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BURGUNDY POT ROAST

5 pounds beef chuck, 1 cwp Colifornia Burgundy
relled and Fiad wing®

Fliwr 45 cup Finely chopped anion

Salt and papper ¥ evp Hinsly chopped salery

2 thsps. bocon drippings U4 cwp Ninely chopped poribey
ar other fat % tip. oregano

1 {8 ox.] can tamale sowce 1§ hip, sweel bosil

Dredge meat with flour seasoned with salt and pepper.

Hecar bacon drippings in Dusch oven or other heavy

ketbe; brown meat slowly on all sides. Add all remas;
ing ingredients; season o taste with salt and pepper.
Cover and simmer ge o 4 hoars, or untl meat is
temder, tarning meat adcasionally.

Make gravy as follows: Messure liquid in ket

add water if necessary to make 4 cup

Blend 1§ cop Aowr with 15 cup

smooth paste; stir slowly into boiling liquid; cook,
stirring ¢onstantly, for 2 or 3 minutes, Thin with a
linde addissonal water, if desired. Taste and add salt
and pepper, if peccisary. Serve piping hot. Serves 8.
04 Californla Claved, Tiafaadel or cther red foble wise.

BRAISED LIVER IN WHITE WINE

14 Ibs. beal ar perk I Y twp bocon drippings
slized thin * orather fa1

1 oup California Sauterne wine”  Pinch of thyme

Flaur, salt, popper 4 cup water

Wash liver. Let stand in wine for an hour. Four off

Dredge liver in seasoned

Hour, Brown on both sides in bor far in heavy skiller.

Add wine and 2 sprinkling of thyme. Cover and simmer

for 10 minutes. Add warer and continee simmering for

10 minutes, or until tender. Serves 6.

*Ov Collforsic Bhine Wine, Chablis or ciker white oble wiss,

LIVIA'S VEAL SCALLOPINI

2 fbs. veol roundstead, 4 thaps. ofl

slizad rhim 2 qups California Sowterne wine®
Flose, 1olt, papper 2 cups muthrocms or peas
Cut meat into 2-inch pieces. Dredge in Bour, salt and
pepper and saueé very slowly inoodl until golden brown,
FRemaove weal o Durch oven or heavy kentle, Add wine
o skiller, Cook for 1 minute over high hear; pour ever
meat, Cover and simmer 1 hour, Add mushrooms or
peas during last balf bour of cooking, Serves 6,
"0 Colifersia Bhine Wise, Chablis or ethar whiie ioble wirs

FRANKFLIRTERS AND SAUERKRAUT

3 sbaps. better or morgarise 1y cups California

¥ madivm-sized anioa, finely Sowtarne wina®
chappesd e cup water
apple, pealed, finaly choppad 2 tbaps, brown wgar
(M. 21 ean sauerkrsut, Salt aad pepper 1o taite
wall draised 1 Ib. frankiuriers

Micl burrer in large, heavy skiller; add onion and apple;
saupé showly unail onion is pellow, Add drained saver-
krauz, 1 cap of the wine, water, brown sugar, salt and
pepper; mix well with a fork. Cover and simmer gencly
for 1| bour, stirring cocasiomally. Arcange frankfurters
on top of ssserkraur; sdd remaining 14 cup wine.
Cower and simmer 1% minaces bonger, Serves 4,

* O Califarals Bhine Wine, Chablls or siher whits fokle wise,

CHEF'S TIP

Marinate the less expensive curs of meat in red or white
wble wine for several hours or overnight. The result is
more regder meat, wonderfully favored mear &t budget
prices, Marinating in wine does grand things for
Venason, [0,

WESTERN BARBECUED TURKEY

1 terkey (4 10 6 ibe., ready-
bo-cook waight], vt in
pintes far jarving porsdar o toste

1 cup catiup 7 hips. Warceilaribire

1% twps waler iauie

% cup Colifornin Burgundy 1 thap. sugar

wing® 2 tps. papriko
1 tbap, wine vinsgar Vi tep. salt for o
% cup bulter, margaring or gil Taata)

¥ ewp minced onlon
‘Grated garlic or gorlic

Place rurkey, skin side down, in a rossting pan. Com-
hine remaining ingredients; heat o boiling; pour over
wrkey, Cover and bake in 2 moderstely hot oven
(375 F.) | hour, basting occasionally, Remowe cover
and turn turkey skin side up. Continue baking, un.
covered, about ¥ o 1Y hours, or untl turkey is
tender, basting and wmning urkey occasionally, (Thin
sauce with mase wine if necessary.) Serves 4 o 6.
*Or Calitarsia Clarei, Tinfandel o aiher red peble wise.

TURKEY A LA QUEEN

4 1beps. bulter or morgorine
5 thapy. flowr Salt and pepper 1o taite
1 twp svaparated milk I cups diced, cooked
1 sup terkey o chitkas boath Hurkey
o eanned or bouillos cube 1 {4 6] can meihroam
chicken broth stems and pisces,
% cup Colifornio Sherry wine drained
% cvp groted Cheddor cheete ¥ conned pimiento,
% hip. Warcantershire sovce chappad
Mels buner and sur in four; add milk and broth;
cook, stirring constandly, until mixmne boils and chick-
ens, Add wine and cheese: stir over Jow hear wntil
cheese meles, Season | add :urlu\y,mu:hm-c.ml_ pimicnio,
Heat, sexve in patty shells or with rice. Serves 4 1w %,
Wine Advisory Board, 717 Market 5t., San Franciseo
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WINE-BAKED HAM CURRIED LAMB SHANKS NORT
4 tosps. ol 1 cup California Saut
4 lomb shomks w e 1 losge anien, chepped Y fup Col
4 toips. flour Salt, gedic solt and 1 green pepper, chopped Burgendy wine®
o iE : 1% t5ps, curry powd _ PAPpt 16 ot i b e e e 1 boy leal, crembied
cop woler 1 anian, thinly dliced 2 Hispe. bacon drippleas Finek wch ol B
id or ather fot and marjeram
1 thap. sugar
SoM ond pepper
1o baite

PORK CHOPS WITH SPICY PRUNES

0 prenas % cwp Califernia
10 whole cloves Burguady wing®

4 leas park chops 1bep. laman juice
asicimal Me

Salk, 1 tap. enrnioreh
1 thap. cold waber HAWAIIAN TURBANS
1 {12 o) ton kinchaod mial Ibap. cornsbarch Meat Balls
4 slices canmed pinsapple tsp. solt
4 medium-sized sweel polaloes, | cup pineopple jwice
tooked, peeled, and halved 1 cep Califeraia She £gg, wall bacies 1 isp. sl
Iengthvwite, or B canmed wine W eup milk tsp. pepper
2 thips. buller o 1 small anios, finely chopped Corn meal

1 1b. grownd beef cup chapped pariley
1 cup fine dry bread crumbs Ha. pawdered 1600

wereel pataba halves
Yy cup Brown iugar margorine

ngthwise into 4 slices:

X s o kL

pan, T e

up

e dude. Sefves 4.




