajar, puree until smooth. Salt and pepper to taste.
Crab Dip
Combine cream cheese and lemon juice in mixer Add mayonnaise and
blend. Add green onion, Worcestershire sauce, paprika, onion powder,
crab meat and mix well.
TO SERVE

Livio Felluga
Friulano, Friuli Colli
Orientali, Italy
Bright yellow with wonderful
greenish hues. Aromas of mint,
citrus peel, vanilla, licorice,
thyme, marjoram, eucalyptus,
and star fruit; hints of
pineapple, cardamom, almond.
Well-balanced, full, elegant,
sophisticated and harmonious
long finish.

Begin layers in glass with crabmeat, pesto and red peppers. Top with
caviar. Place on bowl with crushed ice.
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G a s p e N o v a & S h al l ot -Sc a l l i on C rème C heese
C r i s p y To a s t ed Ba g el C hi p And C a v i a r
Serves 4

1 pound thinly sliced Gaspe Nova
1 8-ounce package of soft cream
cheese
¼ cup chopped scallions
3 tablespoons finely chopped
shallots

1 cucumber, sliced extra thin and
long to wrap
1 tablespoon milk
1 bag of crispy whole bagel slices
2 to 4 ounces of caviar
Kosher salt and white pepper

PREPARATION
Put cream cheese, shallots, scallions, milk, salt and pepper in a food processor bowl and mix until smooth. Add salt and pepper. Put in airtight
container into the fridge. It can keep for about a week if you have any
left over.
TO SERVE
Roll cream cheese into a round-shaped wrap with nova and then with
the thinly sliced cucumber. Add a dollop of caviar and a bagel chip.
Garnish further and serve.

PERRIER-JOUET
Grand Brut, Champagne
Pale Color. An elegant bouquet;
pure, delicate, with creamy
hints and touches of yeast. On
the palate: lively persistent
bubbles with clean, soft fruit,
and nudges of honey, citrus, and
ginger notes. Excellent intensity
and a lingering finish. Elegant
and balanced.
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Ya q u i n a B a y O y st er & Mi g nonet t e Sa uc e
Serves 4

24 oysters
½ stalk of minced fresh lemon-grass
1 tablespoon finely minced shallots

½ teaspoon finely minced ginger
½ cup red or white wine vinegar
Coarsely ground pepper to taste

PREPARATION
Shuck the raw oysters. Peel away outer leaves of the lemon-grass. Cut
across the lemon-grass stalk about 6 to 8 inches above the thick root
end. Finely mince the tender inner portion.
To make the mignonette sauce, mix 1 teaspoon of the minced lemongrass, the minced shallots, ginger, and red or white wine vinegar. Season
with pepper. Set this mixture aside for 15 to 30 minutes, so the
flavors meld.
TO SERVE
Place oyster on a serving dish. Taste and adjust the amount of
mignonette sauce. The mignonette may be prepared a day in advance
and refrigerated in a covered container until serving.

Pierre Gimonnet
Brut, Cuis Premier
Cru, Champagne
Fresh apples and cream aromas
with a light citrus and mineral
edge. Juicy acidity and aromatic
white peach, apple blossom and
lemon-grass notes. Lively and
delineated in the mouth, with
strong finishing cut and lingering
chalkiness with a lightly spiced,
mouthwatering finish.
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O set r a C a v i a r
P o t a t o M oussel i ne C y l i nd er
Serves 4

1 pound fingerling potatoes
1 cup heavy cream
8 ounces butter
3 ounces extra virgin olive oil

1 ounce Osetra caviar
6 ounces micro chives
Salt and pepper to taste

PREPARATION
Cook potatoes in boiling salted water. While still hot, peel potatoes and
reserve. In a saucepan, bring heavy cream and butter to a boil. Purée
warm potatoes, then reserve in a mixing bowl. Slowly add cream, butter,
and olive oil, gently folding into mixture until consistency is soft. Season
with salt and pepper.

TO SERVE
Place a dollop of potato mousseline in a small spoon. Top with a small
spoonful of caviar. Garnish with micro chives.

SimonnetFebvre
Brut Rosé,
Crémant de Bourgogne
Showing powerful aromas of
raspberries and red currants
with a nice pale rosé color, this
Crémant goes well with light
seafood dishes. It is an ideal
apéritif and will also match
perfectly with desserts made
with red fruits and chocolate.
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Ye l l o w f i n Tu na Sa shi mi , Av oc a do,
F l o r i d a C i t r u s & Green Oni on Ponzu
Serves 4

Tuna Sashimi
10 ounces high-quality, Sushi-grade
Yellowfin Tuna
1 Hass avocado
¼ cup orange segments, cut into
pieces
¼ cup grapefruit segments, cut into
pieces
3 lime segments
¼ cup blood orange segments

Green Onion Ponzu
2 ounces low sodium soy sauce
½ teaspoon granulated sugar
1 teaspoon fresh lime juice
1 teaspoon fresh orange juice
1 scallion, thinly sliced
½ teaspoon fresh grated ginger
Garnish
Nori, julienne
Toasted sesame seeds

PREPARATION
Tuna
Cut the avocado in half and remove the seed. Cut off the top and bottom
of the avocado so that the slices will be the same size as the tuna. Slice
the tuna on a bias with a very sharp knife into ¼” thick slices, 3-4 slices
per person.
Slice the avocado into about ⅛” thick slices, to be layered with the tuna.
If not using the avocado immediately, rub the slices with a cut lemon to
keep from turning black.
Green Onion Ponzu
Mix together all of the ingredients and let sit for at least 2 hours.
TO SERVE
Alternate layering slices of tuna and avocado, using 3-4 slices of tuna.
Next, scatter the citrus segments over the plate. Top with the julienne
Nori and the toasted sesame seeds. Finish the dish by drizzling the plate
and the tuna with the green onion ponzu.

Ferrari-Carano
Fumé Blanc,
Sonoma County
Delicious aromas of white
peach, orange blossom, pear,
quince, Meyer lemon and
mango complemented by peach,
grapefruit, pear and lemon
flavors. Brilliant acidity and
crisp freshness with a subtle oak
from barrel aging adds richness,
complexity and depth.
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E s c a rg o t Te m p u ra & C hi c k en L i v er ‘Roy a l e’
Serves 6

Escargot Tempura
36 escargots
¾ cup ice cold water
1 tablespoon baking powder
1 ½ cups all-purpose flour
2 tablespoons sesame seed oil

Chicken Liver ‘Royale’
2 each garlic cloves, minced
½ pound chicken livers
8 egg yolks
4 whole eggs
2 tablespoons milk
¼ cup heavy cream
Salt and fresh ground black pepper

PREPARATION
Escargot Tempura
Sift the flour and baking powder together, then whisk in the water and
oil. Leave the batter lumpy. Dip the escargot into the batter and quickly
deep fry in hot oil.
Chicken Liver ‘Royale’
In the bowl of a food processor combine the ingredients and puree until
smooth. Fill shot glasses a quarter to halfway full with ‘Royale’ mixture,
cover with film wrap and bake in bain-marie for 40 minutes until set.
Add large tablespoon of the mixture and op with a skewered escargot
tempura. Garnish with garlic and cherry.
TO SERVE
Presentation provided by image.

Louis Latour
Puligny-Montrachet,
Les Folatières, Burgundy
An elegant white beautiful
golden yellow color Burgundy.
With an intense and complex
nose, it has a beautiful oak
touch combining notes of coffee
and vanilla. The mouth is wellrounded and ample with a good
persistence revealing an Acacia
honey aroma.
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G r i l l e d C a l a ma r i & Fennel Sa l a d
W i t h Wa t er mel on Gl ee
Serves 4

4 calamari tubes with tentacles
2 lemons
1 garlic clove, chopped
1 tablespoon olive oil
1 bulb fennel
2 bunches mâche lettuce
1 cup rice wine vinegar
1 cup grape-seed oil

1 lemon
1 cup watermelon juice
1 teaspoon kosher salt
4 sheets gelatin
4 2” square cuts of watermelon
1 cup Kalamata olives, pitted
1 cup micro greens
2 tablespoons prepared basil oil

PREPARATION
Place the calamari tentacles and tubes in to a bowl and add the chopped
garlic, lemon juice, olive oil, and salt and pepper, and let marinate for
about 30 minutes. Using a small scoop, remove the core from the fennel.
Using a mandoline, shave the fennel as thin as possible and place it into
a bowl of ice water and reserve. Clean the mâche and reserve. After the
calamari has marinated, grill the calamari and tentacles for about 30
seconds on each side. Cool, and then cut the tubes into 1½” rounds.
Refrigerate the calamari until plating.
In a small bowl combine the vinegar and lemon juice. While constantly
whisking, drizzle the olive oil in a thin stream, season with salt and
pepper, and reserve. Place the gelatin into a small bowl of ice water.
Meanwhile, place the watermelon juice and salt into a small saucepan
and heat on low. When the gelatin sheets become soft, remove them
from the water and squeeze out the excess.
TO SERVE
Place the gelatin into the hot watermelon juice and stir until the gelatin
is dissolved. Pour the watermelon juice into a shallow bowl and place
immediately into the refrigerator for at least 45 minutes.

Jean-Luc
Colombo
Cape Bleue Rosé,
Provence
A beautiful salmon pink color
dry rosé. Bouquet of subtle
hints of peach, rose petal and
soft pepper. Dry, round and
full of finesse. Wonderfully
complex, with intriguing notes
of raspberries, cherries, black
olive and hints of fennel.
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SEAFOOD

This is top secret: Always use dry vermouth instead of white wine on birds (including gobble gobble). The vermouth
does something wonderful, and you will never cook a dried-out bird again. You will love me forever with this
tidbit. And do not be stingy in the bake dish—fill it up midway.

C ur r y Bu t t e r P o a c h e d M a i ne L ob st er, C oc onut C a r rot Sou p,
S a u t é e d B a b y B ok C hoy & C or n Essenc e
Serves 4

Sautéed Baby Bok Choy & Zucchini
1 ounce peanut oil
2 baby zucchini, split in half,
quartered and blanched
1 ounce whole butter
Coconut Carrot Soup
8 ounces coconut milk
1 ounce peanut oil
1 shallot, diced small
1 garlic clove, chopped
2 lemon grass, center part,
split in half
½ cup chicken stock

Curry Butter Poached Maine Lobster
2 whole Maine lobsters, par cooked and
shells removed
1 stick of butter
1 tablespoon curry powder
1 carrot, peeled, and small diced
Corn Essence
1 fresh corn, blanched and
kernels removed
½ cup heavy cream
Garnish
4 basil sprigs
1 red Thai chili pepper,
cut thin on the bias

PREPARATION
Curry Butter Poached Maine Lobster
In a sauce pot, melt the butter and add the curry powder. Add the shelled lobster
tails and claws to the butter and gently cook for 3 minutes. Turn off the heat and
reserve hot.
Coconut Carrot Soup
In a sauce pot, add the oil, and sweat the shallots and garlic. Add the carrots and
cook until soft. Add the lemon grass, coconut milk, and chicken stock. Simmer
for 25 minutes and season to taste. Place mixture in a blender and process until
smooth. Keep hot.
Corn Essence
In a sauce pot, add the corn kernels and heavy cream. Simmer for 10 minutes.
Place mixture in the blender and process until smooth. Season to taste and keep
hot.
Sautéed Baby Bok Choy & Zucchini
In a sauté pan, add the peanut oil. Add the bok choy and sauté for 2 minutes.
Season to taste and keep hot. In another sauté pan, add one ounce of whole butter
and sauté the zucchini for one minute. Season to taste and keep hot.

TO SERVE
In a soup bowl, place one quarter of the Bok Choy in the center of the bowl. Place
half a lobster tail (sliced) on top of the bok choy and one claw on top of the tail
slices. Pour 3 to 4 ounces of the soup around the lobster. Place four pieces of the
zucchini around the lobster. Drizzle a bit of the corn essence on the soup. Top the
lobster claw with three slices of the red Thai chili. Garnish with basil sprig.

Hugel
Pinot Gris,
‘Tradition,’ Alsace
Intense straw yellow color
and nicely bright. Soft and
supple
bouquet,
intense,
characteristically expressive, with
fully ripe fruit notes, apricot,
greengage, licorice stick, a touch
of buttery brioche, pistachio and
fresh hazelnut. Velvety, soft and
relatively juicy, with a nice long
aromatic finish.
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P a n R o a s t e d S c a l l ops L eek & Fennel Ra g oût
Serves 4

12 large diver scallops
6 tablespoons whole butter
5 tablespoons olive oil
2 bulbs fennel, diced small
2 leeks, sliced and cleaned
2 ribs celery, minced
2 shallots, minced

3 cloves garlic, minced
½ cup white wine
2 cups heavy cream
6 Peruvian fingerling potatoes
24 haricot verts, cleaned
8 “tear drop” tomatoes
Salt and pepper to taste

PREPARATION
Sauté the fennel, leeks, and celery in 2 tablespoons olive oil and 4
tablespoons butter over medium-high heat. When tender, add the
shallot and garlic and cook for 1 minute. Deglaze the mixture with
the wine and reduce by half. Add the cream, bring to a simmer,
and reduce to thicken slightly. Season to taste with salt and pepper.
Reserve.
Set up an ice bath. Peel the potatoes and quarter lengthwise. Remove
the ends of the beans. Blanch both the haricot verts and the potatoes
for 1 minute in a pot of hot water, then remove and shock in the ice
bath. Reserve.
Heat a large sauté pan with the remaining 3 tablespoons olive oil
over medium-high heat. Season the scallops with salt and pepper
and cook on the first side for 2-3 minutes, until golden brown, and
cooked about one third of the way through. Turn scallops and reduce
heat to let them finish cooking. In a separate sauté pan, heat the
potatoes and the haricot verts through in the remaining butter.
TO SERVE
Place ragout in the center of each plate. Stack the potatoes and place the
haricot verts in the center. Lay the scallops around potatoes and garnish
with pear tomato and a little extra virgin olive oil.

