Serving
Temp

Cheese /
Nuts

Meat /

Fowl

Seafood

Veggie /
Fruit

Herb /
Spice

Sauces

Desserts

Sauvignon Chardonnay  Torrontés Pinot Noir Cab‘ernet Zinfandel
Blanc Sauvignon
46-48° 50-52° 48-50° 59-61° 60-62° 60-62° 62-64° 60-63°
teta asiago goat cheese goat cheese asiago parmesan cheddar ; ;
: ¢ t ripe brie
chévre havarti mozarella brie romano romano gorgonzola B hanh
pine nuts almonds toasted nuts walnuts gouda chestnuts walnuts 9
chicken e Smokei Tials salzg;b e ha"c‘il::::ri?ers riled meats \irikon spic p:arﬁsa e
chicken grilled chicken ag g ribeye ey g
turkey Acloin chorizo filet mignon barbecued pork steak Eaek sl beef
- P N - roasted chicken ribs i 7» - duck
sole halibut sushi grilled halibut i s
oysters shrimp seabass orangtznr:ughy shark gnlledt:\rr::rdﬁsh grilled tuna blagoepn’zzc;ish
scallops crab grilled mahi mahi swordfish
citrus ol mango '"”.s"’°°'3‘5 sautéed spinach cararpellzed black cherries cranberries
apple : dried fruit onions : ;
green apples pineapple baked potatoes broccoli grilled peppers
squash - figs : tomatoes
asparagus mixed green salad ; blueberries tomatoes eggplant
mango strawberries plums
chives - marjoram nutmeg N mint rosemary :
tarragon in erl'y basil cinnamon black ryer rosemary juniper ﬁ:&‘:
cilantro ging garlic clove pepp juniper lavender 9
citrus s;v: at white mushroom cajun Baonsee — spicy
: 2, asian light-medium barbecue 2ogns cajun
light spicy béarnaise tomato
peanut red sauce mole sauce salsa
chutney
banana pudding  dark chocolate Biersweer spice cake
sorbet banana bread cheesecake créme brilée P 9 : chocolate i
S ; : R ; chocolate berries gingerbread
key lime pie vanilla pudding tiramisu white chocolate espresso
dulce de leche fondue carrot cake

gelato



Wines courtesy of Kroger and National Distributing Company

Wine:

Segura Viudas Brut Reserva
Heredad

Domaine Font Mars Picpour
for fans of Sauvignon Blanc

La Roche Pinot Noir
A French Pinot

Campo Viejo comparison pour
between a Garnacha and a
Tempranillo

'Le Prince' cote du Rhone

Candoni Buongiorno, a red
blend of Primitivo and Syrah

Today’s Food Pairing:

Tortilla Espanola
Lemon Rosemary Chicken
Skewers

Sausage and Sage Stuffed
Mushrooms

Asiago Herbed Potatoes

Savory Sausage, Parmesan,
Sundried Tomato Trio

Beef Tenderloin Stuffed Yeast
Rolls

My comments:




