Sip. Savor. Share.

Copyright © 2015 St. James Winery
All rights reserved including the right to reproduce this book or portions
thereof in any form whatsoever.
First Edition 2012
Revised 2015
Learn more about St. James Winery at
www.stjameswinery.com
Cookbook layout and design by Lohman Hills Creative, LLC. Learn more about
Lohman Hills Creative online at www.lohmanhills.com

St. James Winery
Sip.
Savor.
Share.
Edited by Gina Prosch

Contents
Introduction — 7
Salads and Appetizers — 8
Soups and Stews — 23
Side Dishes — 35
Main Dishes — 41
Desserts — 69

Introduction
Pairing wine with food is as natural an activity as growing grapes in the sunshine. Wine and
food make for a beautiful marriage of flavors, and when you begin that courtship in the kitchen,
cooking with the wines you’ll enjoy during the meal, the results are amazing.
At St. James Winery, we have been cooking with our wines since the very earliest days of the
winery. As our wine list and flavor profile expanded, so too did our selection of recipes. In our
more than 40 year history, we’ve spent a lot of time experimenting with our wines. (“Hmmmm,
wonder what this would taste like with a little Friendship School added to the recipe???”) All
that experimentation has culminated in this cookbook featuring the St. James Winery wine list.
Appetizers, main dishes, soups, and desserts — you’ll find them all here. For the most part, as
long as you’ve got lots of St. James Winery wines in the wine cellar, the rest of the ingredients
are things you’ll find in your kitchen.
By the same token, these recipes don’t require gourmet cooking skills or a lot of expensive
kitchen gadgets. All you really need is an adventurous spirit and an interest in preparng
delicious meals to share with family and friends.
Because wines and foods are best when shared, we tell people: Sip. Savor. Share. We hope
you’ll enjoy savoring and sharing these recipes with your friends and family.
Gina Prosch
Lohman, Missouri
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Strawberry and Spinach Salad with Strawberry Vinaigrette
by Chef Timothy Grandinetti, C.E.C
Salad Ingredients
• spinach, washed, stems removed, and chilled
• goat cheese crumbles
• toasted walnuts
• sliced strawberries
Strawberry Vinaigrette Ingredients
• 8 ounces St. James Winery Strawberry Wine
• 1 quart fresh strawberries
• 6 tablespoons lemon juice
• 2 tablespoons lemon zest
• 1/4 cup sugar
• 2 tablespoons cider vinegar
• 8 tablespoons extra virgin olive oil
Salad and Vinaigrette Instructions
1. Puree strawberries, wine, lemon juice, zest, and vinegar. Process until smooth.
2. Continue to process and slowly add oil. Emulsify.
3. Divide the spinach and generously dress / toss with dressing.
4. Garnish spinach salad with crumbled goat cheese, fresh sliced strawberries, and
toasted walnuts.

Goat Cheese Arugula Salad with Walnuts and Peach Vinaigrette
by Chef Timothy Grandinetti, C.E.C
Goat Cheese Arugula Salad Ingredients
• 6 ounces goat cheese
• 4 cups arugula
• 1/4 cup candied walnuts
• salt
• pepper
Candied Walnut Ingredients
• 1/4 cup walnuts
• 3 tablespoons brown sugar
• 1/2 tablespoon cumin
• 1/8 teaspoon cayenne
• salt
• pepper
Peach Walnut Vinaigrette Ingredients
• 3 tablespoons St. James Winery Peach Wine
• 1 tablespoon walnut oil
• 2 teaspoons balsamic vinegar
• 3 teaspoons dijon mustard
• salt
• pepper
Candied Walnut Instructions
1. Combine all ingredients in cast iron skillet.
2. Toast over medium heat for 14 to 15 minutes.
3. Allow to cool.
Peach Walnut Vinaigrette Instructions
1. Combine all ingredients in mixing bowl.
2. Whisk to emulsify.
Goat Cheese and Argula Salad Instructions
1. Put salad greens in individual bowls.
2. Add goat cheese and candied walnuts to top of greens.
3. Top with Peach Walnut Vinaigrette.

Avocado Salad with Orange-Wasabi Chicken
Ingredients
• 1/2 cup St. James Winery Pioneer Red Wine
• 4 grilled skinless, boneless chicken breast
halves
• 1 cup white sugar
• 1/4 cup water
• 1 cup orange juice
• 1 teaspoon wasabi paste
• 1/2 cup tomatoes, diced
• 1/4 cup red onion, diced
• 2 tablespoons fresh cilantro, chopped
• 2 limes, juiced
• 2 avocados, peeled, pitted and diced
• salt and pepper to taste
• hot sauce to taste
• 1 (10-ounce) package mixed salad greens,
rinsed and dried
Instructions
1. Preheat oven to 400°F.
2. Slice chicken strips and set aside.
3. In a large, nonreactive pot, heat sugar and
water together over medium high heat,
stirring occasionally, until caramelized to a
dark amber color.
4. Remove from heat and slowly add wine.
Return to heat and stir until all particles are
dissolved. Stirring constantly, add orange
juice and wasabi, adjusting the amount to
taste.
5. Brush chicken strips with the glaze, and then place on a baking sheet. Bake in the
preheated oven until heated through.
6. While chicken is warming, toss together the tomatoes, red onion, cilantro, lime
juice, avocados, salt, pepper and hot sauce.
7. Adjust seasonings to taste, and spoon mixture onto the greens. Top with warmed
chicken strips and serve.

Super Shrimp Salad with Raspberry Wine Dressing
Dressing Ingredients
• 1/4 cup St. James Winery Vignoles Wine
• 1/2 cup seedless all-fruit raspberry jam
• 1/4 teaspoon salt
• 1/4 teaspoon ground black pepper
• 1/2 cup canola oil
Salad Ingredients
• 8 thinly sliced red onion rings
• toasted walnuts
• crumbled blue cheese
• 24 cooked shrimp, medium size
• mixed greens to serve four
Dressing and Salad Instructions
1. Place jam in a 2 cup glass measuring cup and microwave uncovered at high for 15
second or just until jam melts.
2. Add wine, salt, and pepper. Whisk until well blended.
3. Add oil slowly in a thin stream, whisking constantly until thoroughly blended.
4. Lay the greens on four plates.
5. Place 6 shrimp on each place, add 2 rings of onion to each.
6. Sprinkle with walnuts and blue cheese.
7. Top with dressing to taste.
8. Serve immediately.

Friendship Salad Dressing
Ingredients
• 1/3 cup St. James Winery Friendship School White Wine
• 1 cup vegetable oil
• 1 onion, finely chopped
• 1/2 cup sugar
• 1 teaspoon salt
• 1 teaspoon Worcestershire sauce
Instructions
1. Whisk together all ingredients.
2. Serve over spinach or mixed greens salad.

Summer’s Raspberry Vinagrette
Ingredients
• 8 ounces St. James Winery Raspberry Wine
• 6 ounces red wine vinegar
• 1/2 cup fresh raspberries
• 1/4 cup brown sugar
• 1 tablespoon dijon
• 1 tablespoon parsley, chopped
• 1 tablespoon tarragon, chopped
• 1 tablespoon garlic, minced
• 1 tablespoon shallot, minced
• 1 teaspoon lemon zest
• salt
• pepper
• 12 ounces extra virgin olive oil
Instructions
1.
Combine all ingredients, except oil, in blender.
2.
Puree slowly, and add oil to emulsify.

Gazpacho Coleslaw
Ingredients
• 1/4 cup St. James Winery Velvet Red Wine
• 6 cups thinly sliced cabbage
• 1 cup cucumber, chopped
• 1 cup tomato, chopped
• 1 cup green bell pepper, chopped
• 1 cup scallions, 2-inch julienne cut
• 2/3 cup spicy vegetable juice cocktail
• 2 teaspoons sugar
• 1 teaspoon celery seed
• 1/2 teaspoon pepper
• 1/4 teaspoon salt
Instructions
1. Combine first five ingredients in a large bowl.
2. Toss well and set aside.
3. Combine vegetable juice and remaining ingredients, stir well.
4. Pour over cabbage mixture and toss gently.
5. Cover and chill 2 hours.
6. Mix well before serving.

Basil Tortellini Salad
Ingredients
• 1/4 cup St. James Winery Country
White Wine
• 1/2 cup mayonnaise
• 3 tablespoons Parmesan cheese,
grated
• 1 tablespoon milk
• 1/4 teaspoon pepper
• 1 clove garlic, minced
• 1 tablespoon fresh basil, snipped
• 1 (12-14 ounce) package frozen
cheese tortellini, cooked and
drained
• 2 small sweet red peppers, diced
• 2 small green peppers, diced
• 2 small zucchini, sliced
• 1 cup broccoli flowerets
• 3/4 cup carrots, thinly sliced
• 1/4 cup walnuts, chopped
Instructions
1. Cook pasta according to package
directions. Drain.
2. In large mixing bowl combine
pasta, sweet red pepper, broccoli
flowerets, sliced carrots and
zucchini.
3. For dressing in a small mixing
bowl stir together wine,
mayonnaise, Parmesan cheese,
basil, milk, pepper and garlic.
4. Pour the dressing over the pasta mixture. Toss lightly to coat.
5. Cover and chill for 4 to 24 hours.
6. Before serving stir in nuts and if necessary additional milk to moisten.

Friendship School Red Pasta Salad
Ingredients
• 1-1/2 cups St. James Winery Friendship School Red Wine
• 1-1/2 cups garlic and herb bread dipping oil
• 1 onion, diced
• 1 stalk celery, diced
• 1 pound pasta, cooked
• 1 (2.25-ounce) can sliced olives, drained
• 1/4 cup parsley, chopped
• asiago cheese, grated
• salt
• pepper
Instructions
1. Bring wine to boil, then add onion and celery.
2. Simmer until liquid evaporates, then remove from heat.
3. Add bread dipper oil and olives. Pour over cooked pasta.
4. Add chopped parsley.
5. Garnish with grated asiago.
6. Serve well-chilled.

Pasta Salad with Herbed Wine Dressing
Ingredients
• 1/4 cup St. James Winery Pioneer White Wine
• 3/4 cup light raisins
• 4 ounces macaroni pasta
• 3/4 cup Greek olives or ripe olives, pitted, and quartered
• 2 tablespoons olive oil or salad oil
• 2 tablespoons lemon juice
• 1 tablespoon basil
• 1 tablespoon chopped green onion
• 2 teaspoons Dijon-style mustard
• 1/4 teaspoon salt
• 1/4 teaspoon pepper
Instructions
1. In a small saucepan heat the wine over medium heat just until warm. Add raisins.
Let stand for 15 to 30 minutes to plump.
2. Drain raisins, reserving wine. Set raisins and wine aside.
3. Cook the pasta according to the directions.
4. Meanwhile, in a screw top jar combine reserved wine, oil, lemon juice, basil, green
onion, mustard, salt, and pepper.
5. Cover and shake well.
6. In a large mixing bowl toss together cooked pasta and raisins.
7. Pour dressing over pasta mixture, and toss to coat.
8. Cover and chill for 2 to 24 hours.

St. James Fondue
Ingredients
• 1 cup St. James Winery Pioneer White Wine
• 6 ounces Swiss cheese, shredded
• 6 ounces Gruyere cheese, shredded
• 2 tablespoons flour
• 1/8 teaspoon ground black pepper
Instructions
1. In a medium bowl toss cheeses with the flour until evenly mixed.
2. In a 2-quart saucepan, heat wine over medium high heat until very hot but NOT
boiling.
3. Reduce heat to medium low. Add one handful of the cheese mixture to the wine;
stir constantly and vigorously until the cheese melts and the mixture is thick and
smooth. Repeat with remaining cheese mixture.
4. Stir in pepper.
5. Serve immediately or in a heated fondue pot with your favorite bread and / or
vegetables.

Marinated Watermelon
Ingredients

•
•

St. James Winery Strawberry Wine
1 seedless watermelon

Instructions
1. Cut the watermelon into chunks with a knife or into balls using a melon baller,
then place in a 9x13 glass dish.
2. Pour the wine over the watermelon until all the pieces are covered.
3. Cover the dish with plastic wrap and place in the refrigerator to marinate, at least
1 hour.
Serving Suggestion
The leftover marinade in wonderful when mixed with either sparkling water or lemonlime soda and served in tall iced glasses. Garnish with a sprig of mint!

Mussels in White Wine
Ingredients
• 3/4 cup St. James Winery Pioneer White Wine
• 3/4 cup tomato and clam juice cocktail
• 4 cloves garlic, peeled and sliced
• 1/2 teaspoon crushed red pepper flakes
• 1 pound mussels, cleaned and de-bearded
• 3 tablespoons butter
Instructions
1. In a stock pot, combine the wine, juice cocktail, garlic and pepper flakes. Bring to
a boil and add mussels.
2. Cover and continue to boil for about 4 to 6 minutes or until all the mussels have
opened. Discard any mussels that haven’t opened.
3. Remove mussels from liquid and keep warm. Pour off liquid to leave about 1 cup.
Try not to discard the garlic. Boil the 1 cup of liquid until it’s reduced to about 3/4
of a cup.
4. Add butter and stir until butter has melted and sauce has thickened slightly. Serve
mussels with sauce.
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Summer Fruit Soup with Blueberry Ginger Ice Cubes
by Chef Timothy Grandinetti, C.E.C.

Ingredients
• 4 cups St. James Winery Blueberry Wine
• 5 tablespoons ginger, finely minced
• 3 cups strawberries
• 2 cups pineapple
• 1-1/2 cups mango
• lemon, lime, and orange zest
• 3 cups water
• 1-1/2 cups brown sugar
• 1/4 cup orange juice
• 2 tablespoons lemon juice
• 2 tablespoons lime juice
• 1 cup blueberries
• fresh mint
Instructions
1. Cook and steep minced ginger with wine for 14 to 15 minutes.
2. Strain and create ice cubes using 2 cups of the elixir, scattering tops with fresh
blueberries.
3. Freeze and reserve.
4. In sauce pan combine remaining elixir (2 cups) with strawberries, pineapple,
mango, and fruit zests. Cook 10 to 12 minutes over medium high heat.
5. Add water, sugar, and fruit juices, then bring to a simmer.
6. Remove from heat. In food processor, rip; then strain.
7. Add blueberry ginger ice cubes.
8. Garnish with mint.

Vignoles and Brie Soup
Ingredients
• 1 cup St. James Winery Vignoles Wine
• 1 teaspoon garlic, minced
• 4 teaspoons butter
• 1/2 pound mushrooms, sliced
• 1 onion, diced

•
•
•
•
•
•

4 teaspoons flour
2 cups beef broth
8 ounces Brie cheese, rind removed
1 cup heavy cream
salt
pepper

Instructions
1. Sauté mushrooms, onion and garlic in butter until tender.
2. Add flour and cook one minute, stirring constantly.
3. Add broth and wine and bring to a boil. Reduce heat and simmer 10 minutes.
4. Add cream and Brie. Simmer until cheese melts.
5. Season to taste.