Domaine A’Dair
Chablis, Burgundy
Superb nose shows herby,
mineral, smoky notes.
The
rich, complex smoky character
continued onto the palate. Dry,
citrus flavors. Medium body
and well-balanced acidity with
a mouthwatering mineral finish.
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S a l m o n e A l l ’ Ol i o D ’Ol i v a Nuov o
Serves 8

2 ½ pounds salmon fillet, cubed
1½ quart extra virgin olive oil
½ quart canola oil
1 pound Roma tomatoes
2 ounces garlic, sliced
3 ounces basil, chopped
2 ounces Italian parsley, chopped

2 juiced lemons
1 pound butter
1 cup white wine
1 cup white wine vinegar
2 ounces shallots
1 ounce black peppercorns
1 ounce chives, chopped

PREPARATION
In a pot, combine lemon juice, peppercorns, shallots, wine and vinegar
and bring to a boil, reducing the liquid to one third. Strain and set
in a mixing bowl; add softened butter and whisk until the butter is
completely absorbed and the mixture is cream-like. Set butter mix aside.
Dice the Roma tomatoes and discard all seeds. Mix garlic, parsley and
basil with tomatoes and add extra virgin olive oil (to taste). Season with
salt and pepper and set aside.
Bring half a quart of extra virgin olive oil and half a quart of canola oil
to low heat (122°F). Infuse cubed salmon for 5 minutes, then remove,
strain and dry.
TO SERVE
Arrange salmon on middle of plate. Pour the butter mix around salmon
and garnish with tomato salsa and chopped chives.

Villa Maria
Pinot Noir, Private Bin,
Marlborough
Displaying
lifted
aromas
of mature red cherries and
berry fruits—hallmarks
of
Marlborough Pinot Noir—
while on the palate the wine
reveals succulent fruit with
complex spice, wild herb, and
savory elements.

55

R e d S n a p p e r F i l l et & C i t r us Fennel Sa l a d
Serves 4

4 6-ounce skinless red
snapper fillets
1 large fennel bulb; halved, cored
and shaved paper-thin
½ teaspoon finely chopped fennel
seed
1 tablespoon snipped chives
1 tablespoon thyme

1 grapefruit
1 Mandarin orange
½ cup white raisins
½ cup roasted pine nuts
2 tablespoons extra virgin olive oil,
plus more for brushing
1 tablespoon fresh lemon juice
Salt and freshly ground pepper

PREPARATION
Preheat the broiler. In a large bowl, toss the thyme and chives and, using
a sharp knife, peel the grapefruit and orange, removing all of the bitter
white pith. Working over the bowl, cut between the membranes and release the sections into the bowl. Squeeze the membranes over the bowl.
Add the 2 tablespoons of olive oil and the lemon juice to the bowl and
season the salad with salt and pepper.
Heat 1 ½ tablespoons oil in a heavy skillet over moderately high heat
until hot but not smoking, then sauté fennel with fennel seed and salt
and pepper to taste, stirring until edges are browned and fennel is wilted, about 10 minutes. Cook fennel over moderately low heat, covered,
stirring occasionally, until tender, about 8 minutes more.
Roast pine nuts in toaster oven, spreading the nuts on the baking sheet
that comes with toaster oven, and bake at 325°, stirring frequently, until
golden-brown, 3 to 5 minutes. Set the fish on a well-oiled, sturdy baking sheet and brush with olive oil; season with salt and pepper. Broil 6
inches from the heat for 4 minutes, on one side only, just until white
throughout.
TO SERVE
Using a spatula, transfer salad with raisins and pine nuts. Top with the
fish and serve.

Fiano Di
Avellino
Feudi di San Gregorio,
Campania
Intense
straw-yellow
with
greenish highlights. Faintly
fragrant with quince, ripe
lemon, and stone. The palate is
broad and elegant with a welldefined, juicy acidity. Ripe pear,
honey melon, and hazelnut,
bone-dry finish. Impressive,
long and understated.

57

St r i p e d S e a B a s s W i t h Red & Yel l ow Pepp er Rel i sh
Serves 4

Corn and Red Pepper Relish
1 ear corn, shucked
3 tablespoons lime juice
2 tablespoons extra virgin olive oil
½ cup sliced, roasted red pepper

½ cup sliced, roasted yellow pepper
2 tablespoons chopped scallions
1 teaspoon chopped, fresh cilantro
Salt to taste
Freshly ground black pepper

Striped Sea Bass
4 striped bass fillets, 4 to 6 ounces each
2 tablespoons olive oil

PREPARATION
Corn and Red Pepper Relish
Preheat the grill or oven to 450°. Roast the corn on the grill or in the
oven until it begins to turn golden, about 10 minutes. Meanwhile, mix
the lime juice, olive oil, red pepper, scallions, and cilantro together in
a bowl. When the corn is cool enough to handle, cut the kernels from
the cob and add them to the topping of each dish. Season with salt and
pepper and set aside.
Striped Sea Bass
Preheat the oven to 350°. Drizzle the bass fillets with olive oil and season
them with salt and pepper. Arrange the fillets in a baking dish in a single
layer. Place the baking dish in the oven and roast the fish until it is just
cooked through, about 8 to 10 minutes. (Thinner fillets will take a little
less time and thicker ones will take a little more.)
TO SERVE
Place relish first, and then the sea bass topped with corn.

Jankara
Vermentino di Gallura
Superiore, Sardinia
This light yet well-cut white
delivers a seamless mix of citrus,
green melon rind, and light
green plum notes, with hints of
chalk, spice and subtle tropical
nuances lingering on the palate.
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F re s h M a r i n a t ed Grouper C a r pa c c i o
A r t i c h o k e S a l a d & C r a b Bei g net
Serves 4

2 ½ pounds fresh grouper fillets
8 large artichokes
Juice of 6 lemons
2 tomatoes
1 cup extra virgin olive oil
2 ounces sherry wine vinegar
1 pound blue crab meat
(fresh lump)

3 ounces mayonnaise
2 egg yolks
1 red bell pepper, diced small
2 shallots, chopped
6 ounces bread crumbs
1 bunch chives, chopped
Canola oil for deep frying
Salt and pepper to taste

PREPARATION
Artichoke Salad
Clean artichokes down to the hearts (discarding all leaves and thistles)
and cook in water with the juice of two lemons until tender, about 12
minutes. Allow to cool and slice thinly. Carve out centers of tomatoes
and dice the outer “petals”. Combine the tomato dice and artichoke
with 3 ounces oil, vinegar, salt, and pepper.
Crab Beignet
Combine crab, juice of one lemon, mayonnaise, egg yolk, bell pepper,
shallots, half the bread crumbs, half the chives, salt, and pepper. For
the marinade mix the juice of the remaining lemons, the rest of the
chives, olive oil, salt, and pepper. Roll crab into 3 inch sticks and dust in
remaining bread crumbs. Deep fry at 350° for 2 minutes.
TO SERVE
Thinly slice the grouper and arrange on plates, and brush the dressing
over the tops. Place artichoke salad in the center and a fried crab stick
on top of each.

Cloudy Bay
Sauvignon Blanc,
Marlborough
Shows lifted notes of elderflower,
green lime zest, and stone fruit.
The palate is ripe, beautiful and
succulent, offering zesty ripe
citrus flavors coupled with an
edge of minerality and sweet
herbs. A small barrel ferment
component gives balance to the
wine’s crisp, refreshing acidity.

61

C o d ‘Tw o Wa y s’
Serves 4

Brandade (Salt Cod Cake)
2 pounds salted cod
2 ½ cups extra virgin olive oil
1 cup heavy cream
1 pound potatoes, peeled, cooked
and mashed
Panko bread crumbs, as needed
1 egg, diluted with a little milk as needed
(egg wash)
All purpose flour for dredging
Black Cod
4 6-ounce Black Cod fillets, skin on

Nage
1 head celery
4 pounds onions
1 each fennel bulb
3 heads garlic
1 bunch leeks, washed,
greens included
1 bouquet garni
2 cups water
1 750 ml bottle Chablis or
other dry white wine

PREPARATION
Brandade (Salt Cod Cake)
Desalt the salt cod by soaking it in water overnight, changing the water several
times. Cut fish into pieces and poach gently in water for 8 minutes. Drain and
remove any skin or bones that might be present. Heat ¾ cup oil in a heavybottom skillet until almost smoking, then carefully add the cod and crush with
a wooden spoon. When a paste has formed, remove from heat and alternately
add the remaining oil and cream. Add mashed potatoes and season with salt
and pepper. Allow the Brandade to cool and then form into golf ball-sized
balls. Dredge each ball in flour, then egg wash, and then bread crumbs. Set
aside until ready to serve.
Black Cod
Heat a large skillet. Season the cod on each side with salt and pepper. Add a
little oil to the pan and sear the fish, skin side first. Press down on the fillets to
prevent them from curling. Cook until skin is crispy, about 3 minutes, then
turn fish over and cook on the other side about 2–3 minutes.
Nage
In a large pot with a little oil, sweat the vegetables (without browning) for an
hour. Add wine and bouquet garnish and simmer for 45 minutes. Add water
and simmer for another 45 minutes. Strain. This quantity makes more than
you will need for the recipe, but it keeps well refrigerated. Take 1 and a half
cups of the nage base and simmer to reduce until only one cup remains. Using
an immersion blender, emulsify 1 pound of butter into the mix, season and
serve.

TO SERVE Refer to image.

Eroica
Riesling, Washington
Elegant off-dry, high-end,
unique
combination
of
mandarin
orange
aromas
melded with the mineral, spiced
apple and slate notes with lively,
crisp acidity. The wine’s bright
fruit with crisp acidity and an
enhanced minerality makes it
a tremendously versatile and
food-friendly wine.
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La ng ost i no
S a u t é e d L e ek s & Spl i t Pea Foa m
Serves 4

6 langostinos
1 to 2 ounces Osetra caviar
6 large leeks (3 and 3 for foam
and plating)
3 shallots, very finely diced
8 ounces bag frozen organic peas
4 ounces of crème fraiche

2 tablespoons of olive oil
8 ounces butter
¼ lemon
Pinch of paprika and garlic
powder
Salt and white pepper to taste

PREPARATION
Leek and Split Pea Foam
Slice the 3 leeks, green tops and all, and wash thoroughly. Melt the
butter in a pan. Put the leeks into the foaming butter, squeeze lemon
and a little water - bring to a simmer, clap the lid on the pan, turn down
the heat and leave to cook for about 10 minutes. Add crème fraîche (to
your taste) and the peas, and cook for a further 5 minutes. Puree in a
food processor for smooth puree. Season to taste.
Sautéed Leeks
Slice the leeks, green tops and all, and wash thoroughly to make sure
there’s no grit or mud lurking around. Add butter to pan and sauté until
tender. Then set aside for plating.
Langostino
Preheat oven on bake at 450°. Add olive oil, butter, seasoning. Wrap
langostinos in aluminum foil, completely sealed, and bake for 12
minutes. Brush with olive oil and butter seasoning. Serve immediately.
TO SERVE
Make a round leek mold, placing langostinos beautifully on top. Drizzle
with pea foam and add a dollop of caviar.

Wente
Riva Ranch, Chardonnay
Arroyo Seco, Monterey
This medium-bodied Monterey
Chardonnay has a rich, golden
color and aromas and flavors of
tropical fruit, honey, cinnamon
and light floral notes, balanced
by subtle oak, butter and vanilla
from barrel aging. It has a round
mouthfeel and a long, fruity
finish.
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S e a re d D i v e r S c a l l o p W i t h Whi t e Wa t er C l a ms Wi t h H i j i ki
Wa k a m e S a l a d & C ur r y Ta p i oc a P ea r l Sa uc e
Serves 4

Hijiki Wakame Salad
1 cup rehydrated Hijiki seaweed
1 cup Wakame seaweed
1 teaspoon sesame oil
1 teaspoon grated ginger
1 teaspoon soy sauce
1 teaspoon white sesame seeds

Curry Tapioca Pearl Sauce
1 cup dry tapioca pearls
4 cups water
1 cup heavy cream
1 teaspoon curry powder
1 teaspoon ground turmeric
1 shallot, minced

Scallops and White Water Clams
4 scallops
12 cleaned white water clams
1 tablespoon grapeseed oil
Salt and pepper to taste
8 fried rice stick noodles
Black sesame seeds

PREPARATION
Hijiki Wakame Salad
Place the Hijiki and the Wakame into a bowl. Add the remaining ingredients.
Reserve.
Curry Tapioca Pearl Sauce
Place the water and the tapioca pearls in a small saucepan and bring to a simmer
for about 25-30 minutes or until soft. Drain the tapioca and run under cold
water. Place the pearls in a small bowl and cover with cool water and reserve.
In a small saucepan, sauté the minced shallot, then add the heavy cream, curry
powder and turmeric. Reduce the sauce and season with salt and pepper. When
ready to serve, drain the water off of the tapioca, add to the sauce, and serve
immediately.
Scallop and White Water Clams
Heat a small nonstick pan and add the grapeseed oil. Season the scallops
with salt and pepper. When the oil is smoking add the scallops and sear until
golden brown on each side are firm to the touch. Remove the scallops and serve
immediately. In the same pan add the clams and the water and cook until the
clams just begin to open. Remove the clams and assemble the dish immediately.

