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Savoury Tarts from page 106 continued

PAIRS WITH
CHATEAU DERESZLA TOKAJI ASZU 5 PUTTONYOS
Hungary $47.92 285643 500 ml

DOW'’S 10 YEAR OLD TAWNY PORT
Portugal $38.99 989319

WILD MUSHROOM, SWISS CHARD
AND PANCETTA TART

Serves 4

SHORT CRUST PASTRY
2% cups (625 ml) all-purpose flour

Vatsp (2ml) sugar
IY2tsp (7 ml) salt
Yacup (175 ml) cold, unsalted butter, cut into small cubes

“cup (150 ml) water, ice cold

In @ medium bowl or food processer, combine flour, sugar and salt. Cut in butter
until mixture looks like coarse meal. Stir in water and mix quickly until large lumps
form. Bring dough together with hands and form into a disk. Cover with plastic
wrap and let rest and chill for | hour minimum.

Once chilled, roll out pastry on a lightly floured surface. Fit pastry into desired tart
pan and blind bake. Reserve and make filling.

FILLING

2tbsp (30 ml) olive oil

| slice (60¢g) pancetta, chopped into bits

4cups (L) mix of wild and brown mushrooms, chopped

| small garlic clove, finely chopped

| small bunch Swiss chard, roughly chopped
salt and ground pepper to taste

Vacup (125 ml) whipping cream

| egg, beaten

pinch nutmeg

In a large sauté pan, heat olive oil and brown pancetta. Add chopped mushrooms
and sauté for 8 minutes or until browned and softened. Season with salt and
freshly ground pepper. Add garlic and Swiss chard and stir to combine, allowing
chard to wilt. Remove pan from heat and reserve. In a small bowl, mix together
whipping cream, egg and nutmeg. Place tart shells on a parchment lined baking
sheet and preheat oven to 350 F (180 C). Divide Swiss chard mixture among tart
shells and pour over equal amounts of egg mixture. Bake 15 to 20 minutes.

PAIRS WITH
ADOBE ORGANIC CARMENERE
Chile $13.99 836353

ST. URBANS HOF QBA RIESLING
Germany $19.99 597997

BC LIQUORSTORES

SMOKED SALMON, LEEK AND ARUGULA TART

Serves 4

72 b (250 g) puff pastry, thawed

2tbsp (30 ml) butter

2 leeks, white part only and finely sliced
3cups (750 ml) packed fresh baby arugula leaves

Yacup (50 ml) creme fraiche
1z lemon, juice only
pinch salt

freshly ground pepper
8oz (250 g) salmon, cold smoked

Heat a skillet over medium heat and melt butter. Add leeks and sauté over
medium heat until softened. Add arugula and continue to sauté for 3 minutes

until arugula is wilted and bright green in colour. Remove from heat and let cool.
Combine leek mixture with creme fraiche, lemon juice and season with salt and
pepper. Roll out pastry into one long rectangle and cut into 4 squares. With a
sharp knife, score a 4-in (%2 cm) border into each square and dock the inside
square with a fork. Place prepared pastry on a parchment lined baking sheet.
Divide leek mixture between the 4 squares and bake in oven for 15 to 20 minutes
or until puffed and golden. Remove from oven and allow to cool slightly before
garnishing with sliced smoked salmon.

PAIRS WITH
BONTERRA ORGANIC CHARDONNAY
USA $17.99 342436

MARK WEST PINOT NOIR
USA $17.99 318667

CHERRY TOMATO, OLIVE AND CAPER TART
Makes | tart (14 x 4 inch)

| single tart shell, blind baked (semi-baked)
3slices (9g) semi-ripened goat cheese

2tbsp (30 ml) olive oil

| pkg (365 ml) cherry tomatoes

Yacup (50 ml) mixed olives, pitted
2tbsp (30 ml) capers
Yacup (50 ml) Italian parsley, chopped

Preheat oven to 400 F (200 C). In a small roasting pan, combine olive oil with
cherry tomatoes, season with salt and pepper and place in oven for 10 minutes.
Remove from oven and reserve. Place sliced goat cheese along base of pastry
shell. Cover with tomatoes, chopped olives and capers. Bake again for |5 minutes
at 400 F (200 C) or until pastry is golden brown. Let cool briefly before serving
and garnish with parsley.