Italian Sausage Soup with Tortellini
Ingredients
• 1-1/2 cup St. James Winery Cynthiana Wine
• 1/2 pound Italian sausage
• 1 cup onion, chopped
• 1 cloves garlic, minced
• 1 (12-ounce) can tomatoes
• 3 (14-ounce) cans beef broth

•
•
•
•
•
•
•
•

1/2 teaspoon dried basil
1 teaspoon dried oregano
3 tablespoons parsley, chopped
1 cup carrots, sliced
1 green bell pepper, chopped
2 zucchini, cut in 1/4-inch slices
3 cups fresh or frozen tortellini
grated Parmesan cheese

Instructions
1. Slice sausages thin and cook in a Dutch oven until lightly browned.
2. Add garlic and onions. Sauté until limp, about 5 minutes.
3. Add tomatoes and their liquid, break up tomatoes.
4. Add broth, wine and oregano. Bring to a boil. Reduce heat and simmer covered for
30 minutes.
5. Add parsley, pepper, carrots, zucchini and tortellini.
6. Cover and simmer until tortellini are just cooked.
7. Add basil and serve with freshly grated Parmesan cheese.
Variations
St. James Winery Norton may be substituted for the Cynthiana.

Ham and Bean Soup
Ingredients
• 2 cups St. James Winery Pioneer
White Wine
• 1 package mixed dried beans
• 1 pound ham pieces
• 1 clove garlic, chopped
• 1 large can tomatoes, diced
• 1 tablespoon parsley
• 1 large onion, chopped
• juice of one lemon
• 6 cups water
• 1 cup celery, chopped
• 1 cup carrots, chopped
• 1 teaspoon thyme
• 1 teaspoon rosemary
• 2 bay leaves
Instructions
1. Rinse beans. Cover with water,
add 1 tablespoon salt and soak
for 3 hours or overnight.
2. Drain beans, and add 2 cups of
wine and water, then the rest of
the ingredients.
3. Simmer until beans are soft (at
least four hours).
Quick Notes
May be kept in a covered container
in the refrigerator for up to four
days.

Pioneer Chili
Ingredients
• 2 cups St. James Winery Pioneer Red Wine
• 1-1/2 pounds lean ground beef
• 1 tablespoon olive oil
• 1 chopped green bell pepper
• 1 chopped small white onion
• 1 tablespoon garlic, minced
• 1 (1.25 ounce) package chili seasoning mix
• 2 tablespoons chili powder
• 1/2 teaspoon cumin
• 1/2 teaspoon crushed red pepper flakes
• 1 (16-ounce) can diced tomatoes
• 1 (16-ounce) can ranch-style pinto beans
• 1 (16-ounce) can kidney beans, rinsed
Instructions
1. Sauté onions and bell peppers in olive oil until tender.
2. Add ground beef and brown slowly over low heat, stirring often.
3. Add garlic and cook until ground beef is thoroughly cooked.
4. Add chili seasonings, chili powder, cumin, crushed red pepper, tomatoes, both
beans and red wine.
5. Bring to a boil, then reduce heat and simmer for 3 hours.
6. After 3 hours taste and add salt and pepper. Then add sugar to round out flavor.
Serving Suggestion
Best served with a dollop of sour cream and shredded cheddar cheese.

Steak Soup with Norton
Ingredients
• 1 cup St. James Winery Norton Wine
• 4 tablespoons butter
• 1/2 pound mushrooms, sliced
• 1 tablespoon olive oil
• 1 pound beef, cut into cubes
• 1 onion, chopped

•
•
•
•
•
•
•

1 cup carrot, chopped
1/2 cup celery, chopped
1 cup potato, peeled and chopped
6 cloves garlic, pressed
3 (16-ounce) cans beef broth
1-1/4 cup water
1 (8-ounce) can tomato sauce

Instructions
1. In a large pot or Dutch oven melt butter over medium heat.
2. Add mushrooms and sauté about 2 minutes. Remove from pot.
3. Add oil and brown beef cubes.
4. Add onion, carrot, celery, potato and garlic. Sauté about 15 minutes.
5. Add broth, water, tomato sauce and mushrooms. Bring to a boil.
6. Reduce heat and add wine. Simmer about 10 minutes and serve.

Norton Venison Chili
Ingredients
• 2 cups St. James Winery Estate Norton Wine • 2 tablespoons chili powder
• 1/2 teaspoon crushed red pepper
• 1-1/2 pounds ground venison
flakes
• 1 tablespoon olive oil
• 1 (16-ounce) can diced tomatoes
• 1 chopped yellow pepper
• 2 (16-ounce) cans chili beans in sauce
• 1 chopped small red onion
• sour cream or plain Greek yogurt
• 1 tablespoon minced garlic
• grated sharp cheddar cheese
• 1 (1.25 ounce) package chili seasoning mix
• sliced green onions
Instructions
1. Sauté onions and bell peppers in olive oil until tender.
2. Add ground beef and brown slowly over low heat, stirring often.
3. Add garlic and cook until ground venison is thoroughly cooked.
4. Add chili seasonings, chili powder, crushed red pepper, tomatoes, beans and red
wine.
5. Bring to a boil, then reduce heat and simmer for 3 hours.
6. After 3 hours taste and add salt and pepper. Then add sugar to round out flavor.
7. Serve with sour cream, shredded cheddar cheese, and/or sliced green onions.

Norton Venison Stew
Ingredients
• 1 cup St. James Winery Estate Norton Wine
• 2 tablespoons olive oil
• 1 onion, chopped
• 2 cloves minced garlic
• 1 pound venison, cut into strips
• 1 (28-ounce) can diced tomatoes
• 1 pound mushrooms, sliced
• 1/2 teaspoon dried thyme
• 1/2 teaspoon dried sage
• 1/4 teaspoon dried tarragon
• 1/4 teaspoon salt
Instructions
1. Heat olive oil in a large skillet over medium heat; cook and stir the onion and
garlic in the hot oil until the onion is translucent, about 5 minutes.
2. Add the venison to the skillet; cook and stir until evenly browned.
3. Stir the tomatoes, mushrooms, wine, thyme, sage, tarragon, and salt into the
mixture.
4. Cover the skillet and allow the mixture to simmer until the venison is tender, 30 to
40 minutes.

Friendship School Crab Soup
Ingredients
• 1 cup St. James Winery
Friendship School White
Wine
• 1/2 cup butter
• 1/3 cup all-purpose flour
• 1 teaspoon crab seasoning
mix
• 1 tablespoon Worcestershire
sauce
• 1 (14.5-ounce) can chicken
broth
• 1 cup half and half cream
• 1 (2.5 ounce) package
country style gravy mix
• 8 ounces crabmeat
• 6 drops hot sauce
• 1/2 teaspoon salt
• 1/2 teaspoon ground black
pepper
Instructions
1. Melt butter in a large saucepan over low heat. Stir in flour all at once, and cook
until bubbly. Stir in crab seasoning and Worcestershire sauce. Gradually stir in
chicken broth, wine, and half-and-half.
2. Prepare gravy according to package directions and stir into soup. Thin with more
half-and-half if necessary. Simmer 10 minutes, stirring occasionally.
3. Stir in crabmeat. Season with hot sauce, salt, and pepper. Simmer 2 minutes, or
until heated through.

Puerto Rican Fish Stew
Ingredients
• 1/4 cup St. James Winery Pioneer White Wine
• 2 tablespoons extra virgin olive oil
• 1 medium onion, chopped
• 4 cloves garlic, minced
• 1 pound flaky white fish (cod, haddock or tilapia), cut into 1-1/2 inch pieces
• 1 (14-ounce) can diced tomatoes
• 1 Anaheim or poblano chili pepper, chopped
• 1/4 cup fresh cilantro, chopped
• 2 tablespoons pimento stuffed green olives, sliced
• 1 tablespoon capers, rinsed
• 1 teaspoon dried oregano
• 1/4 cup water
• 1 avocado, chopped
Instructions
1. Heat oil in a large high-sided skillet or Dutch oven over medium heat. Add onion
and cook, stirring occasionally, until softened. Add garlic and cook, stirring for 1
minute.
2. Add fish, tomatoes and their juices, chili pepper, cilantro, olives, capers, wine and
oregano.
3. Add the water if mixture seems dry.
4. Cover and simmer for 20 minutes.
5. Serve warm or at room temperature.
6. Garnish with avocado.
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Cherry Vinaigrette and Crispy Goat Cheese Medallions
by Chef Timothy Grandinetti, C.E.C.
Cherry Vinaigrette Ingredients
• 1/4 cup St. James Winery Cherry Wine
• 3 tablespoons red wine vinegar
• 3 teaspoons honey
• 1/2 cup extra virgin olive oil
• salt
• black pepper
• 2/3 cup dried cherries
Goat Cheese Medallion Ingredients
• 1 log goat cheese
• 3 eggs, beaten
• 2 cups Panko bread crumbs
• 2 tablespoons extra virgin olive oil
• 2 tablespoons butter
Cherry Vinaigrette Instructions
1. Combine wine, vinegar, and honey.
2. Slowly whisk in olive oil; season with salt and pepper.
3. Add cherries and allow to marinade 30 to 45 minutes.
Goat Cheese Medallion Instructions
1. Slice the goat cheese into slices.
2. Dip the medallions of goat cheese into beaten egg, then roll in Panko crumbs.
3. Refrigerate for at least 45 minutes.
4. Add olive oil and butter to sauté pan; raise heat to medium high.
5. Add medallions of goat cheese, and sauté for 2 to 3 minutes until lightly brown.
6. Drizzle vinaigrette over medallions and serve immediately.

Country Carrots
Ingredients
• 3/4 cup St. James Winery Country White Wine
• 2 pounds baby carrots
• 3 tablespoons butter
• 1 tablespoon brown sugar
• 1 tablespoon parsley, finely chopped
• salt
• pepper
Instructions
1. Melt butter in large skillet and sauté carrots until well coated.
2. Add wine, salt and pepper to taste and cover and simmer for 5 minutes.
3. Remove lid and add brown sugar, mix well. Turn carrots until all are well glazed.
4. Garnish with parsley sprinkles before serving.

Steak Topper Mushrooms
Ingredients

•
•
•
•
•

1/2 cup St. James Winery Country Red Wine
8 ounces fresh mushrooms sliced
1/4 cup butter, melted
1 teaspoon garlic salt
1 teaspoon Worcestershire sauce

Instructions
1. Sauté mushrooms in butter until tender, but firm.
2. Add other ingredients.
3. Serve with your favorite steak!

Wine and Cheese Green Beans
Ingredients
• 1/4 cup St. James Winery Country White Wine
• 2 (14.5- ounce) cans green beans, whole or cut
• 1 (10.75- ounce) can condensed cream of mushroom soup, undiluted
• 3 tablespoons Parmesan cheese, grated
• additional cheese for garnish
Instructions
1. Drain beans and place in saucepan.
2. Add wine and undiluted cream of mushroom soup and grated cheese.
3. Heat to boiling, stirring constantly to smooth.
4. Garnish with additional cheese before serving.

Sweet and Sour Green Beans
Ingredients
• 1/4 cup St. James Winery Friendship School White Wine
• 1 medium onion, chopped
• chopped bacon bits to taste
• 1/2 cup vinegar
• 1/2 cup sugar
• 1/4 cup olive oil
• 2 quarts cooked green beans (fresh or frozen)
Instructions
1. Sauté onion in the olive oil.
2. Place beans and onion in large pot. Add vinegar, sugar and wine.
3. Cook on medium heat until liquid is reduced.
4. Add bacon bits and mix well.

Sweet and Sour Cabbage
Ingredients
• 2 cups St. James Winery Country Red Wine
• 1 large onion, coarsely chopped
• 2 cloves garlic, finely minced
• 2 large heads red cabbage, shredded
• 1 large lemon, quartered and seeded
• 4 thick slices smoked bacon, cut into small pieces
• 2 large pears, peeled, cored and cut into large chunks
• 2 tablespoons red wine vinegar
• 1 tablespoon caraway seeds
• 1 cup boiling water
Instructions
1. Cook bacon in large Dutch oven until nicely browned.
2. Add onions and cook until transparent. Drain all but 2 tablespoons of the fat.
3. Add cabbage, garlic, caraway seeds, and the boiling water. Cover and cook until
cabbage wilts.
4. Add pears, lemon pieces, wine and vinegar.
5. Add salt and pepper to taste.
6. Cover and cook 10 minutes on medium heat.
7. Add honey and stir thoroughly.
8. Cover and cook on very low heat for 1/2 an hour.
9. Remove lemon and continue cooking until cabbage is reduced to half the original
amount.
10. If not sweet-sour enough, add a little brown sugar. Liquid should be about 1 inch.
If more, set lid ajar to reduce while cooking.
11. Cool to room temperature.
12. Refrigerate for 24 hours and then reheat just before serving.

Pioneer Macaroni and Cheese
Ingredients
• 1/2 cup St. James Winery Pioneer White Wine
• 3 tablespoons olive oil
• 1/4 cup minced shallots
• 1/4 cup minced celery
• 2 tablespoons flour
• 1-1/2 cups half and half, heated
• 1 cup mascarpone cheese

•
•
•
•
•
•
•

3/4 cup sharp cheddar cheese, grated
1/2 cup asiago cheese
3/4 pound macaroni or rotini pasta,
cooked and drained
dash hot sauce
coarse salt
1/4 cup Parmesan cheese, grated
3/4 cup bread crumbs

Instructions
1. Preheat oven to 350°F. Grease a 2-quart casserole. Set aside.
2. Heat oil in a non-stick skillet over medium heat. Add shallots and celery, then
sauté for 5 minutes or until the vegetables are soft.
3. Lower the heat and stir in the flour until well-mixed.
4. Whisk in the hot half and half and wine. Cook, stirring constantly for about 4
minutes or until the mixture begins to thicken.
5. Remove from heat and beat in the cheeses, stirring until they have melted into
the sauce.
6. Stir into the macaroni and season to taste with the hot sauce and salt.
7. Pour the mixture into the prepared casserole.
8. Combine the parmesan and breadcrumbs. Sprinkle the mixture over the macaroni.
9. Bake 15 minutes or until the edges are bubbling. Longer if you like crunchy edges
on your macaroni and cheese.

Lemon Tarragon Pasta
Ingredients
• 1 cup St. James Winery Friendship School Red Wine
• 2 ounces dried porcini mushrooms
• 1 onion, chopped
• 1 clove garlic, chopped

•
•
•
•
•

3 tablespoons olive oil
1 tablespoon tarragon
1 pint half and half
juice of 1 lemon
1 pound pasta, cooked

Instructions
1. Reconstitute mushrooms in wine at least one hour before cooking.
2. Sauté onions over medium heat in olive oil until translucent.
3. Add garlic, tarragon, mushroom wine mixture and continue to sauté over low heat
for 5 minutes, then add half-and-half and simmer for 3 minutes.
4. Off heat add lemon juice and season to taste.
5. Pour sauce over cooked pasta and serve.