TO SERVE
Put the finishing touches on your sauce and have your garnishes ready. Place a
small amount of the seaweed salad onto the bottom of each plate. Place 3 clams
per plate around the seaweed. Place one scallop on the top of the seaweed
salad. Spoon the sauce around the clams and seaweed. Garnish with two of the
fried rice sticks and sprinkle with black sesame seeds.

Kistler
Chardonnay, Les Noisetiers,
Sonoma Coast
A
pronounced
sense
of
minerality on the nose. Wet
stone, powdered sea sand, and
a slight sense of roasted grain.
Perfectly packed with grilled
citrus, a touch of lemongrass,
and threaded with a vibrant
acidity that reverberates across
the palate. Perfectly balanced,
richly textured long finish.
67

M ai n e L o b s t e r Ta i l S a l a d Wi t h Ma ng o V i na i g ret t e
Serves 4

Lobster Salad
4 whole Maine lobsters
½ yellow bell pepper, minced
½ red bell pepper, minced
20 French beans blanched and sliced thin
1 English cucumber,
cut length-wise very thin
2 tablespoons mayonnaise
Zest of 1 lemon

Mango Vinaigrette
1 mango, peeled, pitted,
and rough chopped
1 ounce rice wine vinegar
1 cup vegetable oil
1 ounce water
Fennel Relish
1 head fennel, thinly sliced
3 mandarins
Chili Oil
1 cup vegetable oil
1 tablespoon chili flakes

PREPARATION
In boiling water cook the lobsters for 9 minutes and shock in ice bath
for 10 minutes. Break the claws and remove the whole claw from the
shell, for garnish. Remove the tail meat and rough chop.
In a mixing bowl, combine the tail meat, peppers, French beans, lemon
zest and mayonnaise. Mix to incorporate and season to taste. Divide the
mix into four, and with a 4” cookie cutter, make four rounds. Wrap the
lobster rounds with the cucumber slices. Stand them up and refrigerate
until service.
In a separate bowl, combine the fennel and mandarin juice. Season to
taste and refrigerate for at least one hour. Add the mango, water and
vinegar to a blender. Blend at slow speed and drizzle in the oil slowly. If
it gets too thick, add a little more water. Season to taste and refrigerate.
Heat the oil and add the chili flakes. Let the oil mixture infuse for 20
minutes, strain off the flakes thought a coffee filter, and discard them.
TO SERVE
Place 1 ounce of the vinaigrette in the center of each plate, and with a
ladle, create a circle. Arrange the wrapped lobster in the center of the
mango vinaigrette. Place 1 tablespoon of the fennel on top of the lobster.
Create small cavity on the top part of each cucumber wrapped lobster
disc. Place one lobster claw inside the cucumber cavity. Drizzle perimeter
with chili oil and serve.

Alex Gambal
Bourgogne Chardonnay,
Burgundy
Fresh and lovely nose features
notes of lemon peel, white and
yellow orchard fruit scents,
sweet aromas of pineapple and
citrus. Nice texture with good
underlying acidity. A hint of
barrel flavor and even a slight
burst of intensity in the midpalate.
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G re e n Te a S c e n t e d S h r i mp Wi t h Sp i c y Or a ng e C hi l i Sa uce
S a u t é e d S n o w Pea s & Gr i l l ed P i nea pp l e
Serves 4

Spicy Orange Chili Sauce
1 cup sake
Zest of orange
1 cup Thai sweet chili sauce
1 cup fresh orange juice
1 cup water
1 teaspoon minced shallots
1 teaspoon minced ginger
1 teaspoon minced garlic
Garnish
Toasted cashews
Deep fried thinly sliced lotus
root chips
Fresh orange segments

Shrimp
8 peeled and de-veined shrimp
2 teaspoons finely ground premium
Chinese green tea
1 teaspoon minced ginger
1 teaspoon minced garlic
1 tablespoon ‘orange chili sauce’
1 teaspoon toasted sesame oil
Grilled Pineapple and Sautéed Snow Peas
4 each 1” round slices fresh pineapple
1 tablespoon soy sauce
1 cup julienne snow peas
1 tablespoon peanut oil

PREPARATION
Orange Chili Sauce
Place ingredients in a small saucepan and bring to a boil. Reduce the heat
to a simmer and reduce sauce until it becomes the consistency of syrup.
Strain through a fine mesh sieve and reserve.
Shrimp
Preheat oven to 400°. Combine all ingredients in a small mixing bowl.
Interlock shrimp in pairs, using their half-moon shape to your advantage.
Roast in the oven for 6-8 min., until fully cooked.
Grilled Pineapple and Sautéed Snow Peas
Coat pineapple with the soy sauce and sprinkle with salt and pepper.
Char on the grill until it has good markings. Heat the peanut oil in a
small sauté pan and sauté snow peas for 1-2 minutes. Season with salt
and pepper.
TO SERVE
Place one slice of the grilled pineapple onto each plate, followed by the
sautéed snow peas and then top with shrimp. Drizzle a tablespoon of the
orange chili sauce around and over the shrimp. Garnish with cashews,
lotus root and orange.

Domaines
Schulmberger
Gewürztraminer, Les
Princes Abbés, Alsace
Golden yellow with blond
reflections. At the nose, a
pleasant intense and fruity
expression emerges of mango,
papaya, completed with black
pepper and coriander. Frank
and pure palate, elegant, wellintegrated freshness and balance
structure.
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Ma i n e H a l i b u t Fi l l et ‘a ux Aroma t es’
W i t h Gre e n A s p a r a g u s, P rov enç a l H er b s & C hi c k en Jus
Serves 4

8 6-ounce halibut fillets
16 jumbo green asparagus
4 ounces tomatoes, cubed
2 ounces capers
2 ounces black olives, chopped
2 tablespoons shallot, chopped
1 tablespoon fresh thyme, chopped

1 tablespoon fresh rosemary,
chopped
6 ounces extra virgin olive oil
2 cups chicken jus
2 ounces butter
Salt and pepper

PREPARATION
Cook the green asparagus in salted boiling water. Refresh, thinly slice
and reserve.
In a mixing bowl add tomatoes, capers, black olives, shallots, thyme,
rosemary and 2 ounces olive oil. Season with salt and pepper to taste.
Season the halibut fillet with salt and pepper. Sear the fillet in a Teflon
pan with 1 ounce of olive oil until golden brown on each side, and then
remove from pan.
In the same pan, add the chicken jus and reduce until syrupy. Once
reduced, add the butter to sauce.
TO SERVE
In the center of the plate place the sliced asparagus side by side. Place the
Halibut fillet on top and top with the mixed aromatics. Gently pour the
chicken jus around the asparagus. Decorate with a tuile or potato chip,
stick of rosemary and fresh thyme.

SimmonetFebvre
Chablis Fourchaume,
Premier Cru, Burgundy
Pretty golden color with green
reflections. Notes of flowers
and fruit. Well-rounded and
charming notes of minerality
on the palate and is a good
compromise between the acidity
and fruit. It is generous, has a
good length and is very typical
of Chablis.
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MEATS

Save those corks...yes! Pull the corks and make sure they are not synthetic (they are easy to miss) and, when in need of a
tenderizer for octopus and tougher meats in a stew, throw the corks into the pot—they float and have a tenderizing effect.
Who knew? Still up for science to confirm, but the Greeks believe it, and it makes for fun conversation as you swirl and
sip the wine and watch the corks do their thing.

Roas t e d R a c k O f R a bbi t , But t er nut Sq ua sh Ri sot t o
O y s t e r M u s h rooms & Tr uffl e Sa uc e
Serves 4

5 ounces butter
1 small onion, diced
2 cups Carnaroli rice
½ cup white wine
1 ½ quarts chicken
stock
1 medium butternut
squash, roasted and

flesh removed
¼ cup Parmesan
cheese
4 racks of rabbit,
Frenched
1 ounces canola oil
½ pound oyster
mushrooms

2 ounces Cognac
1 cup veal demi-glace
1 ounces heavy cream
1 ounces truffle butter
Salt and pepper to
taste
1 small fresh truffle,
sliced thin

PREPARATION
Risotto
In a small pot add 2 ounces of butter. Sweat the onions until translucent.
Add the rice and sauté until all grains have turned to a pearl white color.
Add the wine and cook until it evaporates. Add a third of the chicken stock
stirring constantly until almost all the liquid is absorbed. Repeat the same
procedure again twice and taste for seasoning and rice grain texture. The
grains should be al dente.
In a blender add the butternut squash pulp and 2 ounces of chicken stock.
Blend until smooth and season to taste. When the risotto is done, add 1 cup
of the squash mixture, 1 ounce of butter and the Parmesan cheese. Season
to taste and reserve hot.
Oyster Mushrooms
In the same pan were the rabbit was cooked, add 2 ounces of butter and
sauté the mushrooms until cooked and dark brown. Season to taste and
remove from the pan and reserve hot in the same plate with the rabbit.
Rack of Rabbit
Season the rabbit with salt and pepper. Heat up a sauté pan on high and
add 1 ounce of the canola oil. Carefully add the rabbit and brown well on
both sides. When beautiful and golden brown remove in to a plate and
cover with foil.
Sauce
In the same pan where the mushrooms were cooked, add the Cognac and
reduce by two-thirds. Add the veal demi-glace ad bring to a high simmer.
Turn the temperature down to a low simmer and add the heavy cream.
Season to taste and finish the sauce whisking the truffle butter.

TO SERVE Refer to image.

Domaine
Faiveley
Nuits-Saint-Georges,
Côte de Nuits
A brilliant, dark ruby color. The
expressive and complex nose
has aromas of fresh cherries,
raspberry fruits with spicy,
woody notes. Same aromas on
the palate that are well enveloped
by delicately blended tannins.
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M a l t a Gl a zed P or k Bel l y
W i t h B o n i a t o P u rée & Roa st ed P i nea pp l e
Serves 4

Malta Glazed Pork Belly
4 8-ounce pieces pork belly,
scored
4 ½ ounce sugar
½ ounce lemon juice
2 tablespoons water

2 tablespoons soy sauce
2 tablespoons fish sauce
½ cup pineapple juice
3 tablespoons rum
12 ounces Malta

Roasted Pineapple
¼ cup cooking liquid (from above)
¼ pineapple, peeled, cored and cut
into ½” cubes

1 1” piece of ginger, peeled
2 green onions, white
part only, thinly sliced

Boniato Purée
1 large boniato (sweet potato),
peeled and coarsely chopped
Milk as needed

Garnish
Sliced almonds
Blanched, finely julienned green beans

PREPARATION
Malta Glazed Pork Belly
Preheat oven to 350°. In a large pot of boiling water, blanch pork belly for 30 seconds.
Remove pork belly and place in a bowl over an ice water bath to chill. In an oven-proof
pot just large enough to hold the pork belly in a single layer, combine sugar, lemon juice
and 2 tablespoons of water. Cook over high heat, brushing down the sides of the pot
with additional water until mixture is a dark, golden brown. In a bowl, whisk together
soy sauce, fish sauce, pineapple juice, rum, Malta, pepper, ginger, and green onions.
While stirring, carefully add the soy sauce mixture to the sugar mixture and return to
a boil. Remove from heat. Place pork belly in a pot, skin side up. Liquid should come
two-thirds of the way up the sides of the pork belly; transfer to a smaller pot if necessary.
Cover the pot with foil and cook in the oven for 50 minutes. Remove foil and cook
for an additional 10 minutes. Remove pork and set aside to cool to room temperature.
Strain liquid through a fine-mesh sieve. Refrigerate liquid until fat sets on the surface.
Skim and discard fat.
Roasted Pineapple
Preheat oven to 350°. In a bowl, combine cooking liquid and pineapple, tossing to coat.
Place on a lined sheet pan and roast until deep golden brown.
Boniato Purée
Place sweet potato in a saucepan and add enough milk to cover halfway. Over mediumhigh heat, bring to a simmer and cook the sweet potato, turning occasionally until
tender. Drain, reserving the milk. Pass sweet potato through a food mill. Stir in reserved
milk as needed until smooth. Season with salt and pepper.

TO SERVE

Insignia
Joseph Phelps, Estate
Grown, Napa Valley
Beautiful deep garnet hue.
Layered with aromatics of dark
fruit, cardamom, tobacco, Herbs
de Provence and graphite on
the nose. Fresh and lively, this
elegant wine boasts bright red
cherry, blackberry and espresso
throughout the palate with
supple tannins.

Refer to image.
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S l o w P o a c h e d F ree-Ra ng e C hi c k en Brea st
W i t h Bl a c k Tr uffl es
Serves 4

4 pieces organic chicken breasts
1 ounce truffle slices
8 tablespoons Madeira wine
8 tablespoons roasted chicken stock

4 tablespoons heavy cream
2 ounces Foie gras
Celery root, boiled
Carrots, julienne

PREPARATION
Season the chicken breasts and place truffle slices under the skin. In
a food vacuum bag, place the chicken, along with a few tablespoons
each of the Madeira wine and the chicken stock. Seal the bag using a
vacuum sealer. Place the sealed bags in a pan and cover with hot water,
then slowly poach the chickens at 160° for 2 ½ hours. Remove from the
poaching liquid and allow to cool. Open the bags, reserving the liquid.
Reduce the liquid and finish the sauce by whisking in a few tablespoons
of heavy cream and foie gras until incorporated.
TO SERVE
Serve the chicken breast and sauce alongside a simple puree of boiled
celery root and julienne of carrots and leeks that have been quickly
cooked in boiling salted water.