TASTE 169



Celebrity Chef Anna Olson from page |13

PAIRS WITH
RICOSSA BARBARESCO
ltaly $21.99 929406

RED GUITAR NAVARRA TEMPRANILLO GARNACHA
Spain $13.99 120360

ROCKWELL BAKE
From In the Kitchen with Anna (Whitecap Books)
Serves 6

2tbsp (30 ml) olive oil

lcup (250 ml) onion, finely diced

lcup (250 ml) celery, including leaves, finely diced
Vacup (125 ml) carrot, finely peeled and diced

| clove garlic, minced

| tbsp (15 ml) fresh sage, finely chopped
2tsp (10ml) fresh thyme, finely chopped
lcup (250 ml) dried cranberries

Vacup (125 ml) white wine

5 large eggs

3cups (750 ml) milk

Itsp (5ml) Dijon mustard

IYatsp (7 ml) salt

Yatsp (I ml) ground black pepper
8cups (2L) day old bread, cut into -in (2.5 cm) cubes

3cups (750 ml) turkey meat, cooked and cut into Y2-in (I cm) cubes
2 cups (625 ml) Swiss cheese, grated

Preheat oven to 350 F. Grease a 9-in (22.5 cm) springform pan and place on a
baking tray.

In a sauté pan over medium heat, add oil, heat one minute, then add onion,
celery and carrot. Sauté until onions are translucent, about 5 minutes. Add garlic
and herbs, and sauté one minute more. Add cranberries and white wine, then
simmer until almost all liquid has evaporated. Remove from heat to cool to room
temperature.

While vegetables are cooling, whisk eggs to blend in a large bowl, whisk in milk,
mustard, salt and pepper. Add bread cubes, toss to coat and let soak for |5
minutes, stirring occasionally.

Stir cooled vegetables and diced turkey into bread mixture, then stir in 2 cups
(500 ml) of Swiss cheese. Spoon mixture into prepared pan and sprinkle with
remaining 2 cup (125 ml) Swiss cheese. Bake for 50 to 60 minutes, until top of
Rockwell Bake is a rich golden brown and center springs back when pressed.

PAIRS WITH
KENDALL JACKSON VINTNERS RESERVE CHARDONNAY
USA $21.99 296566

PAVILLON ARNAUD MINERVOIS
France $13.99 346791

170 www.bcliquorstores.com

ANNA'S RAISIN BUTTER TARTS
Makes 12

PASTRY
25 cups (575 ml) all-purpose flour

4tsp (20ml) granulated sugar
Itsp  (5ml) salt
lcup (250 ml) unsalted butter, cool

| large egg
2tbsp. (30 ml) cold water

In a mixer fitted with a paddle attachment, combine flour, sugar and salt. Cut
butter into small pieces and add to flour, mixing until dough is rough, crumbly
texture. Whisk egg and water and add at to mixture, mixing until dough comes
together. Shape dough into 2 logs, wrap in plastic and chill for at least one hour.
Preheat oven to 400 F (230 C) and lightly grease a |2-muffin tin. Lightly dust a
work surface with flour and unwrap pastry logs. Slice each log into six pieces. Roll
each piece to about Y4-in (2 cm) thickness and line each muffin cup (you can trim
crust, or leave ruffle of pastry for effect once it bakes.) Chill lined muffin tin while
preparing filling (see below).

FILLING

Yacup (175 ml) dark brown sugar, packed
Yacup (175 ml) corn syrup

Vacup (125 ml) unsalted butter, melted

2 large eggs, room temperature
ltsp  (5ml) white vinegar

ltsp (5ml) vanilla extract

Vacup (125 ml) golden raisins

Whisk sugar, corn syrup and butter in a bowl by hand until combined. Whisk in
eggs, then vinegar and vanilla. Sprinkle a few raisins in the bottom of each muffin
cup and pour filling over raisins. Bake tarts for five minutes, then reduce oven to
375 F (190 C) and continue baking until butter tart filling starts to dome, about 20
minutes. Cool and chill tarts before removing from tin.