Angel Hair Pasta with Feta and Broccoli
Ingredients
• 1/2 cup St. James Winery Pioneer White Wine
• 8 ounces angel hair pasta
• 1/2 cup fresh Roma tomatoes, chopped
• 2 tablespoons olive oil
• 3 cloves garlic, crushed
• 2/3 cup chicken broth
• 1/2 cup feta cheese, crumbled
• 2 cups broccoli, cut into small florets
• 1 tablespoon fresh basil, chopped
• 2 teaspoons fresh oregano, chopped
• 1/8 teaspoon cayenne pepper
• black pepper
Instructions
1. Cook pasta according to package directions, and broccoli until tender-crisp.
2. In large nonstick skillet heat oil over medium, add garlic and sauté until golden.
3. Add wine, broth, basil, and oregano, cook one minute. Remove from heat.
4. Add cooked pasta and broccoli. Toss. Add remaining ingredients, then toss again.
5. Serve warm or chilled.

Butter Sage Pasta
Ingredients
• 1/4 cup St. James Winery Pioneer White Wine
• 8 ounces angel hair pasta
• 1/2 cup butter
• 3 tablespoons fresh sage, chopped
• 1/4 cup Parmesan cheese, freshly grated
Instructions
1. Cook pasta according to package directions.
2. While pasta is cooking, in a small saucepan, melt the butter.
3. Add the wine and chopped sage, allowing the sage to wilt.
4. Drain pasta and put in a serving bowl, then add the sage mixture, and toss.
5. Add the Parmesan cheese, then toss again.
6. Serve with additional grated Parmesan and sprigs of sage for garnish.

Main Dishes
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Red Spiced Chicken with Blueberry Cinnamon Chutney
Smoke Roasted Chicken with Peach Balsamic Drizzle
Apricot Chicken
Just Peachy Chicken
Cranberry Chicken
Dixie Chicken
Intoxicated Chicken
Country Chicken and Rice
Pioneer Chicken Pasta
Smothered Chicken
Chicken Cacciatore
Bell Pepper Pasta
Berkshire Pork Shoulder with St. James Cherry BBQ Sauce
Charred Pork Chop with Blueberry Port Sauce
Pork Chops with Orange Mango Salsa with St. James Blackberry Gastrique
Cherry Pork Chops
Cranberry Pork Chops
Elegant Pork Tenderloin
Cherry Holiday Ham
Penne and Sausage in Wine Cream Sauce
NY Strip Steak with Figs, Boursin and Raspberry Glace de Veau
St. James Stuffed Bell Peppers
Fruit and Wine Glazed Meatballs
Lamb Rib Chops with Strawberry and Rhubarb Sauce
Charred Venison Tenderloin
Pioneer Roast Beef
Grilled Lamb Chops with Norton Glaze
Venison Pot Roast
Planked Salmon with Chipotle Raspberry BBQ Sauce
Salmon and Asparagus Pasta
Sea Scallops with Herbs
Stuffed Shrimp
Shrimp in Garlic Sauce
Mushroom Shrimp Pasta
Roasted Shrimp with Riesling
Pasta Putanesca
Deluxe Grilled Cheese Sandwiches

Red Spiced Chicken with Blueberry Cinnamon Chutney
by Chef Timothy Grandinetti, C.E.C.

Blueberry Cinnamon Chutney Ingredients
• 3 cups St. James Winery Blueberry Wine
• 4 cinnamon sticks
• 1 tablespoon allspice
• 1 teaspoon cloves
• 1 teaspoon coriander seeds
• 4 pounds blueberries
• 4 cups sugar
• 2 cups rice wine vinegar
• 6 tablespoons orange zest
Red Spiced Chicken Ingredients
• 4 8-ounce chicken breasts
• 4 tablespoons extra virgin olive oil
• 2 tablespoons fresh parsley
• Dr. Brownstone’s Cajun Spice Rub

Cajun Spice Rub Ingredients
• 1 tablespoon celery seed
• 2 tablespoons black peppercorns
• 2 tablespoons onion
• 2 tablespoons garlic
• 5 tablespoons smoked paprika
• 5 tablespoons sweet paprika
• 1 tablespoon cayenne
• 2-1/2 tablespoons oregano
• 2-1/2 tablespoons thyme
• 2 tablespoons sage
• 1 tablespoon kosher salt
• 1 tablespoon white pepper

Blueberry Cinnamon Chutney Instructions
1. Combine and wrap in cheesecloth: cinnamon, allspice, cloves, a coriander seeds.
Tie with kitchen twine. Combine remaining ingredients with 1 cup water.
2. Bring to a boil, reduce heat, then stir until mixture is thick and reduced (1 hour).
3. Discard spice bag.
Red Spiced Chicken Instructions
1. Dredge chicken breast with spice rub.
2. Heat oil in cast iron pan, then sauté chicken and garnish with chopped fresh
parsley.
3. Serve with Blueberry Cinnamon Chutney.
Cajun Spice Rub Instructions
1. Combine all ingredients.
2. Store remainder in
airtight container for future use.

Smoke Roasted Chicken with Peach Balsamic Drizzle
by Chef Timothy Grandinetti, C.E.C.
Smoke Roasted Chicken Ingredients
• 1 whole chicken
• 2 tablespoons extra virgin olive oil
• salt
• pepper
• 1/2 teaspoon cayenne
• thyme sprigs
• 2 lemons
• 2 garlic cloves, chopped
Peach Balsamic Drizzle Ingredients
• 2 cups St. James Winery Peach Wine
• 1-1/2 cups balsamic vinegar
• 1/2 cup brown sugar
Smoke Roasted Chicken Instructions
1. Preheat grill to medium high.
2. Season chicken with oil, salt, pepper, cayenne, and thyme.
3. Squeeze the lemon all over the chicken and place the lemons and garlic cloves
inside the bird.
4. Cook the chicken for 70 minutes or until the internal temperature is 170°F.
5. Cover with foil and allow to rest 15 minutes.
6. Carve and drizzle with additional lemon and oil.
Peach Balsamic Drizzle Instructions
1. Bring wine and vinegar to a boil.
2. Reduce heat and allow to simmer.
3. When reduced by half, add brown sugar.
4. Simmer 8-10 minutes.
5. Drizzle peach balsamic mixture over chicken.

Apricot Chicken
Ingredients
• 1 cup St. James Winery Pioneer White Wine
• 1 cup apricot preserves
• 1 tablespoon corn starch
• 1 tablespoon lemon juice
• salt
• pepper
• olive oil
• chicken breasts
Instructions
1. Preheat oven to 350°F.
2. Pat dry chicken breasts. Brown in oil. Salt and pepper to taste. Set aside.
3. In a saucepan boil preserves and wine together for five minutes.
4. Dissolve the cornstarch in a small amount of cold water and add mixture to the
boiling preserves and wine. Boil 5 minutes. Remove from heat.
5. Add lemon juice and stir.
6. Pour a small amount of sauce in the bottom of a baking pan.
7. Place chicken on top of sauce and pour the remainder of the sauce over the
chicken. Bake for 20 minutes.
8. Serve over rice.

Just Peachy Chicken
Ingredients
• 1/4 cup St. James Winery Peach Wine
• 2 or 3 chicken breasts cut into 1-1/2 inch pieces
• 1 teaspoon red pepper flakes (more or less to your taste)
• salt
• 1 (15-ounce) can chopped peaches in own juice, drained
• 1 small bunch green onions
• sliced almonds or cashews to garnish
Instructions
1. In a zipper bag combine chicken breasts, pepper flakes, dash of salt, and wine.
Shake until all pieces are well-coated.
2. Cook in skillet until chicken pieces are white and done.
3. Add canned peaches and green onions.
4. Serve over rice. Garnish with sliced almonds or cashews.

Cranberry Chicken
Ingredients
• 1 cup St. James Cranberry Wine
• 2 boneless skinless chicken breasts
• 1 tablespoon smoked paprika
• 1 tablespoon garlic powder
• 1 tablespoon coarse ground pepper

•
•
•
•
•

1/2 cup green pepper, chopped
1/2 cup celery, chopped
1/2 cup onion, chopped
1/2 cup dried cranberries
2 tablespoons olive oil

Instructions
1. Pour wine over coarsely chopped dried cranberries and set aside.
2. Combine paprika, garlic powder, and pepper. Coat chicken breasts.
3. In a nonstick pan heat olive oil, then brown chicken breasts on both sides.
4. Remove chicken & place in a covered heat proof dish in oven at 350° to maintain
temperature.
5. Place pepper, celery & onion in pan on medium low heat and cook until onion is
soft & translucent.
6. Add chicken and cover with cranberries & wine mixture.
7. Heat until chicken is cooked through completely, approximately 10 -15 minutes.
The liquid will reduce in volume by 1/4.

Dixie Chicken
Ingredients
• 1/4 cup St. James Winery Pioneer White Wine • 1 tablespoon yellow mustard
• 1 tablespoon Worcestershire sauce
• 1 (8-ounce) can tomato sauce
• 1/4 teaspoon red pepper flakes
• 1/4 cup ketchup
• 4 boneless, skinless chicken
• 1/4 cup cider vinegar
breasts
• 2 tablespoons dark brown sugar
• 1/2 teaspoon salt
Instructions
1. In a non-aluminum saucepan combine tomato sauce, ketchup, vinegar, wine,
mustard, brown sugar, Worcestershire and red pepper flakes.
2. Simmer for 15 minutes.
3. Sprinkle chicken with salt and grill or broil, brushing meat with sauce after
turning. Cook until meat is no longer pink.

Intoxicated Chicken
Ingredients
• 1/4 cup St. James Winery Vignoles Wine
• 4 chicken breasts, skinless, boneless
• paprika
• salt
• pepper
• 3 tablespoons olive oil
• 1 cup broccoli florets
• 1/4 pound mushrooms, sliced
• 1 teaspoon tarragon
• 1 (14-ounce) can chicken broth
Instructions
1. Preheat oven to 375°F.
2. Season chicken with salt, pepper and paprika.
3. In a large skillet, brown chicken in 2 tablespoons oil.
4. Remove chicken from heat and place in a large serving casserole.
5. Add the broccoli. Sauté mushrooms in remaining oil in the skillet Add tarragon
and sauté for 5 minutes Add the wine and broth and simmer for 5 minutes.
6. Pour sauce over the chicken and broccoli and bake uncovered for 30 minutes.

Country Chicken and Rice
Ingredients
• 1/4 cup St. James Winery Country White Wine
• 1-1/3 cup rice, cooked
• 1 (10.5-ounce) can cream of mushroom soup
• 1 (10.5-ounce) can cream of celery soup
• 1 cup milk
• 1 pound of chicken
• 1 (1.4-ounce) envelope dry onion soup mix
Instructions
1. Preheat oven to 325°F. Grease a 9×13 baking dish.
2. Mix first five ingredients and heat through. Pour into prepared baking dish.
3. Place pieces of chicken over rice mixture.
4. Sprinkle dry onion soup mix over chicken.
5. Seal with foil and bake for 1 hour and 30 minutes or until chicken is tender.

Pioneer Chicken Pasta
Ingredients

•
•
•
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•

1/4 cup St. James Winery Pioneer White Wine
•
1 (8-ounce) package fettuccine noodles
•
2 cloves garlic
•
4 tablespoons olive oil
•
4 boneless, skinless chicken breasts, cut into strips•
1/3 cup freshly grated Parmesan cheese

1/2 yellow bell pepper, sliced thinly
1/2 red bell pepper, sliced thinly
3/4 cup sliced fresh mushrooms
1 cup heavy cream
dash cayenne pepper (optional)

Instructions
1. Cook fettuccine according to package directions. Meanwhile in a deep 12-inch
skillet, heat 2 tablespoons oil over medium heat. Add chicken.
2. Cook 5 minutes, stirring frequently until browned and cooked through. Using
slotted spoon, remove chicken to plate. Keep warm.
3. To drippings in skillet, add remaining oil, cook garlic 2 minutes over medium heat.
Add red and yellow peppers. Cook 5 minutes, stirring frequently until peppers are
tender crisp. Add mushrooms and cook 5 more minutes.
4. Add cream and bring to a light boil, then add wine, reduce heat to medium and
add chicken. Simmer 2 minutes or until hot.
5. To serve, stir vegetables and chicken mixture in drained pasta. Top with Parmesan.

Smothered Chicken
Ingredients
• 1/2 cup St. James Winery Pioneer White Wine •
• 4 tablespoons olive oil (split)
•
• 1 (6-ounce) bag fresh spinach
•
• 6 – 8 chicken cutlets (thin)
•
• flour for dredging
•

8
1
1
1
8

-16 ounces mushrooms, sliced
tablespoon balsamic vinegar
cup chicken broth
– 2 shallots finely diced
ounces mozzarella cheese, sliced

Instructions
1. Heat 1 tablespoon oil on stove top, add spinach, and cook until just wilted, then
spread spinach in bottom of prepared 9×13 pan.
2. Heat 2 tablespoons oil on stove. Dredge (lightly) chicken cutlets. Add to oil and
cook on each side until golden brown. Place chicken on top of spinach in pan.
3. Sauté shallots and mushrooms in pan (same pan/ don’t clean) until soft.
4. Add balsamic vinegar and wine. Scrape pan.
5. Add chicken broth and bring to a low boil until thickens.
6. Place mozzarella over chicken, pour gravy on top.
7. Cook 30 minutes, serve over noodles (egg or bowtie).

Chicken Cacciatore
Ingredients
• 1/2 cup St. James Winery Friendship School Red Wine
• 2 onions, sliced
• 2 cloves garlic, crushed
• 4 tablespoons olive oil
• 2 pounds chicken breasts
• 1 (16-ounce) can tomatoes, undrained
• 1 (8-ounce) can tomato sauce
• flour for dredging
• 1/4 teaspoon black pepper
• 1 teaspoon salt
• 1 (2.5 ounce) can mushrooms
• 2 bay leaves
• 1 teaspoon oregano
• 1 teaspoon basil
• 1/2 teaspoon rosemary
Instructions
1. In a large frying pan sauté onions and garlic in 2 tablespoons olive oil.
2. Remove from pan and set aside. Dredge chicken pieces in flour, then brown over
medium heat in remaining olive oil.
3. Add reserved onions, tomatoes, tomato sauce, mushrooms, bay leaves, oregano,
rosemary, basil, salt and pepper. Cover and simmer 30 to 45 minutes or until
chicken is cooked through.
4. Stir in wine and cook uncovered over low heat for 10 minutes.
5. Discard bay leaves before serving.
6. Serve with hot pasta.

Bell Pepper Pasta
Ingredients

•
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1/4 cup St. James Winery Pioneer White Wine
8 ounces farfalle pasta
1 teaspoon olive oil
3 cups red, yellow and orange bell peppers, sliced
1 pound turkey sausage
2 cloves garlic, chopped
1 teaspoon dried oregano
3 ounces feta cheese, crumbled
1/2 cup pitted kalamata olives, sliced

Instructions
1. Cook pasta according to package directions. Drain and reserve 1/4 cup pasta water.
2. In a large frying pan heat the oil over medium heat.
3. Add the bell peppers and sauté 4 minutes.
4. Remove sausage from casings and crumble into pan with peppers. Add garlic and
cook until sausage is no longer pink on the outside.
5. Add wine and oregano stir to combine.
6. Add cooked pasta and reserved pasta water, cheese and olives.
7. Stir to combine.
8. Serve warm.

Berkshire Pork Shoulder with Cherry BBQ Sauce
by Chef Timothy Grandinetti, C.E.C.
Pork Shoulder Ingredients
• 8 ounces St. James Winery Cherry Wine
• 4 – 5 pounds pork shoulder, bone-in
• 2 tablespoons brown sugar
• 4 teaspoons cumin
• 3 teaspoons paprika
• salt
• pepper
• 1/4 cup extra virgin olive oil
• 2 onions
• 3 carrots
• 4 cloves garlic
• 1 quart chopped tomatoes
• 1 can beer

BBQ Sauce Ingredients
• 12 ounces St. James Winery Cherry Wine
• 1 tablespoon grape seed oil
• 1 cup finely minced onion
• 1 teaspoon salt / black pepper
• 2 cloves garlic, minced
• 10 ounces cherry preserves or jam
• 6 ounces cherry cola
• 1/3 cup packed brown sugar
• 1/4 cup balsamic vinegar
• 1 cup sweet chili sauce

Pork Shoulder Instructions
1. Preheat oven to 325°F.
2. Combine brown sugar, cumin, paprika, salt, and pepper. Rub on the pork shoulder.
3. Heat olive oil in a large Dutch oven over medium high heat.
4. Brown the pork and remove from the pot.
5. Add onions, carrots, garlic, diced tomatoes, wine, and beer.
6. Return the pork to the pot.
7. Cover and put in the oven for 3-1/2 hours, until the meat is extremely tender.
8. Shred the delicious pork and serve with the St. James Cherry BBQ Sauce.
BBQ Sauce Instructions
1. Heat grape seed oil over medium high heat.
2. Add finely minced onion, season with salt and pepper; cook 10 to 12 minutes.
3. Add minced garlic, and cook 2 minutes.
4. Whisk in preserves, wine, cola, brown sugar, vinegar, and sweet chili sauce.
5. Bring to a boil, reduce to a simmer, and cook for 45 minutes, stirring frequently
until the sauce reduces by 1/3.
6. Serve with the Berkshire Pork Shoulder or the grilled meat of your choice.

Charred Pork Chop with Blueberry Port Sauce
by Chef Timothy Grandinetti, C.E.C.
Blueberry Port Sauce Ingredients
• 1 cup St. James Winery Blueberry Wine
• 3 cups blueberries
• 2/3 cup brown sugar
• 1/3 cup ruby port wine
• 1 stick cinnamon
Charred Pork Chop Ingredients
• 1-inch thick pork chops
• extra virgin olive oil
• kosher salt
• cracked black pepper
Blueberry Port Sauce Instructions
1. Cook blueberries, blueberry wine, brown sugar, port wine, and cinnamon over
medium heat.
2. Simmer for 20 minutes until reduced by half.
Pork Chop Instructions
1. Preheat grill to 400°F.
2. Remove chops from refrigeration and rest at room temperature for 15 minutes.
3. Season with oil, salt, and pepper.
4. For beautiful grill marks, place pork chops on grill for 3 to 4 minutes. Rotate 45°
and cook for an additional 3 to 4 minutes.
5. Flip the chop and cook 3to 4 minutes, rotate 45° and cook for an additional 3 to 4
minutes or until internal temperature registers 145° to 150°F.
6. Serve with chops with blueberry port sauce.

Pork Chops with Orange Mango Salsa
with Blackberry Gastrique
by Chef Timothy Grandinetti, C.E.C.
Pork Chop Ingredients
• 4 double-cut pork chops, grilled
• 2 cups mango, chopped
• 1/2 cup red bell pepper
• 2 tablespoons scallions
• 2 tablespoons jalapeno
• 1 lime, juice and zest
• 2 tablespoons red wine vinegar
• 6 tablespoons orange marmalade
• 1/4 teaspoon chili powder
Blackberry Gastrique Ingredients
• 1 1/2 cups St. James Winery Blackberry Wine
• 2 cups fresh blackberries
• 2 cups red wine vinegar
• 1 tablespoon brown sugar
Pork Chop Instructions
1. Combine mango, pepper, scallions, and jalapeno.
2. In separate bowl, mix the lime juice and zest with remaining ingredients, then
combine with mango mixture.
3. Stir gently, then refrigerate.
4. Serve with grilled double-cut pork shops and St. James Blackberry Gastrique.
Gastrique Instructions
1. Puree 1/2 cup wine and blackberries in food processor, then strain/sieve to
remove seeds.
2. In saucepan, bring remaining wine and vinegar to boil, lower heat and simmer
until reduced by half.
3. Add blackberry puree and continue to reduce.
4. Add brown sugar. Cook for 10 minutes. Allow to cool.

Cherry Pork Chops
Ingredients
• 3 tablespoons St. James Winery Cherry Wine
• 2 boneless pork loin chops, about 1-inch thick
• salt & pepper
• 2 tablespoons vegetable oil
• 1/2 cup chopped onion
• 1 cup reduced sodium chicken broth
• 1/3 to 1/2 cup dried tart cherries
• 1 tablespoon balsamic vinegar
• dried red pepper flakes, to taste
Instructions
1. Season pork chops with salt and pepper. Heat oil in a large skillet on high heat.
2. Add pork chops; brown well, about 3 minutes per side. Remove to plate.
3. Add onions to skillet; cook until tender, 3 to 5 minutes.
4. Add chicken broth, dried cherries, wine, vinegar and red pepper flakes. Bring to a
boil; boil rapidly on medium heat until broth is reduced by half.
5. Reduce heat. Add pork chops to pan to heat through, 5 to 6 minutes. Internal
temperature of the pork should be about 160°F.
6. Add additional chicken broth or wine, if needed.
7. Serve pork chops with cherry sauce spooned over them.

Cranberry Pork Chops
Ingredients
• 1/2 cup St. James Winery Country Red Wine
• 4 pork chops, thick cut
• 2 tablespoons olive oil
• 1 teaspoon salt
• 1/2 cup honey
• 1 cup fresh or frozen cranberries
Instructions
1. In a large skillet brown the pork chops in the oil. Season to taste with salt and
pepper. Drain excess fat.
2. Combine wine and honey and pour over pork. Cover and simmer for about 50
minutes.
3. Add cranberries and simmer about 10 minutes or until berries start to burst.

Elegant Pork Tenderloin
Ingredients
• 1/2 cup St. James Winery Pioneer Red Wine
• 2 pounds boneless pork tenderloin
• 1/4 cup fresh squeezed orange juice
• 1 large onion, chopped
• 1 tablespoon olive oil
• fresh or dry sage, to taste
Instructions
1. Preheat oven to 425°F. Season pork with salt and pepper.
2. In an ovenproof skillet heat the oil and brown the pork. Transfer pork to a plate.
3. Sauté onion and sage in remaining oil over moderate heat until translucent.
4. Add wine and orange juice and simmer for several minutes. Add pork and any
juices that have accumulated on the plate and bring to a boil.
5. Transfer skillet to the middle of the oven and roast pork for 30 minutes or until
internal temperature reaches 155°F.
6. Transfer pork to a serving plate, loosely cover with foil. Let stand for 10 minutes.
7. While pork is resting, simmer the sauce, stirring until slightly thickened and
reduced.
8. Slice pork into 1/2 inch thick pieces and spoon sauce over slices.

Cherry Holiday Ham
Ingredients
• 1 bottle St. James Winery Cherry Wine
• 1 ham, cut top diagonally both ways 1/2” deep
• 1 (24-ounce) can whole pitted sour cherries, drained
• 1 (14-ounce) can cranberry sauce

•
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1 baking bag
1-1/2 cup brown sugar
whole cloves
1/4 cup maple syrup
1/8 cup powdered sugar

Instructions
1. Preheat oven to 325°F.
2. Rub ham with 1 cup of brown sugar.
3. In the cut marks insert cherries and cloves, then place ham in the baking bag.
4. In a saucepan mix the remaining 1/2 cup of brown sugar, maple syrup, powdered
sugar, wine, cranberries, and salt and pepper to taste, then heat just enough to
melt everything down.
5. Pour mixture over the ham. Close the baking bag and cook at 325°F for 2 hours.
6. Turn down the heat to 150°F and let set for 3 hours.
7. Serve with juices from the baking bag.

Penne and Sausage in Wine Cream Sauce
Ingredients
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1/4 cup St. James Winery Pioneer White Wine
1 pound Italian sausage
1 onion, sliced thin
1/2 pint heavy cream
1 (16-ounce) box penne pasta
Parmesan cheese, grated

Instructions
1. Remove the sausage casings and crumble into a large frying pan, cooking over
medium high heat until browned. Drain any excess fat from pan.
2. Add onions and sauté until limp.
3. Add wine and simmer over medium low heat for about 10 minutes.
4. Add cream and simmer over low heat for about 10 minutes or until thickened.
5. Cook pasta according to package directions, then drain.
6. Put pasta on serving dishes, cover with sauce, and sprinkle with Parmesan.

NY Strip with Figs, Boursin and Raspberry Glace de Veau
by Chef Timothy Grandinetti, C.E.C.
Ingredients
• 8 ounces St. James Winery Raspberry Wine
• 2 12-ounce NY strip steaks
• extra virgin olive oil
• kosher salt
• black pepper
• 6 ounces roasted veal stock reduction
• 2 ounces raspberry jam
• 1 ounce chipotle, chopped
• salt & pepper
• 1/2 cup figs, chopped
• 4 ounce boursin cheese, crumbled
Instructions
1. Prepare Glace de Veau: combine veal stock, wine, jam, and chipotle.
2. Cook slowly for 45 to 50 minutes. Strain and reserve.
3. While Glace de Veau is finishing, preheat grill to 400°F.
4. Season steak with oil, salt, and pepper, the cook to desired doneness.
5. Garnish with chopped figs, crumbled boursin, and finish with Glace de Veau.

St. James Stuffed Bell Peppers
Ingredients
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1/4 cup St. James Winery Friendship School Red Wine
1/2 cup uncooked white rice
2 tablespoons olive oil, divided
1/8 cup minced carrots
1/8 cup celery
6 bell peppers (any color) stems and seeds removed, cut in half lengthwise
1/2 pound ground beef
1/4 pound pancetta or lightly smoked bacon, diced
1-1/2 cups marinara sauce
1/2 teaspoon red pepper flakes
1/3 cup heavy cream
1/2 cup grated Parmesan cheese, divided

Instructions
1. Preheat oven to 375°F.
2. In a saucepan bring water to a boil. Add rice and stir.
3. Reduce heat, cover, and simmer for 20 minutes, or until tender and fluffy; set
aside.
4. Heat 1 tablespoon of oil in a large skillet over medium high heat. Cook and stir
carrots and celery until tender.
5. Add ground beef and pancetta, and cook until browned and crumbled; drain off
any excess liquid, and return to heat.
6. Add marinara sauce, wine, and red pepper flakes and simmer for 10 minutes. Stir
in cream, half of the Parmesan cheese, and rice.
7. Simmer 5 minutes more, or until most liquid has absorbed.
8. Place peppers in a shallow baking dish, and fill with beef mixture. Drizzle with
remaining olive oil and top with remaining Parmesan cheese.
9. Bake, uncovered, for 30 minutes in the preheated oven.
Serving Suggestion
Serve the peppers piping hot with a glass of St. James Winery Friendship School Red
Wine.

Fruit and Wine Glazed Meatballs
Meatball Ingredients
• 2 pounds lean ground beef
• 1 onion, diced
• 1-1/2 cups breadcrumbs
• 4 cloves garlic, chopped fine
• 2 eggs
• 2 teaspoons salt
• 1 teaspoon pepper
• 2 tablespoons parsley, chopped
Glaze Ingredients
• 1 cup St. James Winery Cherry Wine
• 1/2 cup dried cranberries
• 1/2 cup dried cherries
• 1/2 cup raisins
• 1 tablespoon parsley, chopped fine
• 1 tablespoon lemon juice
Meatball Instructions
1. Preheat oven to 350°F.
2. To make the meatballs, combine all ingredients in a medium sized bowl.
3. Mix well and form into 1-inch meatballs.
4. Arrange meatballs on a cookie sheet and bake for 20 minutes or until done.
5. Keep warm.
Glaze Instructions
6. For the glaze, combine ingredients in a medium saucepan.
7. Bring to a boil then reduce to simmer.
8. When glaze has thickened to a light syrup consistency pour over meatballs and
serve.

Lamb Rib Chops with Strawberry and Rhubarb Sauce
by Chef Timothy Grandinetti, C.E.C.
Lamb Rib Chop Ingredients
• lamb chops
• extra virgin olive oil
• fresh chopped rosemary
• salt
• pepper
• chive blossoms, for garnish
• toasted almonds, for garnish
Strawberry Rhubarb Sauce Ingredients
• 16 ounces St. James Winery Strawberry Wine
• 1/2 cup sugar
• 1/3 cup water
• 1 pound rhubarb, cleaned and diced
• 1 quart fresh strawberries
• 1/2 tablespoon lemon juice
Strawberry Rhubarb Sauce Instructions
1. Combine wine, sugar, and water.
2. Dissolve sugar and add rhubarb. Simmer for 22 minutes.
3. Add strawberries and lemon. Simmer for 14 to 15 minutes.
4. Refrigerate and reserve.
Lamb Rib Chop Instructions
1. Heat a cast iron pan to medium-high.
2. Season lamb chops with oil, rosemary, salt 						
and pepper.
3. Sear 4 to 5 minutes per side.
4. Allow to rest for 5 minutes.
5. Serve with Strawberry Rhubarb Sauce.
6. Garnish with chive blossoms and toasted 							
almonds.

Charred Venison Tenderloin
by Chef Timothy Grandinetti, C.E.C.
Ingredients
• 2 cups St. James Winery Blackberry Wine
• 1 venison tenderloin
• 1/4 cup extra virgin olive oil
• 3 tablespoons soy sauce
• 4 cloves garlic
• fresh rosemary
Instructions
1. Combine wine, oil, soy sauce, garlic, and rosemary. Add venison tenderloin and
marinate, refrigerated, 3 to 4 hours.
2. Remove venison from marinade and pat dry.
3. Preheat grill to 400°F.
4. Pour reserved marinade into a small pan. Over high heat, cook down to about 1/2
cup.
5. Grill meet, turning to char all sides. Allow 6 minutes per side (125° = medium
rare). Let rest 10 to 12 minutes to redistribute juices within the tenderloin.