Erath
Prince Hill,
Pinot Noir, Oregon
English garden bouquet of
lavender, rose and violet, with
a late hint of warming clove. A
vibrant and summery palate of
ripe Bing cherry, rhubarb, toasted
almond and a gossamer whisper
of mint leads to an uplifting
cranberry-infused finish.
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Ro a s t e d Ve n i s o n C h op, Ba b y Porc i ni Mushroom,
C a r ro t , P o t a t o ‘ S hoe’ & Gr a nd Veneur Sa uc e
Serves 4

4 6-ounce venison chops
½ bottle red wine
1 stalk celery, chopped
2 carrots, chopped
1 leek, chopped
1 onion, chopped
1 bay leaf
1 teaspoon black peppercorns
1 teaspoon juniper berries
½ cup smoked bacon, cubed

½ cup veal stock
2 teaspoons flour
4 tablespoons olive oil
4 small porcini mushrooms
4 baby carrots, boiled
2 potatoes, cut into four “shoe
shapes” and roasted
3 teaspoons butter
Salt and pepper

PREPARATION
Combine venison chops with red wine, celery, carrots, leek, onion, bay
leaf, black peppercorns and juniper berries. Marinate in refrigerator for
24 hours.
Remove venison chops from the marinade and separate the vegetables
from the red wine. In a sauce pan with 2 tablespoons olive oil, sauté the
smoked bacon with the vegetables; add flour and stir, then add red wine.
Add the veal stock and cook for one hour at low heat until sauce develops
a nice medium-thick consistency. Strain sauce and set aside. Check the
seasoning. In a sauté pan, sear porcini mushrooms in 1 tablespoon olive
oil and season with salt and pepper. Set aside.
In a sauté pan, sear the venison chops in 1 tablespoon olive oil plus 1
teaspoon butter, season with salt and pepper and cook until desired
doneness. In the same pan add 1 teaspoon butter and reheat baby carrots,
potato “shoes” and porcini mushrooms for two minutes.
Check seasoning.
TO SERVE
Place venison chop in the center of plate. Arrange one carrot, one porcini
mushroom, and one potato “shoe” around chop. Add 1 tablespoon
butter to the warm sauce and ladle sauce on the top of venison chop.

Vine Cliff
Winery
Cabernet Sauvignon,
Oakville Estate,
Napa Valley
Nuanced aromas of both red
and dark fruits, with blueberries
and red cherries. Hints of spice
add layers of complexity and
character. Entering with bright
sweet fruit, the palate is rich,
full-bodied and powerful. Shades
of mocha and molasses from the
French oak provide a complexity
that lingers through the finish.
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R o a s t e d L a m b R ac k Wi t h C a ul i fl ow er Purée
& R e d Z i nfa nd el Sa uc e
Serves 4

2 lamb racks
8 ounces arugula
1 cauliflower
1 diced and blanched potato
1 can chicken broth
1 cup heavy cream
1 stick butter

2 ounces olive oil
Salt and white pepper
Nutmeg
1 ounce chopped garlic
1 bunch fresh tarragon
1 can brown sauce
1 cup red zinfandel wine

PREPARATION
Carefully remove the bones from the lamb rack, and roast with fresh
carrots, celery and onions until dark brown. Add the can of brown sauce
(making your own is preferable.) Season with salt and pepper, and 1 cup
of the Zinfandel. Simmer, and do not forget to drain at the last minute.
Clean the excess fat and sear the lamb in olive oil with salt and pepper. Do
so until the lamb turns brown on each side. Then place in a roasting pan
on a wire rack, and roast in a pre-heated oven at 350° for approximately
15 minutes. Let rest at least 10 minutes before slicing.
Clean cauliflower and cut into flowerets. Place them in the chicken
stock, and simmer until cooked. (Add the blanched and diced potato
five minutes before the cauliflower is cooked.) Drain off the cooking jus,
and purée in a blender. While blending slowly add alternating amounts
of hot heavy cream and melted butter. Season with salt and white pepper
and nutmeg. Purée should be very soft. Wilt the arugula in a hot pan
with olive and garlic. Reserve.
TO SERVE
In the center of a plate, place a spoonful of cauliflower purée. Add a
small amount of the wilted arugula, and finish by adding a large slice of
lamb. Garnish with a large sprig of fresh tarragon.

Ridge
Zinfandel, Paso Robles
Garnet color; cherry, strawberryrhubarb, and oak spice. Sweet
bramble entry, medium body,
soft tannins, balanced acid,
attractive oak, approachable,
with a medium-length finish.
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M a p l e C u re d Musc ov y D uc k Brea st ,
S o u r C h e r r y Gl a ze And C hest nut Purée
Serves 4

Muscovy Duck Breast
4 cups water
2 tablespoons Kosher salt
2 tablespoons brown sugar
4 tablespoons maple syrup
½ teaspoon whole black
peppercorns
½ bay leaf
6 ounces Muscovy duck
breast (skin on)
Maple Gastrique
¼ cup granulated sugar
¼ cup pure organic
maple syrup
¼ cup rice wine vinegar

Sour Cherry Glaze
1 cup fresh Bing cherries,
pitted
¼ cup rice wine vinegar
¼ cup granulated sugar
Chestnut Purée
½ cup chestnuts, boiled and
shells removed
½ cup chicken stock
1 tablespoon whole butter

Pickled Cherry Garnish
4 whole Bing cherries
½ cup red wine vinegar
½ cup granulated sugar
Garnish
4 each picked cherries
4 each sprigs of chervil

Maple Gastrique
¼ cup granulated sugar
¼ cup pure organic
maple syrup
¼ cup rice wine vinegar

PREPARATION
Maple Cured Muscovy Duck Breast

Preheat oven to 400 degrees. Bring the water to a boil. Add the salt, sugar, syrup, peppercorns
and bay leaf. Stir the mixture until all of the salt and sugar have dissolved. Place the mixture
into the refrigerator. Score each of the duck breasts on the skin side to form a diamond
pattern into the skin. Be careful to only cut the skin of the duck and not the flesh. Season the
duck with salt and pepper. In a medium-hot pan, place the duck skin-side down and brown
the duck until almost all of the fat from the skin has rendered and the duck is a golden brown
color. Place the duck into a pan to form a single layer. Add the maple cure to the pan until it
just reaches the skin of the duck. Do not cover the skin with the cure. Refrigerate for at least
8 hours or overnight. After it is done sitting, remove the duck from the cure and place it on a
sheet pan and into a 400 degree oven for 12-15 minutes, or until the duck is cooked medium.
Allow the duck to rest for 5 minutes after taking it out of the oven. Then slice the duck.

Sour Cherry Glaze

Place all of the ingredients in to a small sauce pan and simmer. Reduce the mixture until it
has reached a thick syrup consistency.

Maple Gastrique (caramelized sugar)

Place all of the ingredients into a small sauce pan and simmer. Reduce the mixture until it is
a light syrup consistency.

Chestnut Purée

Place the chestnuts and the chicken stock into a powerful blender. Blend on high speed until
the mixture is smooth. Heat in a small sauce pan, season with salt and pepper and add 1
tablespoon of butter.

Opus One
Red Wine,
Napa Valley
Fresh aromas of bright red fruits,
bay leaf and cassis with subtle
notes of black tea and white
pepper. Round tannins and
creamy texture envelop flavors of
fresh cherry and dark chocolate.
Polished and age-worthy with a
satiny and slightly tannin finish.

Pickled Cherries

Place the vinegar and the sugar in a small sauce pan. Bring the mixture to a boil and add the
cherries. Cook the cherries for 1 minute and remove the pan from the heat. Place the cherries
and the vinegar/-sugar mixture into a container and place into the refrigerator to chill.

TO SERVE

Refer to image.
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R o a s t ed Ra c k Of L a mb
F a v a B e a n s & C ha nt erel l e Mushrooms
Serves 4

2 cleaned racks of lamb
4 ounces fava beans
4 ounces baby chanterelle
mushrooms
3 ounces butter

1 ounce garlic, chopped
1 ounce shallots, chopped
1 ounce olive oil
6 ounces lamb stock
Salt and pepper

PREPARATION
Blanche the fava beans in boiling water and refresh in iced water. Peel
them. Clean and wash the chanterelle mushrooms. Sauté the mushrooms
with 2 ounces butter, chopped garlic, and chopped shallots. Set aside.
Season the rack of lamb with salt and pepper and sear in olive oil, and
finish cooking in oven until desired temperature.
Reduce lamb stock until a nice consistency is reached. Add the sautéed
mushrooms and “monte au beurre,” adding in the remaining ounce of
butter to finish the sauce. Reheat the fava beans and start to plate up.
TO SERVE
In the center of each plate, place a serving of rack of lamb. Place the fava
beans around the lamb. Drizzle with sautéed mushroom sauce.

Jordan
Cabernet Sauvignon,
Alexander Valley
Deep garnet-ruby hue. Aromas
of blackberry, blueberry and
cassis mingle with hints of violet
and dark chocolate. The palate is
inviting and silky, with a vivid
core of cassis that defines every
sip, balanced by a backbone of
acidity and a smooth tannin
structure.
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R o a s t e d Ve n i son Ra c k Wi t h Fresh Fi g s
W i l d M u s h ro o ms & Gr a nd Veneur Sa uc e
Serves 4

4 6-ounce venison chops
½ bottle red wine
1 stalk celery, chopped
2 carrots, chopped
1 leek, chopped
1 onion, chopped
1 bay leaf
1 teaspoon black peppercorns
1 teaspoon juniper berries
½ cup smoked bacon, cubed

½ cup veal stock
2 teaspoons flour
4 tablespoons olive oil
4 small porcini mushrooms
4 baby carrots, boiled
2 potatoes, cut into four “shoe
shapes” and roasted
3 teaspoons butter
Salt and pepper

PREPARATION
Combine venison chops with red wine, celery, carrots, leek, onion, bay
leaf, black peppercorns and juniper berries. Marinate in refrigerator for
24 hours.
Remove venison chops from the marinade and separate the vegetables
from the red wine. In a sauce pan with 2 tablespoons olive oil, sauté
the smoked bacon with the vegetables; add flour and stir, then add red
wine. Add the veal stock and cook for one hour at low heat until sauce
develops a nice medium-thick consistency. Strain sauce and set aside.
Check the seasoning.
In a sauté pan, sear porcini mushrooms in 1 tablespoon olive oil and
season with salt and pepper. Set aside.
In a sauté pan, sear the venison chops in 1 tablespoon olive oil plus
1 teaspoon butter, season with salt and pepper and cook until desired
doneness. In the same pan add 1 teaspoon butter and reheat baby carrots,
potato “shoes” and porcini mushrooms for two minutes.
Check seasoning.
TO SERVE
Place venison chop in the center of plate. Arrange one carrot, one porcini
mushroom, and one potato “shoe” around chop. Add 1 tablespoon
butter to the warm sauce and ladle sauce on the top of venison chop.

Penfolds
Bin 389
Cabernet Shiraz,
South Australia
Dense, deep red. Brimming with
mocha/coffee ground aromatics,
heightened by tar/bitumen
‘black’ notes. Appealing char
and creamy, subtle vanillin oak
in the background. Naturally, a
flurry of fruits, spice, and varietal
markers abound.
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DESSERTS

The drama of the used napkin...when you need to excuse yourself or you’re done eating, what do you do with it? I like
to pinch the napkin in the middle, then pull straight up, so it forms loose creases. I simply place the napkin next to the
plate (not on top) on the left side, preferably with the most soiled part inside or face down.

F l o a t i n g Mer i ng ue Isl a nd
W i t h Va n i l l a & C a r a mel Sa uc e
Serves 4

Meringue
2 cups whole milk
4 large egg whites
Pinch of salt
¼ cup sugar

Vanilla Sauce
2 vanilla beans, split
lengthwise
1 ½ cups half and half
4 egg yolks
½ cup sugar

Caramel
1 cup sugar
⅓ cup water

PREPARATION

Meringue
Lay smooth kitchen towel on work surface. Pour the milk into a medium skillet. Bring
milk to simmer over medium heat.
Using electric mixer, beat the egg whites in large bowl until foamy. Add salt and continue
to beat until whites hold soft peaks. Add sugar, 1 tablespoon at a time, beating until
the whites are stiff. Scoop some of the meringue (about twice the size of an egg) onto
a large oval spoon. Use another large spoon to gently transfer meringue from spoon to
spoon, shaping the meringue into a smooth oval shape. Then drop the oval into the
milk. Quickly shape 2 or 3 more meringues, dropping each into milk.
Simmer meringues for 1 minute. Using a heatproof rubber spatula, turn the meringues
over in the milk. Simmer 1 minute longer (meringues will puff up while poaching).
Using a slotted spoon, transfer meringues to the towel (meringues will deflate slightly
as they cool). Repeat this process, shaping and then poaching enough meringues to
make total of 12. Transfer meringues to waxed-paper-lined baking sheet. Refrigerate at
least 1 hour and up to 3 hours.
Vanilla Sauce
Take the seeds from vanilla bean halves and place them into a small, heavy saucepan,
and then add the beans. Add milk and bring to simmer over medium-high heat.
Remove from heat, cover, and steep for 10 minutes. Whisk the yolks and sugar in a
medium saucepan until thick, about 2 minutes. Gradually whisk in the warm milk
mixture (including vanilla beans). Stir over medium-low heat until the custard thickens
and leaves a trail on the back of a spoon when a finger is moved across, about 9 minutes
(do not boil). Strain custard into a small bowl. Cover and chill until cold, at least 3
hours and up to 2 days.
Caramel
Stir sugar and one third cup water in a small saucepan over medium heat until the
sugar dissolves. Increase heat and bring to a boil, brushing down sides of pan with a wet
pastry brush to dissolve any sugar crystals. Boil until the syrup is a pale golden color,
occasionally swirling the pan, about 6 minutes. Remove pan from heat. Let the syrup
cool until it is thick enough to fall from prongs of fork in ribbons, about 8 minutes.
(If caramel becomes too thick, rewarm slightly over low heat, stirring constantly.)