PAIRS WITH
SANTA MARGHERITA PROSECCO DI VALDOBBIADENE BRUT
ltaly $20.99 618546

YELLOW TAIL BUBBLES
Australia $13.99 677089

CELEBRATE LIFE...ENJOYRESPONSIBLY

Celebrity Chef Anna Olson from page |13 continued

MINI SAVOURY APPLE TARTS

Makes 30

CRUST

2 cups (500 ml) all-purpose flour

Vacup (125 ml) Parmesan cheese, grated (plus extra for sprinkling)
I tbsp (15 ml) sugar

I tbsp (15 ml) cornmeal

Vatsp (2ml) fresh rosemary, finely chopped

Vatsp (2ml) baking powder

Yacup (175 ml) unsalted butter, cut into pieces and chilled
Yacup (50 ml) cold water

2tbsp (30 ml) sour cream

In a food processor combine flour, Parmesan, sugar, cornmeal, rosemary and baking
powder. Add butter and cut in until rough crumbly texture. Stir water and sour
cream to blend and add to flour mixture. Combine until dough comes together,
shape into two logs, wrap in plastic wrap and chill until firm, at least | hour.

Preheat oven to 375 F (180 C) and line a large baking tray with parchment paper.
Make filling (see below) then follow rest of instructions.

FILLING
Yscup (75 ml) apple butter
Yscup (75 ml) sour cream

3cups (750 ml) Gala apples, peeled and diced

3tbsp (45 ml) sugar

3tbsp (45 ml) green onion, chopped

Yatsp  (2ml) fresh rosemary, finely chopped

Vacup (125 ml) medium cheddar cheese, grated

4 oz (125¢) Brie or Camembert cheese cut into I-in (2.5 cm) slices
40z (125 ¢) blue cheese, crumbled

| egg mixed with 2 tbsp (30 ml) water for egg wash

Combine apple butter and sour cream and set aside. In a large bowl, toss apples
with sugar, green onion and rosemary.

Cut each log of chilled crust dough into |5 discs. On a lightly floured surface, roll
out each disc to just under Y4-in (2 cm) thick and 2}%-in (6 cm) across and place
onto prepared baking tray.

Dollop a little apple butter mixture in centre of each dough circle, then spoon
about 2 tbsp (30 ml) apples over apple butter mixture. Top 10 tarts with a
sprinkle of grated cheddar, 10 with a slice of brie and 10 with a crumbling of blue
cheese. Fold edges of dough over apples, leaving an opening in the centre of each
tart, so that you can see the cheese. Brush pastry with egg wash and bake for 25
to 30 minutes, until golden brown. Serve warm or at room temperature.

Tarts can also be prepared and baked ahead of time. Reheat at 325 F (160 C) for
10 minutes.

PAIRS WITH
GONZALEZ BYASS NUTTY SOLERA OLOROSO SHERRY
Spain $15.99 35204

DOMAINE LA LIEUE ORGANIC CHARDONNAY
France $16.99 410159

BC LIQUORSTORES
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Celebrity Chef Anna Olson from page 113 continued

Serves 8

=

WINTER FRUIT SALAD

Feel free to experiment with adding dried fruit to this as well. Dried fruits will
plump up and soften as they absorb syrup.

|

3

¥ cup
2 cup
)

2 tbsp
|

(175 m)
(125 m)

(30 mi)

(500 ml)

PR TES REAIETE

lemon

oranges

water

granulated sugar

vanilla bean, split

orange liqueur (optional)

pink grapefruit

kiwi fruit, peeled and sliced
winter pears, cored and sliced
Gala apples, cored and sliced
seedless red or green grapes, cut in half
cantaloupe melon

PELLER ' ESTATES

PROPRIETOR'S RESERVE
@ oloctior?

L I (]
o 7ape -y PRii r'II:ty!- & RESLAVT

e

1z honeydew melon
2 cups (500 ml) plain Greek yogurt
mint leaves for garnish

To make syrup, squeeze juice from lemon and one orange into a small saucepan.
Add water and sugar, stir over medium-high heat until sugar dissolves. Bring to a
boil, add vanilla bean and simmer 10 minutes. Remove saucepan from heat and
cool. Stir in liqueur.