Pioneer Roast Beef
Ingredients
• 1 cup St. James Winery Pioneer Red Wine
• 1 beef roast
• 1 cup beef broth or water
• 2 cloves garlic
• 1 (1.25-ounce) envelope dry onion soup mix
Instructions
1. Combine all ingredients in a crock-pot.
2. Cook on low for 6 to 8 hours.
Variations
You may substitute 2 cups St. James Country Red Wine for the Chambourcin and
broth/water. You may also cook the roast in the oven at 350° until it is cooked to
your liking.

Grilled Lamb Chops with Norton Glaze
Ingredients
• 3/4 cup St. James Winery Estate Norton Wine
• 1/4 cup olive oil
• 3 tablespoons minced garlic
• 3 tablespoons chopped oregano
• 2 teaspoons red wine vinegar
• 1/4 teaspoon salt
• 1/2 teaspoon ground black pepper
• 8 lamb chops 1” to 1-1/2” thick, fat well-trimmed
• 2 tablespoons honey
Instructions
1. Mix the first 7 ingredients in a large glass dish. Arrange lamb chops in a single
layer in dish; turn to coat. Cover and refrigerate at least two hours, turning often.
2. Light a barbecue and bring to medium-high heat. Remove lamb from marinade
and mix honey into marinade.
3. Grill lamb, turning and basting with marinade often until well done.

Venison Pot Roast
Ingredients
• 1 cup St. James Winery Country Red Wine
• 1 3-pound venison roast
• 2 cloves garlic, sliced
• 2 onions, chopped
• 4 potatoes, cubed
• 6 carrots, peeled and chopped
• 1 bay leaf
Instructions
1. Soak the venison roast in milk for at least two hours in a glass bowl in the
refrigerator.
2. Rinse the roast and brown in lightly oiled Dutch oven.
3. Remove the roast; lower the heat and sauté the garlic in the Dutch oven.
4. Add onions, potatoes and carrots. Cook until lightly browned.
5. Add the browned roast, bay leaf, wine and enough water to cover the meat and
vegetables.
6. Cover and cook over medium low heat for 1 hour per pound of meat.

Planked Salmon with Chipotle Raspberry BBQ Sauce
by Chef Timothy Grandinetti, C.E.C.
Planked Salmon Ingredients
• 5 tablespoons honey
• 1 tablespoon chipotle powder
• 1 teaspoon cumin
• coriander
• 1/2 teaspoon salt
• 1/2 teaspoon pepper
• 3 tablespoons extra virgin olive oil
• 2 6-ounce salmon fillets
• 2 sugar maple planks
Chipotle Raspberry BBQ Sauce Ingredients
• 2 cups St. James Winery Raspberry Wine
• 3 tablespoons extra virgin olive oil
• 1/2 cup onion
• 2 teaspoons garlic, minced
• 2 teaspoons chipotle, chopped
• 1/2 cup tomato paste
• 2 pints fresh raspberries, rinsed
• 1/2 cup raspberry vinegar
• 3/4 cup brown sugar
• 1/2 teaspoon salt
Planked Salmon Instructions
1. Preheat grill to 400°F.
2. Combine honey and spices with 1 tablespoon oil in mixing bowl.
3. Whisk until blended, then brush the glaze on both sides of salmon fillet. Reserve.
4. Brush the remaining oil onto sugar maple plank and “toast” over a medium high
grill for 10-12 minutes.
5. Place the salmon fillet on plank and roast for 8 to 10 minutes.
6. Brush with additional glaze and serve with Chipotle Raspberry BBQ Sauce.
Chipotle Raspberry BBQ Sauce Instructions
1. In a medium saucepan, heat oil, add onions, and cook 4 to 5 minutes.
2. Add garlic, chipotle, tomato paste, and raspberries. Cook 3 to 5 minutes.
3. Add wine, vinegar, brown sugar, and salt. Bring to a boil.
4. Allow to simmer until reduced, 14 to 15 minutes.

Salmon and Asparagus Pasta
Ingredients

•
•
•
•
•
•
•
•
•
•

1/4 cup St. James Winery Friendship School White Wine
1 pound fresh asparagus, trimmed and cut into 1/2 inch diagonal pieces
2 cloves garlic, minced
1 teaspoon butter
1 cup milk
2 teaspoons cornstarch
1 cup (about 8 ounces) cooked, flaked salmon
1/2 cup grated Parmesan cheese
dash cayenne pepper
hot, cooked cavatelli or other pasta

Instructions
1. In a large skillet over medium heat, sauté asparagus and garlic in butter about
one minute until asparagus is bright green.
2. Dissolve cornstarch in milk and add to skillet. Cook, stirring constantly, until sauce
thickens, about two minutes. Add wine and cook another two minutes.
3. Add the cooked salmon. Cook until heated through, then remove from heat.
4. Stir in Parmesan and cayenne pepper. Add salt and pepper to taste.
5. Serve over the hot, cooked pasta.

Sea Scallops with Herbs
Ingredients
• 1/4 cup St. James Winery Pioneer White Wine
• 2 tablespoons olive oil
• 2 pounds sea scallops
• 2 tablespoons each fresh herbs (basil, thyme, oregano)
• 2 chopped shallots
• 2 cloves garlic, chopped
• juice of 1 lemon
• 1/4 pound butter
Instructions
1. In a small saucepan heat oil, then add scallops, herbs, shallots and garlic.
2. Toss mixture in pan and add wine and lemon juice.
3. Reduce liquid and add butter.
4. Season to taste and serve immediately.

Stuffed Shrimp
Ingredients
• 1/2 cup St. James Winery Pioneer White Wine
• 40 unsalted soda crackers, crushed
• 1 cup fresh bread crumbs
• 1 tablespoon garlic powder
• 1/2 cup butter, melted
• 1 tablespoon Worcestershire sauce
• 1 pinch ground black pepper
• 2 tablespoons grated Parmesan cheese
• 16 jumbo shrimp, peeled and deveined, with tails
Instructions
1. Preheat oven to 400°F.
2. In a medium bowl, mix crushed crackers, bread crumbs and garlic powder.
3. In a small bowl, blend butter and Worcestershire sauce. Mix blended butter,
pepper and Parmesan cheese into the cracker mixture. Stir in wine, using only
enough to hold together the mixture.
4. Butterfly the shrimp using a sharp knife, and arrange back side up in a large
baking dish. Stuff shrimp with heaping tablespoons of the cracker mixture.
5. Bake 20 minutes in the preheated oven, until cracker mixture is lightly browned,
shrimp are opaque, and the tails have curled.
Serving Suggestion
Serve with a glass of St. James Winery Pioneer White. of course!

Shrimp in Garlic Sauce
Ingredients
• 1/4 cup St. James Winery Riesling Wine
• 2 teaspoons olive oil
• 3 cloves garlic, chopped
• 1/2 pound large shrimp, peeled and de-veined
• 1/2 teaspoon red pepper flakes
• 1/4 cup parsley, finely chopped (optional)
Instructions
1. Sauté garlic in olive oil until soft, about two minutes.
2. Add shrimp, wine, and red pepper flakes, and sauté until shrimp is no longer pink.
3. Remove from heat, add parsley and toss to coat.
Variations
You may substitute St. James Winery Pioneer White Wine in place of the Riesling.

Mushroom Shrimp Pasta
Ingredients
• 1/4 cup St. James Winery Pioneer White Wine
• 16-ounce jar marinated mushrooms
• 1 pound peeled, de-veined, medium size shrimp, pre-cooked
• 1 (16-ounce) box fettuccine noodles
• 2 cloves garlic, diced
• 2 tablespoons olive oil
• 1/2 red bell pepper, diced
• 1/2 yellow bell pepper, diced
• 1 cup heavy cream
• 1/3 cup grated Parmesan cheese
Instructions
1. Cook noodles according to package directions. Drain. Set aside.
2. In a skillet heat olive oil over medium heat, add garlic and cook for 2 minutes.
3. Add red and yellow peppers, stirring frequently until peppers are tender crisp.
4. Add mushrooms and cook 5 minutes, then add cream and bring to light boil.
5. Add wine, reduce heat, then add shrimp and simmer until heated through.
6. Pour mushroom/shrimp mixture over pasta.
7. Add Parmesan cheese, then stir.

Roasted Shrimp with Riesling
Ingredients

•
•
•
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•
•
•
•

1/4 cup St. James Winery Riesling Wine
1 teaspoon fresh rosemary, chopped
2 pounds medium sized shrimp
1/4 cup lemon juice
3 tablespoons olive oil
lemon zest
fresh ground salt
fresh ground pepper

Instructions
1. Preheat oven to 450°F.
2. Put a 9x13 baking dish into the heated oven for a few minutes to warm.
3. Remove the baking dish from the oven, add half the olive oil to coat the bottom,
then add the rosemary.
4. Return the dish to the oven until the rosemary begins sizzling.
5. Mix the wine with the lemon juice and zest, then add the remainder of the olive
oil.
6. Remove the baking dish from the oven, add the shrimp, the pour the wine, juice,
and oil mixture over the shrimp.
7. Season with fresh ground salt and pepper.
8. Roast until shrimp turns pink, usually 10 to 12 minutes, depending on the size of
the shrimp.
Serving Suggestion
Serve with wild rice and/or fresh sugarsnap peas.

Pasta Putanesca
Ingredients
• 1/4 cup St. James Winery Pioneer Red Wine
• 3 tablespoons olive oil
• 2 cloves garlic, chopped
• 1 tablespoon shallots, chopped
• 1 (28-ounce) can peeled tomatoes
• 1/2 (2-ounce) tin anchovies
• 1/4 cup of capers, rinsed
• 3/4 cup green olives, halved
• 1 teaspoon crushed red pepper flakes
• 1/4 cup fresh basil, chopped
• 1 (16-ounce) box penne pasta
• Parmesan cheese
Instructions
1. Heat olive oil in large skillet. Add garlic and shallots and sauté.
2. Add tomatoes and wine and sauté until tomatoes begin to break apart.
3. Add anchovies, capers, olives, red pepper flakes and basil. Cook, stirring
occasionally for 15 minutes.
4. Meanwhile, cook pasta according to package directions, drain and add to the
sauce.
5. Toss pasta and sauce. Serve in bowls and top with Parmesan cheese.
Variations
Substitute St. James Winery Cynthiana Wine for the Chambourcin.

Deluxe Grilled Cheese Sandwiches
Ingredients
• 1-1/2 cups St. James Winery Velvet Red Wine
• 3 tablespoons butter
• 3 fresh basil leaves, finely sliced
• 4 slices bread
• 1 tablespoon butter (or you may use bacon grease)
• 1/2 cup chopped onions
• 6 baby belle or button mushrooms, sliced
• 1 cup beef stock
• 2 teaspoons butter
• 8 to12 fresh spinach leaves
• 1/2 cup grated Cheddar cheese
• 1/2 cup grated Havarti cheese
• 1/2 cup grated Manchega cheese
Instructions
1. Melt 3 tablespoons butter in small saucepan; stir in basil. Brush one side of each
piece of bread with butter mixture.
2. Melt bacon grease in skillet. Add onions and mushrooms; cook and stir until lightly
browned. Add wine, beef stock and 2 teaspoons butter. Bring to a low boil, then
reduce heat and simmer until mixture is reduced to 1/3 cup.
3. Place the spinach leaves on unbuttered sides of two slices of bread, dividing
evenly. Sprinkle the cheeses on top of spinach-topped slices of bread, dividing
evenly. Spoon the wine reduction over the cheese, dividing evenly. Top each with
another slice of bread, buttered side on the outside.
4. Warm a non-stick skillet over medium heat. Place sandwiches in skillet and
cook until the bread has toasted to a nice golden brown and the cheese has
melted; turn to cook other side. (You might have to cook one sandwich at a time,
depending on the size of the pan.)
5. Serve with tomato soup, if desired.
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Norton Dessert Chocolate Cake
Velvet Red Red Velvet Cake
Blackberry Wine Cake
Blackberry Wine Chocolate Cake
Cranberry Wine Cake
Cherry Wine Delight
Lemon Wine Cake with Raspberry Curd
Velvet White Bundt Cake
Velvet White Peach Cake
Vignoles Carrot Cake
Festive Pumpkin Squares
Pumpkin Oatmeal Cake
Country White Apple Cake
Flaky Apple Tart
Harvest Grape Pie
Pear and Cranberry Pie
Cherry Berry Pie
Vignoles Pumpkin Pie
Praline and Peach Wine Cobbler
Blackberry Compote
Dark Cherry & Cranberry Compote
Cranberry Wine Compote
Mincemeat a la St. James
Moscato Poached Apricots with Yogurt and Pistachios
Riesling Braised Summer Fruit
Camembert Pears in Norton Dessert Wine Sauce
Elegant Pears in Wine Sauce
Raspberry Trifle
Fruit Wine Crepes
Cherry Chip Cheeseball
Brie and Cherry Puff
Blueberry Reduction Sauce
Strawberry Wine Sauce
Fruit Fool
Riesling Pear Pops
Fruit Wine Pops
Melon & Moscato Pops
Sparkling Love
Velvet Red Wine Jelly

Norton Dessert Chocolate Cake
Cake Ingredients
• 3/4 cup St. James Winery Estate Norton Dessert Wine
• 10 ounces unsweetened chocolate
• 3/4 cup butter
• 5 egg yolks
• 3/4 cup white sugar
• 1/2 cup all-purpose flour
• 5 egg whites
• 1/2 teaspoon cream of tartar
• 3 tablespoons white sugar
Glaze Ingredients
• 1/2 cup St. James Winery Norton Dessert Wine
• 1 cup semisweet chocolate
• 1/2 cup butter
• 1/2 tablespoon corn syrup
• 1/2 teaspoon vanilla extract
Cake Instructions
1. Preheat oven to 350°F. Grease a 10 inch bundt or tube pan.
2. Melt unsweetened chocolate and 3/4 cup of butter on the stove or in the
microwave. Heat until smooth and stir while this process is happening. Set aside
and let the mixture cool to room temperature.
3. In a large bowl, beat egg yolks and 3/4 cup of white sugar together with an
electric mixer on high speed until light and fluffy.
4. Gradually stir in the 3/4 cup of wine and flour.
5. Fold in the cooled chocolate mixture.
6. In a clean bowl, whip egg whites with cream of tartar until frothy. Gradually whisk
in 3 tablespoons sugar, and continue to whip until stiff peaks form.
7. Fold 1/3 of the whites into the batter, then quickly fold in the remaining whites
until no streaks remain.
8. Bake in preheated oven for about 45 minutes or until toothpick comes out clean.
9. Cool completely in pan.
Glaze Instructions
1. Combine chocolate chips, 1/2 cup butter and corn syrup. Heat on stove top or in
microwave, stirring frequently until chocolate is melted.
2. Stir in 1/2cup of Norton Dessert Wine and vanilla until mixture is smooth.
3. Set aside and cool for about 30 minutes.
4. Pour glaze over the cooled cake.

Velvet Red Red Velvet Cake
Cake Ingredients
• 1/2 cup margarine
• 2 teaspoons vanilla
• 1/4 teaspoon salt
• 1-1/2 cups sugar
• 2 eggs
• 1 teaspoon baking soda
• 2 tablespoons cocoa
• 2-1/2 cups flour
• 2 ounces red food coloring
• 1 teaspoon vinegar
• 1 cup buttermilk
Frosting Ingredients
• 1 cup St. James Winery Velvet
Red Wine
• 1 cup sugar
• 1 cup margarine
• 5 tablespoons flour
• 2 teaspoons vanilla
Cake Instructions
1. Preheat oven to 350°F.
2. Cream butter and sugar, then add eggs. Beat 1 minute.
3. Make a paste of cocoa and food coloring and add to the mixture.
4. Combine buttermilk, salt, vanilla, and flour, then add to the mixture, mixing well
after each addition.
5. In a small dish, mix baking soda with vinegar until it fizzes, then add to batter.
6. Pour into 2 well-greased 9-inch cake pans. Bake for 30-40 minutes.
Frosting Instructions
1. Make paste of flour and wine. Boil until thick, stirring constantly.
2. Remove from stove, and cool.
3. Cream butter and sugar, then add vanilla. Beat until no sugar granules are
present.
4. When no sugar granules are visible, gradually spoon cooled flour and wine mixture
into creamed mixture.
5. Beat well after each addition.
6. Should looked like whipped cream when done.

Blackberry Wine Cake
Cake Ingredients
1 cup St. James Winery Blackberry Wine
1/2 cup chopped pecans
1 (18.25-ounce) box white cake mix
1 (3-ounce) box berry flavored gelatin
1/2 cup vegetable oil
4 eggs
Glaze Ingredients
1/2 cup St. James Winery Blackberry Wine
1 cup powdered sugar
1/2 cup (1 stick butter)
Cake Instructions
1. Preheat oven to 375°F.
2. Grease and flour a bundt pan. Sprinkle
pecans in the bottom.
3. In a large bowl, stir together cake mix and gelatin. Add eggs, oil, and 1 cup of
wine. Blend thoroughly. Pour the batter into the prepared pan.
4. Bake 50-60 minutes until cake tests done. Remove from oven; turn out onto wire
rack to cool.
Glaze Instructions
1. While cake is baking, combine the powdered sugar, butter and 1/2 cup wine in a
saucepan; bring to a boil. Remove from heat.
2. Pour 1/2 the mixture over the warm cake; let set for 30 minutes.
3. Pour remaining glaze (it will thicken slightly) over cake.
Variations
Any of our St. James Winery fruit wines may be used to make this wonderful cake.
Simply match the gelatin and fruit wine flavors.

Blackberry Wine Chocolate Cake
Cake Ingredients
• 1 cup St. James Blackberry wine
• 2 cups sugar
• 1-3/4 cups all-purpose flour
• 3/4 cup unsweetened cocoa powder
• 2 teaspoons baking soda
• 1 teaspoon baking powder

•
•
•
•
•

1 teaspoon salt
2 eggs
1 cup buttermilk
1/2 cup olive oil
2 teaspoons vanilla extract

Frosting Ingredients
• 2 cups (4 sticks) butter, softened and cut into cubes (2 salted, 2 unsalted)
• 3 3/4 cups powdered sugar, sifted
• 1/4 cup heavy cream
• 2 teaspoons vanilla extract
• 1/2 cup blackberry preserves
Cake Instructions
1. Preheat oven to 350°. Butter and flour three 8 inch round cake pans.
2. In a large mixing bowl, combine sugar, flour, cocoa, baking soda, baking powder,
whisking until thoroughly combined.
3. Add eggs, buttermilk, wine, oil, and vanilla and beat with an electric mixer on
medium speed until all dry ingredients are incorporated.
4. Divide batter evenly among prepared pans, then bake for 30 to 35 minutes or
until a toothpick inserted in the center comes out clean.
5. Remove from oven and place on a wire rack until cool
Frosting Instructions
1. Beat butter on medium speed until pale and creamy.
2. Add powdered sugar, a little at a time, mixing well after each addition.
3. Add cream and vanilla extract and beat until light and fluffy.
4. Add more cream as needed to achieve desired consistency.
Cake Assembly
1. Place preserves in a bowl and whisk for easier spreading. Level each cake layer.
2. Place one layer, flat side down, on a cake stand or serving platter. Spread half of
the preserves evenly on top, followed by approximately 1/2 cup of buttercream.
3. Position second layer on top and press to adhere. Repeat with remaining
preserves, another 1/2 cup of buttercream, and final cake layer, flat side up.
4. Cover the entire cake with a thin layer of buttercream, then refrigerate for about
15 minutes to allow the crumb coat to set.
5. Remove cake from refrigerator and frost with remaining buttercream before
returning cake to the refrigerator for at least 30 minutes.

Cranberry Wine Cake
Cake Ingredients
• 2/3 cup St. James Winery Cranberry Wine
• 1-1/2 cups all-purpose flour
• 1-1/2 teaspoons baking powder
• 1/2 teaspoon baking soda
• 1/4 teaspoon salt
• 1 stick unsalted butter, softened
• 2/3 cup plus 2 tablespoons granulated sugar, divided
• 2 large eggs
• 1 tablespoons grated orange zest
• 1-1/4 cups cranberries or craisins
• 1 tablespoon all-purpose flour
Glaze Instructions
1. With rack in middle of oven, preheat oven to 375°F.
2. Generously butter muffin cups and dust with flour, knocking out excess.
3. Whisk together flour, baking powder, baking soda, and salt.
4. Beat butter with 2/3 cup granulated sugar using an electric mixer at medium
speed until light and fluffy.
5. Add eggs 1 at a time, beating well after each addition.
6. Beat in zest.
7. Add flour mixture in 2 batches alternating with wine, beginning and ending with
flour and mixing until just incorporated.
8. Toss cranberries in with remaining flour, then fold into batter.
9. Divide batter among muffin cups. Sprinkle with remaining 2 tablespoons
granulated sugar.
10. Bake until golden and springy to the touch, 18 to 20 minutes.
11. Cool in pan 5 minutes, then loosen with a knife and remove.

Cherry Wine Delight
Cake Ingredients
• 3/4 cup St. James Winery Cherry Wine
• 1/2 cup chopped pecans
• 1 (2-layer size) white cake mix
• 3-ounce package cherry gelatin
• 1/2 cup vegetable oil
• 4 eggs, lightly beaten
• 1/4 cup cherry preserves
Glaze Ingredients
• 1/4 cup St. James Winery Cherry Wine
• 1 cup powdered sugar
• 1/4 cup butter, melted
Frosting Ingredients
• 8 ounces cream cheese, softened
• 4 cups powdered sugar
Instructions
1. Preheat oven to 350°. Grease and flour 9-inch cake pan. Place pecans in bottom
of pan. Combine dry cake mix, dry gelatin, oil, cherry wine, eggs and cherry
preserves in large mixer bowl; beat with electric mixer until well mixed, about 2
minutes. Gently pour batter into pan over pecans. Bake for 50 minutes, or until
cake tests done.
2. While cake is baking, prepare glaze. Combine powdered sugar, melted butter and
cherry wine in large bowl; stir until well mixed.
3. When cake is done, remove from oven but leave in pan. Poke holes in cake with
a wooden pick. Drizzle half of the glaze over cake, letting glaze soak into holes.
Leave cake in pan for 30 minutes, then remove cake from pan and transfer to
serving plate to cool completely.
4. While cake is cooling, prepare icing. Combine cream cheese, powdered sugar and
the remaining half of the glaze in bowl; mix until smooth. Spread icing over cooled
cake. Refrigerate until serving time.
Variations
Any of our St. James Winery fruit wines may be used to make this wonderful cake.
Simply match the gelatin and fruit wine flavors.

Lemon Wine Cake with Raspberry Curd
Cake Ingredients
• 3/4 cup St. James Winery Raspberry Wine
• 1 (2-layer-size) package white cake mix
• 4 egg whites
• 1/2 cup water
• Zest of 1 lemon
Raspberry Curd Ingredients
• 8 tablespoons (1 stick) unsalted butter
• 1 pint fresh raspberries
• 5 egg yolks
• 3/4 cup granulated sugar
• Pinch salt
• 2 teaspoons lemon juice
Frosting Ingredients
• 1/4 cup St. James Winery Raspberry Wine
• 1 (2-pound) bag confectioner’s sugar
• 1 cup solid vegetable shortening (such as Crisco)
• 1/4 cup water
• 2 teaspoons pure vanilla extract
• 2 teaspoons butter flavoring
• Zest of 1 lemon
Cake Instructions
1. Grease and flour two 9-inch cake pans. Preheat oven to 350°F.
2. Combine cake mix, egg whites, water, raspberry wine and lemon zest in large
mixing bowl; mix on low speed of electric mixer until dry ingredients are
moistened. Increase speed to medium and beat for 2 minutes.
3. Pour batter into pans, then bake for 30 minutes or until cake tests done.
4. Let cool in pans for 10 minutes, then turn out onto racks to cool completely.
Glaze Instructions
1. Combine confectioners’ sugar, shortening, water, raspberry wine, vanilla, butter
flavoring and lemon zest in large mixing bowl.
2. Beat on high speed of electric mixer until light and fluffy
Assembly Instructions
1. When cake is cool, slice each layer in half lengthwise, to make 4 layers.
2. Place one cake layer on cake plate; spread with one-third of the raspberry curd.
3. Repeat with two more cake layers and remaining two-thirds of the raspberry curd.
4. Place fourth cake layer on top. Frost sides and top with frosting.
5. Decorate with additional fresh raspberries, if desired.

Velvet White Bundt Cake
Ingredients

•
•
•
•
•
•

1/2 cup St. James Winery Velvet White Wine
1 (18.25-ounce) box cake mix (yellow or white)
1/2 cup chopped nuts (pecans or walnuts)
1 (3.4-ounce) box vanilla instant pudding
4 eggs
1/2 cup cold water

Glaze Ingredients
• 1/2 cup St. James Winery Velvet White Wine
• 1/2 cup butter or margarine
• 3/4 cup granulated sugar
Cake Instructions
1. Preheat oven to 325°F. Generously grease and flour a 12 cup bundt pan.
2. Sprinkle half the nuts in the bottom of the prepared pan.
3. Combine cake mix, pudding, eggs, vegetable oil, water, and wine in a large bowl.
Beat 2 minutes at high speed.
4. Pour into pan. Bake for 50 to 60 minutes or until cake tests done.
5. Remove from oven and allow to set in pan for 25 minutes before turning it out
onto cake plate.
Glaze Instructions
1. Combine butter, sugar, and wine in a saucepan.
2. Bring to a boil for 1 minute and then remove from heat.
3. Drizzle glaze slowly over cake.

Velvet White Peach Cake
Cake Ingredients
• 3/4 cup St. James Winery Velvet White Wine
• 1 (18.25-ounce) package yellow cake mix
• 1 (29-ounce) can sliced peaches, well
drained (reserve 2 teaspoons juice for
frosting)
• 3 eggs
Frosting Instructions
• 1-1/2 cups powdered sugar, sifted
• 2 teaspoons reserved peach juice
• 1 teaspoon almond flavoring
Cake Instructions
1. Preheat over to 350°F.
2. Mix cake mix, peaches and wine.
3. Add eggs and beat until blended.
4. Pour batter into buttered 9x13-inch pan and
bake for 35 – 40 minutes.
Frosting Instructions
1. While the cake is in the oven, make the
frosting by mixing powdered sugar, peach
juice, and almond flavoring until smooth.
2. Frost while the cake is still warm.
Variations
Substitute St. James Winery Peach Wine for the Velvet White.

Vignoles Carrot Cake
Cake Ingredients
• 1/4 cup St. James Winery Vignoles Wine
• 1 pound carrots, pared, cut into chunks
• 2 cups sugar
• 1-1/2 teaspoons ground cinnamon
• 1/2 teaspoon ground cloves
• 4 eggs
• 1 cup walnuts, chopped
• 1/2 cup golden raisins
• 3 cups unsifted all-purpose flour
• 1 tablespoon baking soda
• 1/2 teaspoon salt
• 1/2 teaspoon grated nutmeg
• 2 teaspoons vanilla
• 1-1/4 cups vegetable oil
• 1 cup shredded coconut
• 1 (8-ounce) can crushed pineapple, drained
Glaze Ingredients
• 3 ounce softened cream cheese
• 2/3 cup sifted powdered sugar
• 1 – 1-1/2 tablespoons St. James Winery Vignoles Wine
Cake Instructions
1. Preheat oven to 375°F. Grease and flour 10 inch bundt pan.
2. Steam carrots until very tender. Puree in food processor. You should have about 1
1/2 cups. Set aside.
3. Stir together flour, sugar, baking soda, cinnamon, salt, cloves and nutmeg in
large bowl until well mixed.
4. Beat eggs in small bowl, stir in oil, wine, vanilla and carrots.
5. Pour liquid ingredients into flour mixture. Blend at low speed until mixed well.
Then beat at medium 3 minutes. Scraping down sides occasionally.
6. Stir in walnuts, coconut, raisins and pineapple, then pour into prepared pan.
7. Bake in lower third of oven for 45 minutes. Lower oven temperature to 350° and
bake an additional 30 minutes.
8. Cool pan on rack for 15 minutes. Remove cake from pan.
9. Cool to room temperature. Place cake on serving plate. Spoon glaze over cake.
Glaze Instructions
1. Stir together the cream cheese and powdered sugar in small bowl until smooth.
2. Mix 1 to 1 1/2 tablespoons wine until mixture reaches a glazing consistency.

Festive Pumpkin Squares
Ingredients
• 2 tablespoons St. James Winery Velvet White Wine
• 2 cups sugar
• 4 eggs
• 1 cup vegetable oil
• 1 (29-ounce) can pumpkin
• 3-1/2 cups flour, sifted
• 1-1/4 teaspoon salt
• 4 teaspoons cinnamon
• 1/2 teaspoon ground cloves
• 1/4 teaspoon ginger
• 2 teaspoons baking soda
• 1-1/2 cups walnuts, chopped
• 3/4 cup raisins
• 1/2 teaspoon nutmeg
Instructions
1. Preheat the oven to 350°F.
2. In a large bowl mix the sugar and eggs. Add the oil and pumpkin.
3. Sift the flour with the spices, salt and baking soda, then add to the pumpkin
mixture.
4. Stir in the wine.
5. Add the nuts and raisins.
6. Pour the mixture into a greased 14x20 pan. Bake for 35 to 40 minutes.
Serving Suggestion
Serve with or without whipped cream, or maybe cream cheese frosting.
Enjoy it with a glass of the leftover wine!
Quick Notes
This dessert may be refrigerated for several days and can be frozen.