Dolce
Sémillon, Late Harvest
Wine, Napa Valley
Beautiful golden color. Aromas
of citrus and stone fruits, and
layered with notes of honey
and spice. Ripe peaches, pears
complemented by orange zest,
dried apricot, vanilla, and fig.
Silky entry, balanced midpalate, and a mouthwatering,
clean finish.

TO SERVE
Refer to image.
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S u m m er Mel on Ta r t
Serves 6

Sugar Dough
1 cup butter
1 cup powdered sugar
8 ounces egg yolks
1 cup flour
3 ounces baking
powder

Vanilla Curd
1 quart cream
10 ounces egg yolks
1 vanilla bean
4 gelatin sheets
7 ounces sugar

Melon Balls
36 cantaloupe balls
30 watermelon balls
36 honeydew balls

PREPARATION
In a mixing bowl, mix butter and sugar until creamy, then add egg yolk,
flour and baking powder and stir to combine. Refrigerate dough for one
hour.
On a flat surface, roll out the dough and cut out eight 3” rounds. Place
on baking sheet, bake in oven at 350° F for 7 minutes. Remove and allow
to cool down.
In a saucepan, bring cream to a boil with vanilla bean. In a mixing pan,
pour vanilla-cream mix over egg yolk, stir well, then pour the mix back
into saucepan and cook until thickened. Remove from stove, add gelatin,
and stir well. Chill and refrigerate.
TO SERVE
Pipe a dollop of vanilla cream onto each sugar dough. Arrange 6
cantaloupe, 6 honeydew and 5 watermelon balls. On plate, add vanilla
curd and a small amount of raspberry or strawberry jam for additional
color, swirl and serve.

LaurentPerrier
Cuvée Rosé Brut,
Champagne
Pale salmon in color. Crisp,
fresh aromas of strawberries,
red currant, raspberries and
black cherries. Exquisite fine
bubbles with steadfast mousse
and rounded flavors of soft red
berry fruit, with a well-defined
wild cherry aspect. Beautiful
long finish.
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C h o c o l a t e Ca ndy Or a nge Ti mb a l e
S t r a w b e r r y C a r p a c c i o & Ba l sa mi c Red uc t i on
Serves 4

Chocolate / Orange Timbale
1 quart whipping cream
1 pound dark chocolate
3 ounces candied orange peel

Strawberry Carpaccio
3 pints fresh, stemmed strawberries
Balsamic Reduction
10 ounces balsamic vinegar
3 ounces granulated sugar

PREPARATION
Chocolate / Orange Timbale
Melt chocolate over a bain-marie and set aside. Whip cream until soft
peaks, fold into melted chocolate to incorporate, then add candied
orange peel. Pour mix into a timbale mold and chill to set.
Strawberry Carpaccio
Slice the strawberries paper-thin, length-wise.
Balsamic Reduction
Place the balsamic and sugar in a small pan at low temperature and
reduce to a syrup.
TO SERVE
Place the thin sliced strawberries in the center of each plate, place the
chocolate timbale on top and drizzle the balsamic on the strawberries.
Garnish with chocolate shavings, if desired.

Cockburn’s
Special Reserve
Porto, Portugal
Lusciously ripe, vibrant fruit of
youth and lovely tannins, which
give it the slightly peppery spice
on the tongue. But it also has
the elegance of age: the softness
and smoothness that can only be
achieved by slow ageing in old
oak barrels.
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S t r a w b er r y Mousse C a k e
Serves 4

Tuile Batter
6 ounces all-purpose
flour
6 ounces powder sugar
6 ounces melted butter
3 ounces egg whites
Red food dye

Biscuits
16 eggs
10 ounces sugar
10 ounces almond flour
4 ½ ounces all-purpose
flour
6 egg whites

Strawberry Mousse
2 cups strawberry
purée
12 ½ ounces granulated
sugar
7 sheets gelatin
2 cups water
2 cups heavy cream

PREPARATION
These dainty summery sweets feature decorative stenciled tops. If you don’t have
the tools (or courage) for stenciling, you can omit this step, and garnish the
finished cake with berries instead. You will need 8 - 2 ¾” ring molds for this
recipe. Preheat oven to 350°.
Tuile Batter
Combine the flour with the sugar. Add the egg whites and the cooled melted
butter. Add two drops of red food dye. Use a stencil with the desired design,
and spread the batter in a thin layer onto a full-sized sheet-pan or buttered and
floured baking sheet. Carefully remove the stencil, and freeze the shapes.
Biscuits
In the bowl of an electric mixer fitted with the whisk attachment, on a high speed,
whip the eggs to soft peaks, while slowly adding the sugar. Fold in the flours with
a rubber spatula. Whip the egg whites to soft peaks, and fold into batter. Spread
the batter over the tuile batter design, to ¼” thickness, and bake for ten minutes.
In a saucepan, heat the strawberry purée with the sugar.
Strawberry Mousse
Dissolve the gelatin in the water to soften, and strain. Add the gelatin to the
purée. Whip the heavy cream to soft peaks, and fold into fruit purée, using a
rubber spatula.

TO SERVE
Cut out a piece of biscuit (long enough to go around the ring mold). Then cut
out a round piece for the bottom, by tracing around the diameter of your baking
ring mold. Pour in the strawberry mousse, and chill for several hours. Use a torch
to apply a little bit of heat to un-mold. This dessert may be served with fresh
berries.

Bruno
Paillard
Première Cuvée Brut,
Champagne
A straw gold color and very
fine bubbles. The nose confirms
the first taste, including citrus,
almonds, toasted bread. Also
strawberries, redcurrant jelly, and
dark fruits like fig or blackberry.
The palate is broad, quite long,
with a very clean finish. Elegant,
but not without complexity.
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C r i s p y O r a n g e Whi t e C hoc ol a t e Na p ol eon
W i t h Fresh Ra spb er r i es
Serves 4

Custard
1 cup milk
1⅓ cups heavy cream
6 ounces white chocolate
7 egg yolks
¼ cup granulated sugar
1 tablespoon Grand Marnier
1 teaspoon vanilla extract
Zest of ½ orange

Phyllo
5 phyllo sheets
½ cup clarified butter

PREPARATION
Custard
Preheat oven to 300° F. Chop chocolate into chunks, place in a bowl,
and set aside. Bring milk and heavy cream to a boil, then pour over
chocolate and stir until it melts.
Combine eggs, sugar, vanilla, Grand Marnier and orange zest in a bowl
and add the chocolate mixture slowly. Mix well. Pour into a shallow
baking mold (preferably a rubber mold) and bake in a water bath at 300°
F, until custard is set. Freeze, un-mold, and cut into 3.5” by 3.5” squares.
Phyllo
Preheat oven to 350°. Place a sheet of phyllo dough on a cutting board
and brush with clarified butter. Reserve. Repeat this four times, with
each sheet, sprinkling granulated sugar on the final (which will be the
top) layer. Cut each sheet into squares 3.5” by 3.5”.
Bake until golden brown.
TO SERVE
Alternate the phyllo layers with the custard, topping each with the
sugared layer. Use fresh raspberries and raspberry coulis for garnish.

Inniskillin
Vidal Icewine, Niagara
Estate, Ontario
Ripe peaches and apricots
on the nose combined with
the delicious overtones of
marmalade and candied brown
sugar. The ample natural acidity
is softened by the oak aging,
adding a creamy vanilla flavor.
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R a s p ber r y Na p ol eon
Serves 4

Honey Butter
1 cup butter
¼ cup honey
½ cup orange juice
Raspberry Coulis
1 pint raspberries
2 ounces sugar

Vanilla Curd
1 quart cream
10 ounces egg yolk
1 vanilla bean
4 gelatin sheets
7 ounces sugar

Raspberry Filling
4 pints raspberries
Fresh phyllo dough
Powdered sugar

PREPARATION
Honey Butter
Melt butter, add juice and honey. Keep warm.
Vanilla Curd
In a saucepan, bring cream to a boil with vanilla bean. In a mixing pan,
pour vanilla-cream mixture over egg yolk, stir well, then pour the mix
back into saucepan and cook until thickened. Remove from stove, add
gelatin, and stir well. Chill and refrigerate.
Raspberry Coulis
Bring raspberries and sugar to a boil. Pour into food processor, mix,
strain and cool down.
Raspberry Filling
Overlap 5 sheets of phyllo dough, and between each sheet spread the
honey butter with a brush, then cut into 3” x 3” x 3” triangles. Bake
phyllo triangles in 380°F oven for 10 minutes between two flat sheet
pans, to keep phyllo triangles flat. When ready, remove triangles from
oven and let them cool down.
TO SERVE
Spread a thin layer of vanilla curd on a phyllo triangle and top with
raspberries. Repeat step one more time and finish with a phyllo triangle
on top. Sprinkle with powdered sugar and garnish plate with
raspberry coulis.

Pineto
Marenco,
Brachetto d’ Acqui, Italy
Intense ruby red with pink
shades. Delicate strawberries
with notes of rose. Mild, soft and
delicate; gentle, slightly tannic
to balance the sweet aroma and
grant a pleasant persistence.
Sweet, soft, delicate, with a
persistent froth.
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C a r a m e l i z e d Fi g & Ma sc a r pone Ta r t
W i t h B a l sa mi c St r a w b er r i es
Serves 4

Tart Shell
1 ¾ cups all-purpose flour
1 tablespoon sugar
½ teaspoon salt
1 stick cold unsalted butter, cut into
½-inch cubes
¼ cup cold vegetable shortening
3 to 5 tablespoons ice water
Individual fluted round tart pan with
a removable bottom
Caramelized Figs
8 Brown Turkey figs or Black Mission
figs, stems removed and cut into
quarters
½ cup granulated sugar to
coat figs

Balsamic Strawberries
6 fresh strawberries, sliced
1 tablespoon granulated sugar
2 ounces balsamic syrup
Mascarpone Filling
4 ounces cream cheese, softened
4 ounces mascarpone cheese,
softened
5 cups powdered sugar
1 tablespoon lemon zest
1 teaspoon vanilla extract
1 cup heavy whipping cream

PREPARATION
Tart Shell
Preheat oven at 400°. In a food processor combine the flour, sugar, salt, butter,
shortening and 3 tablespoons of the water until it forms a mixture resembling
coarse peas. Do not over mix the dough or it will be tough. Squeeze the dough
together; if it does not hold add a couple more tablespoons of ice water. Wrap
in plastic and chill for 30 minutes. Roll out dough onto a floured surface to
inch thick. Cut into to 4 portions, press the dough into each shell, and trim
off excess. Poke the shells with a fork. Cover with parchment paper and place
pie weights on top of the parchment paper. Bake the shells for 10-12 minutes
until golden brown. Cool.
Balsamic Strawberries
To marinate the strawberries combine the sliced strawberries, one tablespoon
of granulated sugar and 1 ounce of the balsamic syrup and reserve.
Mascarpone Filling
Combine the cream cheese, mascarpone cheese, heavy cream, powdered sugar,
lemon zest and the vanilla extract, and whisk until mixture is smooth and light.
Reserve in the refrigerator.
Caramelized Figs
Sprinkle the cut figs on one side with the granulated sugar and caramelize the
sugar with a crème brûlée torch.

TO SERVE

Refer to image.

Oremus
Tokaji Aszú,
Late Harvest, Hungary
Clear, bright medium gold.
The bouquet shows some
development, with a mélange
of dried apricot and peel, which
follow on the palate, with dried
apricot and fig. It is excellent
for late-harvest and sweet wine.
Nice long finish.
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A n i s e G e l a t o Wi t h Poa c hed Ba b y Pea r s
D r i e d Fr ui t P a nfor t e
Serves 4

Panforte
8 ounces butter
8 ounces brown sugar
8 egg yolks
8 ounces cake flour, sifted
½ teaspoon salt
½ teaspoon each cloves,
cinnamon, allspice, nutmeg
1 ½ pounds raisins
1 ½ pounds dried cherries
8 ounces chopped dates
8 ounces pecans
2 ounces brandy
8 egg whites

Pears
8 baby pears, peeled
4 ounces granulated sugar
3 star anise
1 cinnamon stick
5 cloves
Water to cover
Anise Gelato
1 quart half & half
6 star anise
10 ounces granulated sugar
10 egg yolks
1 teaspoon vanilla extract
2 tablespoons Sambuca

PREPARATION
Anise Gelato
Infuse half the star anise in the half and half by bringing to a scald in a large
saucepan. Strain and discard star anise. In a mixing bowl, combine the egg
yolks, sugar, vanilla, and Sambuca. Temper in hot half and half slowly while
stirring. Cool and turn in an ice cream or gelato machine. Freeze.
Pears
Place ingredients in a stock pot over medium heat and poach pears until soft
to the touch, approximately 15 minutes.
Pan Forte
Preheat oven to 325°. Cream butter and sugar, and beat in egg yolks. Stir in
flour, salt and spices. Add dried fruits, nuts and brandy. Whip egg whites to
soft peaks and fold into cake mixture. Grease baking mold and bake until
cake tester comes out clean, approximately 35 minutes. Chill and slice.

TO SERVE
Drizzle the plate with chocolate, caramel sauce, and flower petals. Slice pan
forte into small rectangular portions and off-set on top of each other on
one side of the plate. On the other side, place the anise gelato with the baby
pears. Garnish the gelato with a mint sprig and the pan forte with spun
sugar, if desired.

Sandeman
Aged 20 Years, Tawny
Port, Portugal
A pale amber color of great
intensity is typical of this style
of aged yet youthful wine. It
anticipates the elegant and
complex aroma, combining ripe
fruit, jam and nuts with hints of
vanilla and raisins. Full-bodied,
balanced sweetness, with a
persistent long finish.
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W h i t e C h o c o l a t e Mousse & Ma ng o Sor b et
Serves 4

6 ounces heavy cream
8 ounces white chocolate, chopped
1 teaspoon powdered gelatin mixed
5 ounces cold water

8 ounces whipped cream
4 ounces guava paste
1 cup diced papaya and mango
4 scoops mango sorbet

PREPARATION
Place white chocolate pieces in a bowl. Bring heavy cream to a boil and
pour over chocolate, stirring well until chocolate is melted and smooth.
Add gelatin, stir and allow to cool down. Once cooled, incorporate
whipped cream into mixture and place in a round or square mold. Store
in refrigerator until it sets. When mousse is set, un-mold and spread a
thin layer of guava paste on both sides.
TO SERVE
Place mousse on plate and decorate with pieces of fresh papaya and
mango. Use pyramid mold for mango sorbet, drizzle some melted sorbet
around plate and serve.

Nicolas
Feuillatte
Brut, Champagne
Pale yellow with silver tinges.
Fresh white fruit aromas of
apple, mangoes, pear and peach
intermingle with curry and
turmeric spices. As the bouquet
becomes more expressive, ripe
fruit notes jostle for position.
Clean, elegant and complex
finish.
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Ca r am e l i z e d P i n e a p pl e, C hoc ol a t e Sor bet Na pol eon
& Tro pi c a l Fr ui t Sa l si t a
Serves 8

Tropical Fruit Salsita
1 ripe mango
1 ripe papaya
1 ripe pineapple
8 ounces toasted coconut
4 ounces dark rum

Chocolate Sorbet
3 ¼ cups milk
6 ounces granulated sugar
1 ounces cocoa powder
3 ounces semi-sweet dark chocolate
1 teaspoon sorbet stabilizer
Caramelized Pineapple
1 whole ripe pineapple
8 ounces granulated sugar

PREPARATION
Caramelized Pineapple
Peel and thinly slice pineapple, using a small round cutter to remove the
heart. Dip pineapple slices in granulated sugar and arrange on a Silpat
baking mat; bake at 325° for 15 minutes or until pineapple caramelizes.
Remove pineapple slices from mat and store in a container with a lid.
Tropical Fruit Salsita
Peel and small-dice all fruits, then mix with toasted coconut and rum.
Marinate for 30 minutes.
Chocolate Sorbet
In a bowl mix the sugar, stabilizer, cocoa powder and chocolate. Bring milk
to a boil and pour into the dry ingredients while stirring until everything
melts and becomes uniform. Chill. Churn sorbet in ice cream machine
and freeze.
TO SERVE
In the center of the plate, arrange the pineapple slices alternating with the
sorbet. Garnish with tropical fruit salsita.

Gérard
Bertrand
Banyuls, Languedoc/
Roussillon, France
A
ruby-red
color
with
shimmering hints of violet. On
the nose, it reveals aromas of
sandalwood, spice, dried cherry,
fig and a touch of caramel. On
the palate, the wine is full and
well-balanced with orange peel,
jammy aromas of blackcurrant
and blackberry, backed by
distinctive woody notes.
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It a l i a n T i r a m i s u , C i nna mon Poa c hed Ba b y Pea r s
A n d Fr ui t Mendi a nt
Serves 12

Filling
4 ½ ounces powdered sugar
3 ounces egg whites
1 cup chocolate ganache
2 cups coffee-Kahlua simple syrup
1 pound mascarpone cheese
3 ½ sheets of gelatin
1 tablespoon water
1 tablespoon coffee extract

3 tablespoons Myers’s rum
2 ½ ounces granulated sugar
5 ounces egg whites
Ladyfingers
7 egg whites
7 egg yolks
6 ounces sugar
6 ounces sifted all-purpose flour

PREPARATION
Poach baby pears in water with some sugar, cinnamon sticks, cloves, and
orange peels. Dice dried pears, apricots, and peaches and marinate them
in simple syrup with Kahlua, add dark raisins and chill until plating.
Ladyfingers
Preheat oven to 350°. Whip yolks with half the sugar to ribbon stage, and
set aside. Then whip the whites with the remaining sugar to soft peaks.
Fold yolks and whites together, and then fold in flour. Pipe ladyfingers
onto greased parchment and bake until golden. Line your mold with
ladyfingers and soak in a coffee-Kahlua simple syrup. Place a small amount
of chocolate ganache on the bottom layer.
Filling
Whip yolks with powdered sugar to ribbon stage, add mascarpone. Soften
the gelatin sheets and melt. Add gelatin, water, rum, and coffee extract
to cheese. Whip egg whites with sugar to soft peaks and fold into cheese
mixture. Fill molds with the tiramisu filling and chill.
TO SERVE
Refer to image.

Kracher
Beerenauslese Cuvée,
Burgenland, Austria
Medium golden-yellow color.
The nose displays aromas of
grapefruit zests, honeydew
melon pear, and vineyard peach.
On the palate, the wine is juicy
with attractive citrus flavors
and ripe yellow apple, with a
refreshing acid structure, salty
minerals and lingering mandarin
finish.
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A l s a ti a n App l e Ta r t
Serves 4

Dough
1 cup all-purpose flour
1 ounce sugar
1 pinch salt
3 ounces butter, cut into cubes
1 egg yolk
2 ounces water
Passion fruit sorbet

Cream Mix
1 egg yolk
2 eggs
2 ounces sugar
4 ounces milk
2 ounces heavy cream
5 Granny Smith apples
Vanilla extract

PREPARATION
Dough
In a large bowl blend the flour, butter, sugar, salt and egg yolk. Add
water and mix until a nice dough is formed. Form dough into a ball,
wrap in plastic film and refrigerate for 30 minutes.
Filling
Peel and core apples, cut in half, then cut into very thin slices.
Cream mix
In a bowl, blend eggs and sugar; add cream and milk, then vanilla extract.
Remove dough from refrigerator and roll out on a flat surface. Press
dough into a deep pie pan. Arrange apple slices evenly on top of dough
shell. Pour cream mix and bake at 350° for approximately
30 to 40 minutes.
TO SERVE
Serve tart warm with shot glass of passion fruit sorbet. Refer to image.

Trimbach
Riesling,
Vendanges Tardives,
Alsace
Vivid straw color with green
edges. Intense, citrusy nose.
Bold, dense, waxy palate with
textured, spicy citrus fruits and
some rich melon sweetness
and green apple. The intensity
characters of the wine are often
high in residual sugar and
result from the development of
Botrytis Cinerea (noble rot).
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P ro f i t e ro l e s Wi t h Va ni l l a Ic e C rea m
Wa r m C hoc ol a t e Sa uc e
Serves 8

Choux Puff Dough
¼ quart water
¼ ounce salt
½ ounce sugar
3 ounces butter
½ cup flour
4 eggs

Chocolate Sauce
5 ounces bittersweet chocolate,
chopped
1 ounce sugar
3 ounces water
3 ½ ounces heavy cream

PREPARATION
In a medium-size sauce pot bring water, salt, sugar and butter to a boil.
Slowly add the flour while stirring until a paste forms that does not stick
to the pot. Remove pot from stove and keep stirring while adding the
eggs slowly, one by one. When the eggs are well incorporated and dough
is ready, fill up a piping bag with a round tip (to shape the profiterole
puffs).
On a greased sheet pan, pipe 2” wide puffs, each at least 4” apart. Bake
in a 300° oven for 25 to 30 minutes. Remove from oven. After puffs
have cooled down, cut the top off each puff and fill with a scoop of your
favorite vanilla ice cream; replace top on each puff and store in freezer
until ready to serve.
To make chocolate sauce, bring water and sugar to a light boil, add the
chocolate and cream, return to a light boil, and stir until blended.
TO SERVE
Place 3 puffs on each plate and top with the warm chocolate sauce.
Sprinkle with nuts or topping of your choice.

Veuve Clicquot
Brut, La Grande Dame,
Champagne
Luminous color, sparkling gold
and amber highlights. The nose
reveals a definite mineral base,
with white peaches, bergamot,
and remarkable intensity. On
the palate: hints of brioche,
nougat, apricot vanilla, and
jasmine. The texture is crisp and
silky. Full-bodied structure and
lengthy finish.
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Va n i l l a Bea n Ic e C rea m
W i t h F l a m b é e d P ea c hes a nd Ra spb er r i es
Serves 6

3 tablespoons butter
¾ cup brown sugar
½ cup bourbon
3 cups sliced peaches
1 cup of store-bought
caramel sauce
1 pint of vanilla bean ice cream

½ cup roasted almonds, sliced
1 cup of raspberries
Caramel Sugar Decoration
1 cup granulated sugar
¾ teaspoon fresh lemon juice

PREPARATION
Flambéed Peaches

In a sauté pan over medium-high heat, add the butter and melt. Add
the brown sugar and cook, stirring, until the sugar is melted and bubbly.
Remove the pan from the heat and carefully add the bourbon. Return the
mixture to the heat and flame. Cook until the flames die down. When
the alcohol has cooked out, add the peaches and simmer for 5 minutes.
Caramel Sugar Decoration

In a heavy-duty two-quart saucepan, combine the sugar, lemon juice,
and ¼ cup of cold water and stir. Brush down the sides of the pan with
water to wash away any sugar crystals. Bring to a boil over medium-high
heat and cook, occasionally brushing down the sides of the pan, until the
mixture starts to color around the edges, 5 to 8 minutes. Gently swirl
the pan once to even out the color and prevent the sugar from burning
in isolated spots. Continue to cook until the sugar turns medium amber,
about 30 seconds more. (Once the mixture begins to color, it will darken
very quickly, so keep an eye on it.)
TO SERVE
Place caramel sauce on the bottom of a decorative bowl. Scoop in some
vanilla ice cream and then lightly place the peaches on top, followed by
the raspberries. Garnish with sliced almonds and sugar decoration. Refer
to image.

Beau Joie
Bertrand Senecourt,
Cuvée Brut, Champagne
Color of delicate rose petals.
Light, crisp taste, with hints of
citrus and fruitiness of apricot,
cherries,
and
strawberries.
Gorgeous, elegant mouthfeel
with a long, unfolding finish
and just the right balance. The
bottle wrapped in a provocative
copper; suit of armor inspired
by the knights that protected the
kingdom.
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C o ff e e C h oc ol a t e Mousse C a k e
Serves 4

Hazelnut Sponge
5 ounces egg whites
2 ½ ounces sugar
½ cup hazelnut flour
2 ½ ounces powdered sugar
Vanilla Whipped Cream
1 whole vanilla bean
2 cups heavy cream
⅛ cup sugar

Coffee Chocolate Mousse
6 ½ ounces fresh brewed coffee
2 ½ ounces sugar
5 ounces egg yolks
4 whole gelatin sheets
½ pound milk chocolate
½ quart vanilla whipped cream

PREPARATION
Hazelnut Sponge

Whip egg whites with sugar until stiff, then add hazelnut flour and
powdered sugar; whip together. Pre-heat the oven to 360°F. Coat bottom
of a sheet pan with cooking spray and spread mixture on top. Bake for
14 minutes.
Coffee Chocolate Mousse

In a pot, boil coffee and sugar, turn off the heat, mix in egg yolks and
stir at 180°F. Add gelatin and chocolate and cool to room temperature.
Vanilla Whipped Cream

Fold in whipped cream. In a bowl, whip heavy cream, sugar and vanilla
bean seeds, until stiff.
TO SERVE
Cut out a ring into hazelnut sponge and pour in mousse. Freeze until
ready to thaw and serve. Remove the ring and decorate with whipped
cream, chocolate shavings and drizzle. Refer to image.

Graham’s
Aged 20 Years,
Tawny Port, Douro Valley
Amber, golden tawny color.
An excellent bouquet, with a
characteristic “nutty” character,
such as almonds, and delicious
mature fruit with hints of orange
peel. Rich, sweet and smooth on
the palate, it is perfectly balanced,
with a long and lingering finish.
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DRINKS

Nobody likes a “cork tease.” This is someone who constantly talks about the wine he or she will open but never does. Stop
the chattering and caressing the bottle, and pull the cork already!

The Moj i t o

1 ½ ounces Cruzan Light Rum
1 ounce simple syrup
¾ ounce fresh lime juice
2 bunches fresh mint
1 ounce club soda
1 scoop lime sorbet

PREPARATION
Gently muddle 1 bunch de-stemmed mint leaves in a
Collins glass with simple syrup and lime juice. Add rum
and ice. Top with club soda. Stir

TO SERVE
Gently add a scoop of lime sorbet, mint sprig and sugar
cane stick. Refer to image.
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K e y L i me Ma r t i ni

2 ounces Absolut Vanilia Vodka
1 ounce Licor 43
1 ounce heavy cream
½ ounce key lime juice
Graham crackers, crushed

PREPARATION
Shake and strain into a chilled cocktail glass with a graham
cracker dusted rim.