Segment remaining oranges and grapefruit by cutting away the peel and pith. Place
fruit over a large non-aluminum bowl and cut the segments from between each
connecting membrane. When done cutting all the segments squeeze remaining
membrane to extract juice.

Add sliced kiwi fruit, unpeeled pears and apples and halved grapes. Remove skin
and seeds from melon halves. Cut flesh into bite-sized pieces and add to rest of
fruit. Pour syrup over top of fruit, gently tossing to mix. Cover with plastic wrap
and refrigerate overnight, tossing once or twice.

When ready to serve, divide fruit among serving bowls using a slotted spoon to
drain off some syrup. Top with yogurt, drizzle with some of remaining syrup and
garnish with mint if desired.

PAIRS WITH
MUMM NAPA BRUT PRESTIGE
USA $22.99 265678

HPNOTIQ
France $49.99 56465

v/ Stays fresh
for up to

6 weeks
after opening

v Eco-Friendly

v 4L Spacesaver Shape

v Great Value

% WE'VE GOT YOU COVERED

Make-Ahead Christmas Brunch Treats from page 116

MINI ZUCCHINI AND POTATO ROSTI
WITH SMOKED SALMON OR HAM

Makes 20 rosti

Everything can be made ahead and guests can serve themselves to the toppings.

MINI ZUCCHINI AND POTATO ROSTI

2 russet potatoes, peeled

2 medium zucchini

1z onion

2tbsp (30 ml) all-purpose flour

2 large eggs, lightly beaten
Yacup (50 ml) beer

Itsp  (5ml) salt

Yatsp  (2ml) freshly ground black pepper

vegetable oil, for frying

Line a large bowl with a clean kitchen towel. With a box grater, grate potatoes,
zucchini and onion into bowl. Gather up ends of towel and squeeze out excess
liquid from ingredients. Remove towel, discard liquid and and place grated
vegetables back into clean bowl. Add flour and toss to coat. Mix in eggs, beer, salt
and freshly ground pepper.

In a large sauté pan add enough oil to start coming up sides of pan. Heat oil over
medium heat. Add %4 cup (50 ml) of vegetable mixture to hot oil and flatten
slightly. Cook until crispy and golden brown, about 3 minutes. Turn over and
cook for another minute or two until other side is golden. Transfer to a tray lined
with paper towel to absorb excess oil. If not serving immediately, store rostis in
airtight container for up to two days in refrigerator. Warm in oven before serving.

SMOKED SALMON TOPPING

lcup (250 ml) créme fraiche

I tbsp (15 ml) lemon zest

I tbsp (15 ml) dill, minced

8oz (250 ¢) smoked salmon, sliced

| small red onion, finely diced
Yacup (75 ml) capers, drained

In a small bowl, mix together creme fraiche, lemon zest and dill. Set aside.

Top a warm résti with a dollop of flavoured creme fraiche, then with a slice of
smoked salmon and a sprinkle of diced red onion and capers.

HAM AND GRUYERE TOPPING

lcup (250 ml) créme fraiche

| tbsp (15 ml) grainy mustard

10 slices honey baked ham, thinly sliced
Vacup (125 ml) Gruyeére cheese, grated
3tbsp (45 ml) freshly chopped chives

In a small bowl, mix together créme fraiche and grainy mustard. Set aside.

Top a warm rosti with a dollop of flavoured créeme fraiche, then a slice of ham and
a sprinkle of grated Gruyére and chives.

PAIRS WITH
LA VIEILLE FERME COTES DU LUBERON
France $13.99 298505

GRAY MONK PINOT NOIR
BC VOQA $16.99 251835

BC LIQUORSTORES
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Snowed In: Winter Cabin Fare from page 120

GINGERBREAD SCONES WITH CRANBERRY BUTTER
Makes 8

The uncooked scones freeze well or can be baked and stored in an airtight

container for a week in the refrigerator and warmed in a low oven before serving.

The cranberry butter also freezes well.

GINGERBREAD SCONES

1% cup (425 ml) all-purpose flour
Vacup (125 ml) large flake rolled oats
Yacup (75 ml) light brown sugar

I tbsp (15 ml) baking powder
ltsp  (5ml) ground ginger
Itsp  (5ml) ground cinnamon
Vatsp (I ml) ground cloves

Vacup (125 ml) cold butter, cut into pieces
Vacup (125 ml) golden raisins

ebrate the Holidays

reat Savings
arula Cream!

Amarula Cream Liqueur 750ml  Valid November 28, 2010 - January 1, 2011

-

THE OFFICIAL SPIRIT OF > @L‘E”ﬂ"s’t\wé"' wf\RLCDUmé
CHAMPIONSHIP CURLING “B '?,’Ee’r“émn Charoaogn “ﬁm &y

PMA Canada Ltd | British Columbia | www.pmacanada.com | 604 922 8934  Service Excellence Since 1979

Amarula is a rare find. Appreciate it accordingly.

whole milk

large egg
fancy molasses

Yecup (50 mi)
|

3tbsp (45 ml)

| tsp (5ml) vanilla extract

| tsp (5 ml) orange, finely grated
TOPPING

| egg

I tbsp  (I5ml) water

Yacup (75 ml) turbinado OR brown sugar, for sprinkling

Preheat oven to 375 F (190 C). Place one baking sheet inside another and line
top baking sheet with parchment paper. Doubling up baking sheets will prevent
bottom of scones from getting burnt.

In a large bowl whisk together flour, rolled oats, light brown sugar, baking powder
and spices. Add butter and blend into flour mixture with a pastry blender until
mixture resembles coarse crumbs. Gently toss in raisins with a fork.

In a medium bowl whisk together milk, one egg, molasses, vanilla extract and
orange zest. Add to flour mixture and with a fork gently toss together until a
rough dough forms. Over-mixing will result in a tough scone. Turn dough out
onto a lightly floured surface and press into a circle about 7-in (17 cm) round and
I'%2 -in (4 cm) thick. Cut round into 8 wedges. Transfer wedges to baking sheet.

In a small bowl, whisk together remaining egg and water and brush on top of each
scone. Sprinkle with turbinado sugar and bake in preheated oven until brown and
a toothpick inserted in scone comes out clean, about 20 to 25 minutes. Transfer
to wire rack to cool completely before storing in airtight container.

e. Thls is not a coupon-

Price adjustment in stor

oo RICHARDSON

Snowed In: Winter Cabin Fare from page 120 continued

CRANBERRY BUTTER

Make

s 12 cups (375 ml)

2 cups (500 ml) cranberries, fresh or frozen

Yacup (50 ml)

brandy or orange juice

Vacup (125 ml) sugar

Va tsp
I cup

(I'ml) salt
(250 ml) butter, at room temperature

In a small saucepan over medium-high heat stir together cranberries, brandy or

orang
and si

e juice, sugar and salt. Bring to a boil and turn down heat to medium-low
mmer until all cranberries have split open and sauce is starting to thicken,

about 20 minutes. Remove saucepan from the heat and let sauce cool until just

warm

to the touch, approximately 15 minutes.

In a food processor blend together butter and cranberry mixture, about 2

minut:

es. Spoon into a serving bowl and serve with warm gingerbread scones.

PAIRS WITH
TORRES 5 IMPERIAL BRANDY

Spain

$26.99 268805

STONE’S GREEN GINGER WINE
Canada $12.99 24828

CRO
APP

Serves 4

4 slice:

UTE WITH FRENCH COMTE CHEESE,
LE AND PROSCIUTTO

S good quality French bread, sliced thick

Vacup (125 ml) white wine
|

garlic clove, peeled and halved

8 slices prosciutto

|
8oz

Gala apple, finely sliced
(250 g) Comté cheese, sliced

Place wine in a shallow bowl. Toast bread slices. Lightly dredge toasted bread in wine
and arrange in one layer on a parchment-lined baking sheet. Rub both sides of each
slice with cut garlic. Place 2 slices of prosciutto on each piece. Grind pepper over
top and then place apple slices and cheese evenly. Broil for about 3 minutes or until
cheese is bubbly and golden. Serve immediately with a crisp, fresh salad.