Pumpkin Oatmeal Cake
Ingredients

•
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1/2 cup St. James Winery Country White Wine
1 cup St. James Winery Pumpkin Butter or Sweet Potato Butter
1-1/2 cups flour
1/2 teaspoon salt
1/3 cup oil
1 cup oatmeal
3/4 cup brown sugar (lightly packed)
1/2 cup granulated sugar
1-1/2 teaspoon baking soda
2 eggs
1/2 cup water

Topping Ingredients
• 1/4 cup butter
• 2/3 cup brown sugar
• 1/2 cup flaked coconut
• 1/2 cup chopped pecans
• 3 tablespoons light cream
Cake Instructions
1. Preheat oven to 350°F.
2. Mix all ingredients together with a wooden spoon or spatula.
3. Pour cake batter into 9x13 pan.
4. Bake 35 to 40 minutes (or until toothpick comes out clean).
5. Cool slightly.
Topping Instructions
1. Stir dry ingredient together until blended.
2. Add the cream, and blend until mixture forms crumbles.
3. Sprinkle topping mixture over cake, and toast under broiler until topping is
golden.

Country White Apple Cake
Cake Ingredients
• 1/4 cup St. James Winery Country White Wine
• 1 cup oil
• 2 cups sugar
• 2 cups sifted flour
• 2 teaspoons vanilla
• 2 large eggs
• 1 teaspoon baking soda
• 1/2 teaspoon salt
• 4 cups thinly sliced apples
• 1 cup of pecans
Frosting Ingredients
• 1 (8-ounce) package cream cheese
• 1 stick butter
• 1 teaspoon vanilla
• 1 box powdered sugar
Cake Instructions
1. Preheat oven to 350°. Grease and flour 9x13 pan.
2. In large mixing bowl, beat oil, sugar, and vanilla. Add eggs and beat until creamy.
3. Add wine and beat.
4. Add flour-sifted with soda and salt, making additions a small amount at a time.
Dough will be fairly stiff.
5. Add apples and mix through the dough, then add pecans.
6. Put batter into prepared cake pan and bake for 1 hour.
Frosting Instructions
1. Mix all ingredients together.
2. Frost when cake has cooled.

Flaky Apple Tart
Ingredients
• 1/4 cup St. James Winery Vignoles Wine
• 4 – 5 crisp apples
• 5 tablespoons sugar
• 1 (8-ounce) roll frozen puff pastry thawed (keep cold)
• whipped cream, for garnish
Instructions
1. Preheat oven to 400°F.
2. Line baking sheet with parchment paper.
3. Carefully unfold 1 sheet of puff pastry and place on lined baking sheet. Roll and
pinch all sides of pastry 1/4 inch.
4. Sprinkle with 2 tablespoons sugar.
5. Core and slice as thin as possible apples about 1/8 inch (Micro slicer or electric
meat slicer works well). Lay apples overlapping on pastry.
6. Brush with wine. Sprinkle remaining sugar on top.
7. Bake 30 to 35 minutes or until pastry edges have browned.
8. Slice and serve. Garnish with whipped cream.

Harvest Grape Pie
Ingredients
• 1 cup sugar
• 2 tablespoons flour
• 4 cups grapes
• juice of 1/2 lemon
• dash of salt
• cornstarch to thicken, if needed
• pastry for 1 pie crust
Instructions
1. Preheat oven to 400°F.
2. Slip skins from grapes and bring pulp to a boil.
3. Strain to remove seeds and mix with grape skins.
4. Add remaining ingredients.
5. Pour into pastry lined pan and bake 40 to 50 minutes.

Pear and Cranberry Pie
Ingredients
• 2 tablespoons St. James Winery Cranberry Wine
• 1 prepared 9″ Pie Crust
• 8 cups sliced unpeeled ripe pears (7 to 8 medium)
• 1 cup fresh cranberries
• 1/4 cup + 1 tablespoon sugar
• 3 tablespoons cornstarch
• 1/4 teaspoon ground nutmeg
• 1 tablespoon sugar
• 2 tablespoons caramel-flavor ice cream topping
• Caramel flavored ice cream topping (optional)
Instructions
1. Preheat oven to 375°F.
2. Place pie crust in a 9-inch pie plate. Leave an edge for crimping and do not prick
bottom of pastry.
3. Place 1/2 the pears in the pie plate. Cover pears with 1/2 the fresh cranberries,
then add the rest of the pears.
4. In a small bowl stir together the 1/4 cup sugar, the cornstarch, wine, and nutmeg,
then drizzle evenly over pears.
5. Cover loosely with foil and bake for 40 minutes. Remove foil; sprinkle with the
remaining tablespoon of sugar.
6. Bake for 30 to 35 minutes more or until pastry is golden and filling is bubbly.
7. Cool on a wire rack.
8. While the pie cools, put remaining cranberries & caramel topping in a small nonstick saucepan. Bring to boil, reduce heat and boil for 1 minute, then pour over
hot pie.
9. Serve the pie warm with vanilla or caramel ice cream.

Cherry Berry Pie
Ingredients
• 1/2 cup St. James Winery Blackberry Wine
• 1 (10-ounce) package frozen raspberries, thawed
• 1 (20-ounce) can pitted cherries
• 3/4 cup sugar
• 3 tablespoons cornstarch
• 1/4 teaspoon salt
• few drops red food coloring
• pastry for a 2 crust, 9 inch pie
Instructions
1. Preheat oven to 425°F.
2. Drain raspberries and cherries, reserve 1/2 cup of syrup and combine with wine.
3. In a saucepan combine sugar, cornstarch, salt, syrup mixture, and food coloring.
Cook over low until blended, then add cherries and cooking until thickened.
4. Stir in raspberries, the pour filling into crust. Adjust top crust, cutting slits.
5. Bake for 30 minutes.

Vignoles Pumpkin Pie
Ingredients
• 1 cup St. James Winery Vignoles Wine
• 1-1/2 cups pumpkin puree
• 2/3 cup dark brown sugar, firmly packed
• 1-1/4 teaspoon ground cinnamon
• 1/2 teaspoon ground ginger
• 1/4 teaspoon ground nutmeg
• 1/4 teaspoon salt
• 1 cup evaporated milk
• 3 eggs, well beaten
• prepared 9″ pastry shell
Instructions
1. Heat oven to 450°F.
2. Prepare pastry shell in a 9″ pie plate.
3. Combine filling ingredients in a blender or food processor. Blend until sugar is
dissolved and mixture is smooth.
4. Pour into the pastry shell and bake on center oven rack for 10 minutes.
5. Reduce heat to 350°F and continue to bake for 30 minutes.

Praline and Peach Wine Cobbler
Praline Pecan Ingredients
• 3/4 cup brown sugar, well packed
• 1/4 cup melted butter
• 1-1/2 cups pecans, coarse chopped
Cobbler Filling Ingredients
• 1 cup St. James Winery Peach Wine
• 8-10 medium peaches, peeled and sliced
• 1 cup sugar
• 1 tablespoon corn starch
• 1 teaspoon cinnamon

Crust Ingredients
• 2 cups flour
• 2 teaspoons sugar
• 2 teaspoons baking powder
• 1/2 teaspoon salt
• 1/2 teaspoon soda
• 1/2 cup butter or shortening
• 3/4 cup buttermilk

Praline Pecan Instructions
1. In bowl, mix brown sugar, melted butter and pecans, tossing to coat nuts. Set
aside.
Cobbler Filling Instructions
1. In large pan combine peaches, sugar, wine, corn starch, and cinnamon.
2. Cook and stir until mixture is thick and bubbly.
Cobbler Crust Instructions
1. Preheat oven to 400°F.
2. Mix together flour, sugar, baking powder, soda, and salt.
3. Using a pastry blender or fork, mix butter or shortening into dry ingredients until
it is the consistency of coarse crumbs.
4. Move the crumbs to the edge of the bowl, then pour the buttermilk into the center.
Stir until dough forms (do not over-stir).
5. Turn dough onto floured pastry board and knead a dozen strokes, then roll into a
12×8 -inch rectangle.
Assembly Instructions
1. Pour peach mixture into a 3-quart rectangular baking dish.
2. Spread praline mixture onto pastry and then roll up from the long side of the
rectangle.
3. Cut into inch-thick slices, and lay cut-side down on top the peach mixture in the
baking dish.
4. Bake for 25 to 30 minutes.
Serving Suggestion
Serve warm with ice cream and a glass of St. James Winery Peach Wine!

Blackberry Compote
Ingredients
• 1 cup St. James Winery Blackberry Wine
• 1-1/2 cups orange juice
• 2 tablespoons cornstarch
• 3 cups blackberries
• 1/2 cup brown sugar
• pinch cinnamon
• pinch ground cloves
Instructions
1. Combine 3 tablespoons orange juice with cornstarch. Mix thoroughly and reserve.
2. Put the wine, blackberries, brown sugar, remaining orange juice, cinnamon, and
cloves in a sauce pan and bring to a strong simmer. Cook 4 to 5 minutes.
3. Add cornstarch mixture. Simmer, stirring until thickened, 2 to 3 minutes.
4. Cool and/or chill.
Serving Suggestion
Serve over angel food cake. Or, sprinkle pie pastry with cinnamon and sugar, then
bake. Serve compote with crumbled pieces of the or baked pie pastry.

Dark Cherry and Cranberry Compote
Ingredients
• 1/2 cup St. James Winery Velvet Red Wine
• 1-1/2 cups fresh cranberries
• 2 three-inch strips lemon rind
• 1 (16-ounce) bag frozen pitted dark sweet cherries
• 2/3 cup sugar
• 3 tablespoon fresh lemon juice
Instructions
1. Combine the first four ingredients in a large saucepan over medium heat: cook 10
minutes or until fruit is soft, stirring occasionally.
2. Stir in sugar and juice. Bring to a boil; reduce heat and simmer until thick, about
25 minutes, stirring occasionally.
3. Discard lemon rind. Cool.
Serving Suggestion
While still warm, drizzle a spoonful of this fabulous, fruity treat over vanilla ice cream
and garnish with a sprig of mint. Or spoon chilled compote over angel food cake.

Cranberry Wine Compote
Cake Ingredients
1 cup St. James Winery Blackberry Wine
1/2 cup chopped pecans
1 (18.25-ounce) box white cake mix
1 (3-ounce) box berry flavored gelatin
1/2 cup vegetable oil
4 eggs
Glaze Ingredients
1/2 cup St. James Winery Blackberry Wine
1 cup powdered sugar
1/2 cup (1 stick butter)
Cake Instructions
1. Preheat oven to 375°F.
2. Grease and flour a bundt pan. Sprinkle pecans in the bottom.
3. In a large bowl, stir together cake mix and gelatin. Add eggs, oil, and 1 cup of
wine. Blend thoroughly. Pour the batter into the prepared pan.
4. Bake 50-60 minutes until cake tests done. Remove from oven; turn out onto wire
rack to cool.
Glaze Instructions
1. While cake is baking, combine the powdered sugar, butter and 1/2 cup wine in a
saucepan; bring to a boil. Remove from heat.
2. Pour 1/2 the mixture over the warm cake; let set for 30 minutes.
3. Pour remaining glaze (it will thicken slightly) over cake.
Variations
Any of our St. James Winery fruit wines may be used to make this wonderful cake.
Simply match the gelatin and fruit wine flavors.

Mincemeat a la St. James
Ingredients
• 2/3 cup St. James Winery Cranberry Wine
• 4 tablespoons St. James Winery Norton Dessert Wine
• 2 cups whole fresh cranberries
• 1 cup brown sugar
• 2 teaspoons cinnamon
• 1/2 teaspoon allspice
• 1/2 teaspoon ginger
• 1 cup currants
• 1 cup raisins
• 1 cup dried cranberries
• 2 medium apples
• 1/4 cup real maple syrup
• 2 tablespoons honey
Instructions
1. In a large saucepan, mix the cranberry wine and brown sugar over low heat until
warmed through.
2. Wash and core the apples, then chop (very fine) or grate them.
3. Add cinnamon, ginger, and allspice to the wine and sugar mixture, stirring well to
combine.
4. Add cranberries, currants, raisins, dried cranberries, and apple to the spiced wine
mixture.
5. Simmer over medium low heat until fruit and wine mixture starts to darken and
absorbed most of the liquid, about 20 minutes. Stir occasionally.
6. While the fruit and wine mixture is cooking, combine the dessert wine, syrup, and
honey, stirring well to mix.
7. Remove the fruit mixture from the heat, and add the dessert wine mixture. Beat
well to incorporate everything and break open the fresh cranberries.
8. The mixture is now ready to be used as you would any fruit pie filling.
Cooks Tips
Mincemeat keeps well. Store refrigerated in covered sterilized jars for several weeks,
or freeze for up to three months.

Moscato Poached Apricots with Yogurt and Pistachios
Ingredients
• 2 1/4 cups St. James Winery Moscato Wine
• 1/2 vanilla bean, split lengthwise and seeds scraped
• 6 tablespoons orange-blossom or wildflower honey
• 8 apricots, halved and stone removed
• Greek yogurt for serving
• 1/2 cup raw chopped pistachios
Instructions
1. Combine wine, vanilla pod and seeds, and honey in a medium saucepan. Simmer
over low heat until the honey dissolves.
2. Add the apricots in one layer pushing down gently, so fruit is submerged.
3. Simmer gently, turning once, until tender but not falling apart, about 2-5 minutes.
(Time depends entirely on the ripeness of the fruit, so keep checking.) Do not
overcook as you want the fruit to remain intact.
4. Using a slotted spoon, transfer the apricots to a dish.
5. Let remaining liquid simmer over medium-high heat until reduced by half and
slightly syrupy, strain.
6. Allow the apricots and syrup to cool, then refrigerate.
7. Serve the chilled apricots in a shallow bowl with thick yogurt, top with the
pistachios and a teaspoon of the reserved syrup.

Riesling Braised Summer Fruit
Ingredients
• 1 cup St. James Winery Riesling Wine
• 1 cup brewed tea
• 1 cup sugar
• 2 tablespoons honey

•
•
•

1- 3” cinnamon stick
4 whole cloves
3 – 4 pounds mixed fruits peaches,
nectarines, plums and apricots,
pitted and cut into 1 inch wedges

Instructions
1. In a large saucepan boil the wine, tea, sugar, honey and spices for 10 minutes.
2. Add the fruit, cover and return to a boil.
3. Remove the lid, stir the fruit and simmer another 15 minutes or until the fruit is
cooked but not mushy.
4. Cool the fruit then chill it.
Serving Suggestion
To serve, place chilled fruit in bowls or serve over ice cream.