TO SERVE
Refer to image.
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Pur p l e C a ne

2 ounces VEEV Acai Spirit
½ ounce simple syrup
¾ ounce fresh lemon juice
3 blackberries

PREPARATION
Muddle blackberries with lemon juice and simple
syrup. Add VEEV and shake vigorously.

TO SERVE
Strain into a rocks glass filled with crushed ice.
Garnish with blackberry and lemon peel.
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Ma ng o Si dec a r

1 ½ ounces Courvoisier VSOP
1 ounce Combier Liqueur d’Orange
¾ ounce fresh lemon juice
1 ounce mango purée

PREPARATION
Shake all ingredients in a shaker with ice. Strain into a
chilled cocktail glass. Garnish with a lemon peel.

TO SERVE
Refer to image.
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Frenc h 75

1 ounce Pierre Ferrand Cognac
¾ ounce simple syrup
½ ounce fresh lemon juice
Champagne

PREPARATION
Shake the first three ingredients with ice and strain
into a chilled cocktail glass. Top with Champagne.

TO SERVE
Garnish with an orchid.
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Ki w i Ma r t i ni

1 ½ ounces ZYR Vodka
1 ounce Nigori sake
¾ ounce fresh lemon juice
½ ounce simple syrup
2 kiwi slices

PREPARATION
Muddle kiwi slices with simple syrup and lemon juice.
Add sake and vodka. Shake with ice.

TO SERVE
Strain into a chilled cocktail glass.
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Wa t e r mel on Ma r t i ni

1 ½ ounces El Tesoro Reposado Tequila
¾ ounce agave nectar
¾ ounce fresh lime juice
1 watermelon chunk

PREPARATION
Muddle watermelon with agave nectar and
lime juice. Add tequila. Shake and strain
into a chilled cocktail glass.
TO SERVE
Garnish with watermelon wedge.

139

P ea r t i ni

2 ounces Absolut Pears Vodka
½ ounce simple syrup
½ ounce fresh lemon juice
1 ounce pear purée

PREPARATION
Shake and strain into a chilled cocktail glass.

TO SERVE
Garnish with a pear wedge.
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F renc h Ma r t i ni

2 ounces Chopin Vodka
1 ounce Chambord black raspberry liqueur
1 ounce fresh pineapple juice

PREPARATION
Shake all ingredients with ice and strain
into a chilled martini glass.

TO SERVE
Garnish with an edible flower.
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H o n ey dew Ma r t i ni
1 ½ ounces Absolut Citron Vodka
¾ ounce Midori Melon Liqueur
¾ ounce simple syrup
¾ ounce fresh lemon juice
3 honeydew melon slices

PREPARATION
Muddle melon slices with simple syrup and lemon
juice. Add spirits. Shake over ice and strain into
a chilled cocktail glass.

TO SERVE
Garnish with a floating melon ball.
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B l o o d Or a ng e Ma r t i ni

2 ounces SKYY Blood Orange Vodka
2 ounces blood orange juice
½ ounce agave nectar

PREPARATION
Shake and strain into a chilled cocktail glass.

TO SERVE
Garnish with cocktail orchid.
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B l a ck Ti e Ma r t i ni

6 ounces Chopin Rye Vodka
3 raspberries
½ tablespoon Cinzano dry vermouth
1 dash Angostura bitters

PREPARATION
Gently muddle the raspberries in a chilled
cocktail glass. Shake all liquid ingredients with
ice and strain into glass.

TO SERVE
Garnish with raspberries.
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C a i pi rosk a d e Uv a

2 ounces Absolut Vodka
1 ounce simple syrup
½ lime, quartered
4 seedless grapes

PREPARATION
Muddle grapes with lime pieces and simple
syrup. Add vodka and ice. Shake and strain
into a double rocks glass.

TO SERVE
Garnish with a lime slice.
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B r a ndy Al ex a nder

2 ounces Martell VS
2 ounces fresh milk cream
1 cinnamon or chocolate stick
Herb leaf

PREPARATION
Pour the first two ingredients into an ice-filled
cocktail shaker and give a good shake. Strain
and pour drink into a chilled martini glass.

TO SERVE
Garnish with cinnamon or chocolate stick and herb leaf.
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Testimonials

& AWA R D S

JAMES BEARD AWARD
“Outstanding Wine Service”
Nominee 2011

ZAGAT AWARD
“Best Wine List in South Florida”
2012

BARONESS PHILIPPINE DE ROTHSCHILD
MOUTON ROTHSCHILD
“Yvonne Roberts is finally an American that does not use a boring white linen.” “I feel
as though I am once again a guest at Buckingham Palace. And the pairing of the menu
with the First Growths Wines, simply perfection!”

GENERAL JAMES T. HILL
United States Army Commander
U.S. SOUTHERN COMMAND
“Yvonne Roberts ran The Biltmore’s Cellar Club impeccably. She is sophisticated,
highly intelligent, engaging. In short she is exactly the right person to interface
with like-minded consumers who expect and demand only the best and
have the means to have it so.”

MEL DICK
President
SOUTHERN WINE & SPIRITS OF AMERICA
OFFICIER DE LA LEGION D’HONNEUR
“I have worked with Yvonne Roberts over the past 19 years and her dedication, knowledge
and innovation is superb. Some of the most memorable wine events of my career with the
greatest names in the industry took place under the guidance of Yvonne Roberts.”

REMI KRUG
KRUG CHAMPAGNE
“It is with great honor that I was invited to launch The Cellar Club inaugural gala
dinner.” “Yvonne has such great passion for food and wine that I have not seen in so
very many years.” “I know the Cellar Club will have tremendous success with her
exquisite style to details and professionalism.”

MICHAEL MONDAVI
MONDAVI FAMILY VINEYARDS
Yvonne Roberts director of The Cellar Club - “Magnificent innovative culinary ideas
and finesse, paired with Classic Old World traditions…Genius!”

Thank You

Cheers!

In appreciation of our mutual passion for wine & food, I‘d like
to thank all of the wonderful stars that have shined on my life
and made it so luminescent and extraordinary. Each and every
one of you, have etched a chapter in my culinary life and helped
make this possible.

Star Professionals
Sandy Alexendar, Richard Booth, Chip Cassidy, Janice Chen, Al Davis, Eileen Escarda, Silvio Estrella, Tara Gilani,
Mary McCully, Marina Rutenberg, Lee Brian Schrager, Dr. Louis Skinner, Athena Yannitsas and so many more...

MICHELIN STAR CHEFS | Le Tour Des Toques | 1997-2002
Jean-Paul Jeunet of Jean-Paul Jeunet Hotel-Restaurant
Philippe Jousse of Alain Chapel Hotel-Restaurant
Joel Guillet of Les Mas du Langoustier Hotel-Restaurant
Philippe Gauffre of Les Plaisirs d’Ausone Restaurant
Michael Sarran of Michael Sarran Restaurant
Gabriel Biscay of Maison Prunier
Philippe Groule of Amphycles
Bruno Cirino of Le Jardin at the Hotel Royal Monceau
Christian Plumail of Restaurant L’Univers
Phiippe Gauvreau of La Rotonde, Casino Le Lyon Vert
Alain Soliveres of Les Elysees at the Hotel Vernet
Jean-Pierre Jacob of Le Bateau Ivre
Jean-Marie Gautier of Villa Eugenie at the Hotel du
Palais
Alain Lorca of Restaurant Le Chantecler at the Hotel
Negresco
Jean Yves-Johany of Restaurant Le Cagnard
Jean-Marc Delacourt of Chateau de la Chevred’Or
Christian Willer of La Palme d’Or at the Hotel Martinez
Jean-Yves Bath of Le Bristol at the Hotel Le Bristol
Eric Lecerf of Restaurant de L’Astor at Hotel de L’Astor
Gilles Tournadre of Restaurant Gill
Patrick Fulgraff of Restaurant Au Fer Rouge
Bernard Guihaudin of La Tour d’Argent
Dominique Toulousy of Les Jardins de l’Opera
Jean-Pierre Crouzil of Restaurant Jean-Pierre Crouzil
Christian Parra of Auberge de la Galupe
Alain Passard of Restaurant Arpege
Chef Jean-Pierre Vigato of Restaurant Apricius

Chef Roland Mazere of Le Centenaire
Gilles Choukroun of t La Truie Qui File
Jean Pierre Jacob of Le Batearu Ivre
Christian Constant of Le Violin d’ Ingres
Pierre Bertranet of L’Imaginaire
Anne-Sophie Pic of Restaurant Pic
Joel Perraut of Les Gourmets
Patrick Fulgraff of Au Fer Rouge
Gerard Faucher of Restaurant Faucher
Philippe Gaertner of Aux Armes de France
Gerard Passedat of Le Petit Nice
Christian Thomas-Trophime of Le Manoir de la
Comete
Richard Cressac of Le Chat Botte
Jean-Jacques Noguier oft La Ferme de L’ Hospital
Alain Reix of Restaurant Jules Verne
Alain Soliveres of Restaurant Les Elysees
Michel del Burgo of Restaurant Taillevent
Parick Pignol of Le Relais d’ Auteuil
Gerald Goutagny of Le Bellecour
David Van Laer of Le Maxence
Jean-Andre Charial of Oustau de Baumaniere
Philippe Colin of Le Clos Juillet
Marc Jelier of Restaurant L’ Ecaille
Christian Thomas-Trophime of Le Manoir de la
Comete
Gerard Faucher of Restaurant Faucher
Jean-Jaques Noguier of La Ferme de L’ Hopital

NATIONAL STAR CHEFS
Interactive Culinary Luncheons | Since 1995
Jody Adams of Rialto
Mellisa Kelly of Primo
Emily Luchettia of Farallon
Maria Manso of Asia de Cuba
Nancy Silverton of Campanile
Rocco Di Spirito of Food Network
Michael Chiarello of Food Network
Ming Tsai of Food Network
Ingrid Hoffmann of Food Network
Philippe Ruiz of Palme d’Or
Elizabeth Falkner of Citizen Cake
Maria Frumkin of French Bakery Café
Suzanne Goin of Luques
Susan Spicer of Bayona
Traci des Jardins of Jardiniere
Carmen Gonzalez of Carmen’s
Tony Mantuano of Spiaggia
Giada de Laurentiis of Food Network
Tyler Florence of Food Network
Howie Kleinberg of
Bulldog Barbecue
David Sloane of Rosa Mexicano
Jose Luis Flores of
Bongo’s Hard Rock
Paula DaSilva of 3030 Ocean
Sean Brasel of Meat Market
Michael Schwarz of Michal’s
Alejandro Pinero of Sustain
Betania Salles of Fontana
Gonzalo Rivera of La Marea
Zen Buddhist Priest Edward Espe Brown
Michelle Bernstein of Michy’s
Sean Brasel of Meat Market
David Rodriguez of Oriente
Ilan Hall of The Gorbals
Hung Huynh of SOLO
José Andrés of The Bazaar
Pedro Subijana, Three-Michelin, Akelarre
Dani Garcia of Calima, Marbella
Francisco Torreblanca, Pastry Chef
Julius Brown, of Kitchen 305

José Mendín of Sushi Samba
Timothy Nickey of Kobe Club
Edgar Leal of Cacao
Jesse Souza of BALEEN
Cindy Hutson of Ortanique
Willy Hernandez of Caramelo
Michael Jacobs of Grass
Geoffrey Cousineau of Biltmore Hotel
Sean Brasel of Touch
Philippe Pinon of Blue Door at Delano
Jordan Marano of Tuscan Steak
Guy Gateau of Fontana
Pietro Rota of The Tides
Scott Ubert of ONO
Adam Votaw of Chispa
Dean Ferring of Mansion on Turtle
Creek
Tung Nguyen of Hy Vong
Barbara Scott of Tuscan Steak
Alex Patout of Christabelle’s
Stephane Becht of Blue Door
Tim Keating of Biltmore
Jeffrey Brana of Brana
Robin Haas of Nokiate
Rolando Cruz-Taura of Biltmore
Jesse Souza of Little Palm Island
Norman Van Aken of Norman’s &
Mundo
Todd English of Restaurant Olives
Pascal Oudin of Pascal’s on Ponce
Ross Peterson of Syrah
Jim Wescoe of Fontana
Keyvan Behnam of China Grill
Kenneth Collins of Smoked
Scott Ubert of ONO
John Villa of Dominic & TriBeCa
Allen Susser of Chef Allen’s
Cat Cora of Food Network
Andrea Curto Randazzo of Talula
Lidia Bastianich of Becco
Edmondo Sarti of Super Duper Burgers

Shaun Hergatt of Restaurant Setai
Clay Conley of Restaurant Azul
Pilar Sanchez of Pilar
Govind Armstrong of Table 8
Luke Palladino of Specchio & Ombra
Geoffrey Cousineau of Biltmore Hotel
Bernard Guillas of The Marine Room
Donna Wynter of Donna’s
Gino Cipriano of 1200 Courtyard Grill
James Porter of Biltmore Hotel
Joseph Gustafson of Consentino Winery
Didier Lailheugue of Au Pied de Coehon
Arthur Artiles of Brosia
Guy Fieri of Tex-Wasabi’s
Luciano Parolari of Italy’s Villa d’Este
Andrea Curto & Frank Randazzo
of Talula
Anthony Mansolillo of Café Ibiza
Jonathan Waxman of Washington Park
Bob Mignola of Smith & Wollensky
Jean Marie Merly of LaVieille Auberge
Antonella of Il Restaurante l’Artifalo
Lourdes Castro of Ars Magirica,
Rick Boyer of 27 Ocean Blue
Barbara Scott of Tuscan Steak House
Keyvan Behnam of China Grill
Jeff Bowles of La Playa Resort
Michael Patterson of
Casa Ybel & Thristle