PAIRS WITH
JAFFELIN BOURGOGNE ALIGOTE
France $17.99 53868

KIM CRAWFORD PINOT GRIS
New Zealand $19.99 150144

BC LIQUORSTORES

CHORIZO, KALE AND WINTER BEAN SOUP
Serves 6

2tbsp (30 ml) olive oil

Vacup (125 ml) bacon, chopped into lardons

| medium onion, finely diced

3 large carrots, roughly chopped
4 pork chorizo sausage, sliced into |-in (2.5 cm) chunks
Vacup (50 ml) sherry
Itsp.  (5ml) sweet paprika
Zatsp.  (2ml) smoked paprika
| tbsp. (15 ml) tomato paste
freshly ground pepper
4cups  (IL) good quality, low sodium, chicken stock
280z (7969 can of tomatoes, diced
l6 0z. (500¢g) can of navy beans, rinsed

| small bunch of kale, roughly chopped
Yacup (50 ml) Italian parsley, roughly chopped

In a large saucepan, heat olive oil and sauté bacon until lightly browned. Remove
from pot and reserve. Add chopped onion and sauté until softened and golden
brown. Remove onion and reserve. If needed, add more olive oil to pan then

add chorizo sausage pieces. Sauté for about 2 to 3 minutes until lightly browned.
Remove sausage from pan and reserve. Deglaze pan with sherry, gently removing
browned bits from bottom of pan. Now return bacon and onion to pot. Add
chopped carrot and stir in sweet and smoked paprika, pepper and tomato paste.
Cook for 2 minutes before adding the canned tomatoes and chicken stock. Bring
soup to a boil, then reduce to a simmer and cook until the carrots are just tender,
about |5 minutes. Finally, return chorizo and any accumulated juices to pot, along
with parsley, navy beans and chopped kale. Gently simmer for another 5 to |0
minutes to heat through.

PAIRS WITH
ALTOS DE LA HOYA JUMILLA MONASTRELL
Spain $16.99 396804

CORTELLO ESTREMADURA
Portugal $13.99 30411

ORANGE AND GRAPEFRUIT WINTER COMPOTE
Serves 4

Yacup (50 ml) sugar

Yacup (50 ml) water

2tbsp  (30ml) pomegranate juice

I tbsp  (15ml) fresh ginger, thinly sliced

TASTE 175



Snowed In: Winter Cabin Fare from page 120 continued

4 cardamom pods

1z vanilla bean

6 oranges (blood oranges if in season)
3 pink grapefruit

pound cake or vanilla ice cream (optional)

In a medium saucepan, combine sugar, water, juice, ginger, cardamom pods,
vanilla bean and reserved juice from citrus. Bring liquid to a boil and then reduce
to simmer for about 20 minutes. Add fruit segments to syrup and simmer for
only a few minutes, just to warm through. Remove from heat and let cool slightly
before serving warm over pound cake or vanilla ice cream.

PAIRS WITH
BAILEYS ORIGINAL IRISH CREAM
Ireland $26.49 5959

CASA DOS VINHOS DA MADEIRA MALMSEY
Portugal $27.97 101477

CREAMY CAULIFLOWER SOUP WITH TRUFFLE OIL
Serves 6

2tbsp (30 ml) butter

| small onion, finely diced

| garlic clove, minced

4cups (I'L) chicken stock

| medium-sized cauliflower, broken into flowerettes
2 bay leaves

2 stalks celery, finely sliced

lcup (250 ml) white bread, torn
lcup (250 ml) whipping cream
nutmeg, freshly grated
Itsp  (5ml) salt
freshly ground pepper
drizzle of white truffle oil

In a large saucepan, melt butter and sauté onion over medium heat until soft and
golden. Add garlic and continue to cook for another minute. Add stock and bring
to a boil. Reduce heat to a simmer and add celery, bay leaves and cauliflower.
Cook about [0 minutes or until cauliflower is tender. Add torn up white bread
and let soup cool for about |5 to 20 minutes. Remove bay leaves and laddle soup
into a blender, purée in batches. Transfer soup to a saucepan and add cream and
season to taste with nutmeg, salt and pepper. To serve, drizzle each portion with
a little truffle oil.

PAIRS WITH
CHAT-EN-OEUF BLANC
France $12.99 893875

PASCUAL TOSO SAUVIGNON BLANC
Argentina $13.99 135897

176 www.bcliquorstores.com
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