Camembert Pears in Norton Dessert Wine Sauce
Ingredients
• 2 cups St. James Winery Norton Dessert Wine
• 4 pears, halved and cored
• 1 tablespoon sugar
• 1 tablespoon fresh thyme
• 1 tablespoon oil
• salt
• pepper
• 8 ounces Camembert cheese
Instructions
1. Preheat oven to 400°F.
2. In mixing bowl combine pears, sugar, thyme, oil salt and pepper and toss until
well mixed.
3. Lay pears out on a cookie sheet and roast for about 20 minutes.
4. Meanwhile in a small saucepan reduce the wine to syrup consistency.
5. Divide cheese and gently flatten with the palm of your hand.
6. Place one piece of cheese on top of each pear and allow to melt, about 1 minute.
7. Drizzle pears with the wine sauce and serve.

Elegant Pears in Wine Sauce
Ingredients
• 1/2 cup St. James Winery Friendship School Red Wine
• 2 (15-ounce) cans pear halves, packed in their own juice
• 1 cup sugar
• juice from 1/2 lemon
• ground cinnamon
• fresh mint for garnish
Instructions
1. Drain juice from pears. Divide pears evenly, center side up into four shallow
dessert bowls. Set aside.
2. Combine sugar, wine, and lemon juice in a sauce pan. Place over medium heat,
stirring constantly. Bring mixture to a boil. Continue to stir and cook until mixture
thickens (about 2 minutes).
3. Remove from heat.
4. Drizzle syrup evenly over pears, pooling syrup in the cored center of the fruit.
5. Dust lightly with cinnamon.
6. Garnish with fresh mint, and serve immediately.

Raspberry Trifle
Ingredients
• 3/4 cup + 2 tablespoons St. James Winery Raspberry Wine
• ladyfingers, enough to make 2 layers in a 9×13 baking dish
• 1 cup mascarpone
• 3 eggs, separated
• 6 tablespoons sugar
• 1 cup whipping cream
• 1/4 teaspoon vanilla
• a pinch of salt
• fresh raspberries for garnish
• fresh mint for garnish
Instructions
1. With a mixer, beat the mascarpone and 2 tablespoons of the raspberry wine until
smooth.
2. In another bowl, beat the egg yolks and 3 tablespoons of the sugar together until
smooth.
3. Set the egg yolks over a hot water bath and beat for 3 minutes until light and
foamy.
4. Remove the eggs and sugar from the hot water bath. Immediately beat this
mixture into the mascarpone. Set aside.
5. In a large bowl, beat the whipping cream until it holds a firm shape. Add in the
vanilla.
6. Fold about 1/3 of the mascarpone mixture into the whipped cream.
7. Fold the whipped cream back into the remaining mascarpone mixture. Set aside.
8. Beat the egg whites and salt on medium until foamy, then increase the speed,
gradually add the remaining 3 tablespoons of sugar. Beat egg whites until they are
glossy. All at once, fold the egg whites into the mascarpone and whipped cream
mixture.
9. To assemble the tiramisu, cover the bottom of an 9×13 baking dish with a layer
of ladyfingers, then cover with about half the raspberry wine.
10. Spread a layer of mascarpone filling over the ladyfingers, being careful to spread
evenly.
11. Add a second layer of ladyfingers, and top with the remaining raspberry wine.
12. Spread a second layer of mascarpone filling over the second layer of ladyfingers.
13. Refrigerate for at least 2 hours (uncovered) before serving.
14. Garnish with fresh raspberries and mint.
Variations
This recipe is also delicious when made with St. James Winery Strawberry Wine and
fresh strawberries!

Fruit Wine Crepes
Topping Ingredients
• 1/2 cup St. James Winery Strawberry Wine
• 1 box fresh strawberries
• whipped cream / whipped topping
Crepe Ingredients
• 1 cup flour
• 2 eggs
• 1/2 cup milk
• 1/2 cup water
• 1/4 teaspoon salt
• 1/4 teaspoon sugar
• 2 tablespoons melted butter
Topping Instructions
1. Clean and slice 1 box of fresh strawberries.
2. Add 1/2 cup St. James Strawberry Wine.
3. Cover and refrigerate.
Crepe Instructions
1. Combine flour, salt, sugar and eggs.
2. Slowly add milk, water and butter. Whisk until smooth.
3. Preheat a non-stick skillet (or a lightly oiled frying pan)over medium heat.
4. Pour about 1/4 cup batter into pan turning pan in a circular motion to coat surface
evenly.
5. Cook until bottom is slightly brown, about 2 minutes.
6. Loosen with a spatula and flip to other side cook another minute.
7. Fold crepes in quarters so as to resemble a wedge / triangle.
8. Place 2 crepes on a plate.
9. Garnish with strawberry mixture and top with a dollop of whipped cream.
Quick Notes
Crepes may be made the day before and stored covered in the refrigerator.
Variations
Change flavors with the season by substituting other St. James Winery fruit wines
and fruits.

Cherry Chip Cheeseball
Ingredients
• 1/2 cup St. James Winery Cherry Wine
• 8 ounces cream cheese, softened
• 1/4 cup unsalted butter, softened
• 1 3/4 cup powdered sugar
• 1/4 cup maraschino cherries, drained and chopped
• 1 cup mini chocolate chips
Instructions
1. Pour the wine in a small mixing bowl, then add the cherries, allowing them to
marinate for a couple of hours or overnight in the refrigerator.
2. In a large mixing bowl, mix the cream cheese and butter until combined.
3. Drain the wine off the cherries. Add 1/4 cup wine and the powdered sugar to the
cream cheese and butter mixture. Mix.
4. Fold in the maraschino cherries.
5. If you are making a dip to serve immediately, add all the chocolate chips, mix,
and serve.
6. If you are making a cheeseball, add 1/2 cup of the mini chocolate chips, then
line the sides of a nicely rounded bowl with plastic wrap. Pour in the cherry
cream cheese mixture, and bring the sides of the plastic wrap to the top to
completely cover the top of the cheeseball mixture.
7. Refrigerate overnight.
8. When ready to serve, invert bowl and press remaining 1/2 cup of mini-chips to
the sides of the cheeseball.
9. Serve with chocolate graham crackers or chocolate teddy-bear shaped graham
cracker cookies.

Brie and Cherry Puff
Ingredients
• 1/4 cup St. James Winery Cherry Wine
• 1/3 cup dried cherries
• 1 (8-ounce) roll puff pastry, thawed
• 1 egg
• 1 tablespoon water
• 1/4 cup chopped pecans
• 1/4 cup honey
• 1 round Brie
Instructions
1. Heat oven to 400°F.
2. Place wine in a glass measuring cup and microwave for 1 minute to warm, then
add cherries to plump. Let stand for 1 minute, then drain and pat cherries dry.
3. Unfold pastry on floured board and roll into a 14 inch square.
4. Stir cherries, honey, and pecans together, then place in the center of the puff
pastry. Place brie on top of the fruit, and fold opposite corners of puff pastry to
the middle of the cheese.
5. Trim the other corners to 2-inches from the bottom of the cheese, then fold the
corners up and press edges to seal.
6. Place the seamed side down, and decorate the top with the leftover pastry
scrapes.
7. Mix egg and water together, then brush over the pastry.
8. Bake for 20 to 25 minutes (pastry should be rich golden brown).
9. Allow to stand and cool for 45 minutes prior to serving.

Blueberry Reduction Sauce
Ingredients
• 1/4 cup St. James Winery Blueberry Wine
• 2 pints fresh blueberries or one (16-ounce) bag frozen blueberries
• 1/4 – 1/2 cup sugar
Instructions
1. Place the berries in a medium, nonstick, heavy saucepan on the stovetop, over
medium heat.
2. Add wine and between 1/4 and 1/2 cup of sugar for fresh berries, or about 1/4
cup of sugar for frozen berries.
3. Stir to evenly distribute the sugar.
4. Bring the mixture to a boil and boil up to nearly the top of the pot; stirring, reduce
the heat to just below medium and allow it to simmer, stirring every few minutes,
until the mixture cooks down and thickens to desired consistency.
5. Serve immediately, while sauce is still warm.

Strawberry Wine Sauce
Ingredients
• 1/2 cup St. James Winery Strawberry Wine
• 1/2 cup sugar
• 2 tablespoons cornstarch
• 1 (16-ounce) package frozen, unsweetened strawberries
• 2-1/2 cups sliced fresh mixed berries (strawberries, blueberries, blackberries,
raspberries)
Instructions
1. In a large saucepan over medium heat stir together the sugar and the cornstarch.
2. Stir in wine, add the strawberries. Cook and stir until mixture is thickened and
bubbling. Remove from heat.
3. Transfer sauce to a bowl. Cover and chill.
4. Once chilled, stir in fresh sliced mixed berries and pour over pound cake, ice
cream, angel food cake, crème brulee, chocolate pudding or the dessert of your
choice.
Variations
Substitute St. James Winery Blackberry, Blueberry, or Raspberry wine for the
Strawberry.

Fruit Fool
Ingredients
• 1 tablespoon St. James Winery Fruit Wine (match chosen fruit)
• 1-1/2 cups fresh chopped or sliced fruit (raspberries, strawberries, blueberries,
peaches, or blackberries)
• 1 tablespoon sugar
• 1 cup whipping cream
• 2 tablespoons sugar
• 1/2 teaspoon vanilla
• additional whole fruit for garnish
Instructions
1. Mix the fruit, 1 tablespoon sugar, and wine. Let stand at room temperature to
create juice, then puree in a food processor.
2. Chill fruit for a couple of hours.
3. When fruit is ready, place whipping cream in a chilled bowl, and beat. Gradually
add sugar and continue beating until nearly stiff peaks form, then fold in vanilla.
4. Gently fold fruit mixture into the the whipped cream, but do not overblend.
Mixture should be streaky with puree and whipped cream.
5. Place mixture in glass serving dishes and garnish with whole fruit.
6. Serve with cookies.

Riesling Pear Pops
Ingredients
• 1/2 cup St. James Winery Riesling
• 2 tablespoons sugar
• 2 tablespoons water
• 2 pears, peeled, cored and chopped
• 1 tablespoon fresh lemon juice
Instructions
1. In a small saucepan, combine the sugar and water and bring to a simmer, stirring
to dissolve the sugar.
2. Pour the syrup into a bowl and let cool. Add the pears and lemon juice to the
syrup and toss until pears are well coated.
3. In a food processor or blender, blend pears, syrup, and the wine until a smooth
puree.
4. Pour the puree into fruit pop molds and freeze until hard, at least 1 hour.
5. Make ahead! The pops can be frozen for up to 1 week.

Fruit Wine Pops
Ingredients
• 3/4 bottle St. James Winery
Fruit Wine (strawberry,
raspberry, blackberry,
blueberry, or cherry)
• 3 – 4 cups fresh fruit
(strawberries, raspberries,
blackberries, blueberries,
and/or pitted cherries)
• 3/4 cup sugar (less if your
fruit is really ripe & sweet)
• 2 tbsp fresh squeezed lemon
juice
Instructions
1. Combine all ingredients in a blender and blend for about 2 minutes.
2. Pour into six 4-ounce popsicle molds, leaving room for expansion.
3. Freeze until solid (6 hours or overnight)
4. Run under warm water until popsicle releases from mold.

Melon and Moscato Pops
Ingredients
• 1/2 cup St. James Winery Moscato Wine
• 3 cups cubed melon (lemondrop, honeydew, and/or cantaloupe)
• 4 kiwi, peeled & sliced
Instructions
1. Put the cubed melon in a blender with the wine. Blend until ingredients are
smooth, add the kiwi fruit and blend again.
2. Pour into pop molds and freeze until solid.
3. Serve with the leftover Moscato Wine!
Variations
To make these mini-sized, pour the blended fruit and wine into 1 ounce shots, then
use a cocktail toothpick for a holder. Serve on a display of crushed iced to keep minipops from melting.

Sparkling Love
Ingredients
• St. James Winery Sparkling Blush
• Raspberry Sorbet
Cake
1.
2.
3.

Instructions
Using a melon baller, place three scoops of sorbet into a champagne flute.
Top with the Sparkling Blush.
Enjoy the Evening!

Velvet Red Jelly
Ingredients
• 2 cups St. James Winery Velvet Red Wine
• 2 cups sugar
• 1 (1.75-ounce) box fruit pectin
Instructions
1. Combine wine and sugar in a sauce pan. Heat over medium for 3 to 5 minutes or
until sugar dissolves completely. Stir. Sugar must be completely dissolved.
2. Remove from heat, stir in fruit pectin.
3. Pour into jelly jars.
4. Seal with canning jar lids.

Recipes by Wine — Fruit Wines
Blackberry
Blackberry Fruit Wine Cake
Cherry Berry Pie
Pork Chops with Orange Mango Salsa and St. James Blackberry Gastrique
Charred Venison Tenderloin
Blueberry
Blueberry Reduction Sauce
Charred Pork with Blueberry Port Sauce
Red Spiced Chicken with Blueberry Cinnamon Chutney
St. James Blackberry Compote
Summer Fruit Soup with Blueberry Ginger Ice Cubes
Cherry
Berkshire Pork Shoulder with St. James Cherry BBQ Sauce
Brie and Cherry Puff
Cherry Holiday Ham
Cherry Pork Chops
Cherry Vinaigrette and Crispy Goat Cheese Medallions
Fruit and Wine Glazed Meatballs
Peach
Goat Cheese Arugula Salad with Walnuts and Peach Vinaigrette
Just Peachy Chicken
Praline and Peach Wine Cobbler
Smoke Roasted Chicken with Peach Balsamic Drizzle
Raspberry
Fruit Wine Crepes
NY Strip with Figs, Boursin and Raspberry Glace de Veau
Planked Salmon with Chipotle Raspberry BBQ Sauce
Raspberry Tiramisu Trifle
Strawberry
Marinaded Watermelon
Pan Seared Lamb Rib Chops with Strawberry and Rhubarb Sauce
Strawberry and Spinach Salad with Strawberry Vinaigrette
Strawberry Wine Sauce

Recipes by Wine — Sweet Wines
Country Red
Cranberry Pork Chops
Steak Topper Mushrooms
Sweet and Sour Cabbage
Venison Pot Roast
Country White
Basil Tortellini Salad
Country Carrots
Country Chicken and Rice
Country White Apple Cake
Pumpkin Oatmeal Cake
Wine and Cheese Green Beans
Velvet Red
Dark Cherry and Cranberry Compote
Gazpacho Coleslaw
Velvet Red Jelly
Velvet Red Red Velvet Cake
Velvet White
Festive Pumpkin Squares
Velvet White Bundt Cake
Velvet White Peach Cake

Recipes by Wine — Specialty Wines
Norton Dessert Wine
Camembert Pears in Norton Dessert Wine Sauce
Norton Dessert Chocolate Cake