WINEMAKER GALA DINNER

Principal Host Black-Tie Dinner | Since 1995
Opus One
Guests of Honor Michael Silacci & Bill
Kurtis
¡Viva Espana¡
Guests of Honor King Juan Carlos &
Queen Sofia of Spain
Champagne Roederer
Guest of Honor Michael Sette
Antinori
Guest of Honor Marchese Piero
Antinori

Maison Louis Jadot
Guest of Honor Pierre-Henry Gagey
Wilson Daniels
Guest of Honor Winston Wilson
Château Latour
Guest of Honor Monsieur Christian Le
Sommer
Château Leoville-Barton Guest of
Honor Monsieur Anthony Barton
Champagne Louis Roederer
Guest of Honor Fabrice Rosset

Domaine Paul Jaboulet Aîné
Guest of Honor Paul Jaboulet Aîné &
Michel Jaboulet
Moët & Chandon
Guest of honor Bernard Ganter
Louis Latour
Guest of Honor Louis Fabrice Latour
Scrimaglio
Guest of Honor Francesco Scrimaglio
Champagne Pommery
Guest of Honor Prince Alain de Polignac

Champagne Krug
Guest of Honor Remi Krug

Vinyard Brands
Guest of Honor Daniel Haas

Château Mouton Rothschild
Guest of Honor Baroness Philippine de
Rothschild

Château Lynch-Bages
Guest of Honor Monsieur Jean-Michel
Cazes

Far Niente
Guests of Honor Larry Maguire
& Michel Cornu

Domaine Carneros
Guest of Honor Eileen Crane

Wente Vineyards
Guest of Honor Carolyn Wente

Champagne Taittinger
Guest of Honor Pierre-Emmanuel
Taittinger

Champagne Veuve Clicquot
Guest of Honor Chip Cassidy

Château Palmer
Guest of Honor Bernard de Laage
Champagne Taittinger
Guest of Honor Pierre-Emmanuel
Taittinger
Cakebread Cellars
Guests of Honor Jack Cakebread
Château Lafite Rothschild
Guests of Honor Baron Eric de
Rothschild
& Charles Chevallier
Benziger Family Winery
Guest of Honor Chris Benziger
Michele Chiarlo
Guests of Honor Michele Chiarlo
& Alberto Chiarlo

Robert Mondavi Winery
Guest of Honor Michael Mondavi

Beringer Vineyards
Guest of Honor Ed Sbragia
Charles Krug
Guest of Honor Marc Mondavi

Neibaum-Coppala Estate,
Vineryards & Winery
Guest of Honor Erle Martin

Château Haut-Brion
Consentino Winery
Guest of Honor Monsieur Jean-Bernard Guest of Honor Mitch Consentino
Delmas
Joseph Phelps
Champgane Veuve Cliquot
Guest of Honor Kathleen Dirickson
Guests of Honor Jacques Peters,
Mireille Guiliano & Christian Willer
Rudd Vineyards & Winery
Guest of Honor Damon Ornowski
Château Margaux
Guests of Honor Corinne
Mentzelopoulos
& Paul Pontallier
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Index
S M A L L P L AT E S & S TA RT E R S
Salad Of Micro Greens & Dry-Aged Prosciutto
Baby Seasonal Vegetables, Basil Oil Vinaigrette
BLANGÈ, Ceretto, Langhe Doc Arneis, Piedmont

17

Ravioli Di Zucca
FAR NIENTE, Chardonnay, Estate Bottled,
Napa Valley

33

Sashimi Grade Bluefin Tuna & Hawaiian Heart Of Palm 19
Napoleon, Lemon Crème Fraîche And Caviar
GYSLER, Silvaner halbtrocken, Rheinhessen

Roasted Red Pepper Purée & Pesto Crab Dip, Caviar 35
LIVIO FELLUGA, Friulano,
Friuli Colli Orientali, Italy

Warm Potato Confit & Wild Mushroom Napoleon
With Pinot Noir Jus
ROCO, Pinot Noir, Willamette Valley

21

Gaspe Nova & Shallot-Scallion Crème Cheese
Crispy Toasted Bagel Chip And Caviar
PERRIER-JOUET,Grand Brut, Champagne

Osetra Caviar Potato Mousseline Spoons
GASTON CHIQUET, Tradition,
Cuvée Brut, Champagne

23

Yaquina Bay Oyster & Mignonette Sauce
39
PIERRE GIMONNET, 1er Cru, Brut, Champagne

New Zealand Green-Lipped Mussel Martini
25
With A Celery Leaf Spring Roll
TRIMBACH, Riesling, Cuvée Frédéric Emile, Alsace
Seasonal Baby Vegetable Salad With Lavender Honey 27
GOBELSBURGER, Kamptal,
Grüner Veltliner, Austria
Maine Scallops & Smoked Salmon Tartare With Caviar 29
L’ OISEAU D’OR, Muscadet Sèvre &
Maine Sur Lie, Loire Valley
Fresh Mozzarella ‘Borsa Del Mendicante’
PÈPPOLI, Antinori, Chianti Classico, Italy

31

Osetra Caviar, Potato Mousseline Cylinder
SIMONNET-FEBVRE, Crémant de Bourgogne,
Brut Rosé, Champagne

37

41

Yellowfin Tuna Sashimi, Avocado
43
Florida Citrus & Green Onion Ponzu
FERRARI-CARANO, Fumé Blanc, Sonoma County
Escargot Tempura & Chicken Liver ‘Royale’
45
LOUIS LATOUR, Puligny-Montrachet, Les Folatières,
Burgundy
Grilled Calamari & Fennel Salad, Watermelon Glee
47
JEAN-LUC COLOMBO, Cape Bleue, Rosé, Provence

SEAFOOD
Curry Butter Poached Maine Lobster,
51
Coconut Carrot Soup, Bok Choy & Corn Essence
HUGEL, Pinot Gris,‘Tradition,’ Alsace
Pan Roasted Scallops Leek & Fennel Ragoût
DOMAINE A’DAIR, Chablis, Burgundy

53

Salmone All’ Olio D’Oliva Nuovo
VILLA MARIA, Pinot Noir,
Private Bin, Marlborough

55

Red Snapper Fillet & Citrus Fennel Salad
FIANO DI AVELLINO,
Feudi di San Gregorio, Campania

57

Striped Sea Bass With Red & Yellow Pepper Relish
JANKARA, Vermentino di Gallura
Superiore, Sardinia

59

Fresh Marinated Grouper Carpaccio
Artichoke Salad & Crab Beignet
CLOUDY BAY, Sauvignon Blanc, Marlborough

61

Cod ‘Two Ways’
EROICA, Riesling, Washington

63

Langostino Sautéed Leeks & Split Pea Foam
WENTE, Riva Ranch, Chardonnay,
Arroyo Seco, Monterey

65

Seared Diver Scallop With White Water Clams
67
Hijiki Wakame Salad & Curry Tapioca Pearl Sauce
KISTLER, Les Noisetiers, Chardonnay,
Sonoma Coast
Maine Lobster Tail Salad With Mango Vinaigrette 69
ALEX GAMBAL,Bourgogne,
Chardonnay, Burgundy
Green Tea Scented Shrimp, Spicy Orange Chili Sauce 71
Sautéed Snow Peas & Grilled Pineapple
DOMAINES SCHLUMBERGER,
Gewürztraminer, Les Princes Abbés, Alsace
Maine Halibut Fillet ‘aux Aromates’, Green Asparagus 73
Provençal Herbs & Chicken Jus
SIMONNET-FEBVRE, Chablis 1er Cru,
Fourchaume, Burgundy
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M E ATS
Roasted Rack Of Rabbit, Butternut Squash Risotto
Oyster Mushrooms & Truffle Sauce
DOMAINE FAIVELEY, Nuits-Saint-Georges,
Côte de Nuits

77

Malta Glazed Pork Belly, Boniato Purée,
Roasted Pineapple
INSIGNIA, Joseph Phelps,
Estate Grown, Napa Valley

79

Slow Poached Free-Range Chicken Breast
With Black Truffles
ERATH, Prince Hill, Pinot Noir, Oregon

81

Roasted Venison Chop, Baby Porcini Mushroom
Carrot, Potato ‘Shoe’ & Grand Veneur Sauce
VINE CLIFF WINERY, Cabernet Sauvignon,
Oakville Estate. Napa Valley

83

Roasted Lamb Rack
With Cauliflower Purée & Red Zinfandel Sauce
RIDGE, Zinfande, Paso Robles

85

Maple Cured Muscovy Duck Breast
Sour Cherry Glaze And Chestnut Purée
OPUS ONE, Red Wine, Napa Valley

87

Roasted Rack Of Lamb
Fava Beans & Chanterelle Mushrooms
JORDAN, Cabernet Sauvignon, Alexander Valley

89

Roasted Venison Rack With Fresh Figs
Wild Mushrooms & Grand Veneur Sauce
PENFOLDS ‘BIN 389’, Cabernet Shiraz,
South Australia

91

DRINKS
The Mojito

127

Kiwi Martini

137

Blood Orange Martini

147

Key Lime Martini

129

Watermelon Martini

139

Black Tie Martini

149

Purple Cane

131

Peartini

141

Caipiroska de Uva

151

Mango Sidecare

133

French Martini

143

Brandy Alexander

153

French 75

135

Honeydew Martini

145

DESSERTS
Floating Meringue Island, Vanilla & Caramel Sauce 95
DOLCE, Semillon, Late Harvest Wine, Napa Valley

White Chocolate Mousse & Mango Sorbet
NICOLAS FEUILLATTE, Brut, Champagne

Summer Melon Tart
LAURENT-PERRIER,
Cuvée Rosé Brut, Champagne

97

Caramelized Pineapple, Chocolate Sorbet Napoleon 113
& Tropical Fruit Salsita
GÉRARD BERTRAND, Banyuls, Languedoc/
Roussillon, France

Chocolate Candy Orange Timbale
Strawberry Carpaccio & Balsamic Reduction
COCKBURN’S, Special Reserve, Port, Portugal

99

111

Strawberry Mousse Cake
BRUNO PAILLARD, Première
Cuvée Brut, Champagne

101

Italian Tiramisu, Cinnamon Poached Baby
Pears & Fruit Mendian
KRACHER, Beerenauslese Cuvée, Burgenland,
Austria

Crispy Orange White Chocolate Napoleon
With Fresh Raspberries
INNISKILIN, Icewine, Riesling,
VQA Niagara Peninsula

103

Alsatian Apple Tart
TRIMBACH, Riesling,
Vendanges Tardives, Alsace

Raspberry Napoleon
PINETO, Marenco, Brachetto d’ Acqui, Italy

105

Profiteroles, Vanilla Ice Cream,
119
Warm Chocolate Sauce
VEUVE CLICQUOT, BRUT, La Grande Dame,
Champagne

Caramelized Fig & Mascarpone Tart
With Balsamic Strawberries
OREMUS, Tokaji Aszú, Late Harvest, Hungary

107

Anise GelatoPoached Baby Pears,
Dried Fruit Panforte
SANDEMAN, Aged 20 Years,
Tawny Porto, Portugal

109

Vanilla Bean Ice Cream With
Flambéed Peaches and Raspberries
BEAU JOIE, Bertrand Senecourt,
Brut Rosé, Champagne

115

117

121

Coffee Chocolate Mousse Cake
123
GRAHAMS, Aged 20 Years, Tawny Porto, Douro
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Water Separates
The People Of The World;

Wine & Food

Unites Them.

In 1994, Yvonne Roberts was engaged by the luxurious, iconic Biltmore
Hotel in Miami, Florida to develop and launch a distinctive, duesbased social membership called the Cellar Club, presenting specialty
events, with a focus on food and wine-related venues. “You create a
dining experience,” she says, “with the knowledge that flavor is made
up of not only taste, but all of our senses: what we see, hear, touch, and
smell, and how every aspect of dining—from the color and shape of a
plate to the music playing in the background—affects our perception of
flavor.” Through her passion to give, combined with her appreciation of
food and wine, and her philosophy of “Water Separates the People of the
World; Wine & Food Unites Them,” Roberts became director and cofounder of the Biltmore International Wine and Food Weekend Festival,
which raised more than $6 million for local charities.

With over 20 years under her belt in the industry, Roberts was the recipient of prestigious accolades such as the James Beard Award nominee for
“Outstanding Wine Service” in 2011 and Zagat’s ranking as South Florida’s top wine list in 2012. “Some of my most cherished memories are to have
savored a bounty of exquisite, palatable flavors alongside some of the world’s most talented star chefs and winemakers,” says Roberts. Her collaborative
experiences encompass the culinary talents of Alain Ducasse, Remi Krug, Todd English, Robert Mondavi, Norman Van Aken, Larry McGuire, JeanPaul Jeunet, Anthony Barton, Bruno Cirino, Daniel Haas and Philippe Ruiz. All of whom represent a small sampling of the extraordinary and
celebrated food and wine experts she has worked with throughout the years, and are the inspiration for this publication.
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