
You will need: 

 An oven preheated to 375 degrees 
 A sheet pan or a shallow baking pan 
 Aluminum foil for lining the pans and tenting the food 
 Baking spray/pan coating 
 Tongs  
 Spatula 
 A small sauté pan, ideally non-stick, and a lid for it, or two pans if you don’t want to clean them 

in between courses 
 Two large tablespoons or soup spoons 
 A serving spoon 
 Plates, shallow bowls, and silverware 

When you get everything home, refrigerate the food and wine samples immediately.   

 

Course 1, served with the 2019 Foradori “Fonatanasanta” Manzoni Bianco: Sous vide shrimp with garlic-
herb honey, golden apple and roasted hazelnuts. 

Course 2, served with the 2019 Mayacamas Vineyards Chardonnay: Lime-roasted chicken thigh with 
cashew butter and gribenes on Feast toast. 

Course 3, served with the 2019 Grosjean Torrette: Roast short rib ends with tarragon, thyme and celery 
leaves, mushroom duxelles and poached blood orange. 

Course 4, served with the 2017 Skouras “Megas Oenos”: Lamb braised with cinnamon sticks and 
espresso, on roasted potato. 

 

On Sunday:  

2:45- remove the food from the refrigerator.  Preheat the oven to 375 degrees.  Leave the wine in the 
fridge.  

3:15- Put a sauté pan on the stove but don’t turn on the heat underneath it.  Line a sheet pan with 
aluminum foil.  Spray it with pan coating. 

3:25- take wines 1 and 2 out of the refrigerator and line a pan with aluminum foil.  Spray the pan with 
pan coating, and log into the tasting.  Place the diced apple and the hazelnuts on the sheet pan.   

3:30- Turn on the flame under the sauté pan to medium heat.  Place the sheet pan in the oven.  Spray 
the sauté pan with pan with pan coating and sear the shrimp on either side, about 45 seconds to one 
minute on each side.  Remove from heat and plate the shrimp.  Remove the sheet pan from the oven, 
drizzle the shrimp with the seasoned honey and sprinkle with the apples and hazelnuts.  Enjoy with wine 
number one while we talk with Luke about it.  Await the next step. 



Next step- Remove wines 3 and 4 from the refrigerator.  On a freshly foil-lined sheet pan, place the 
chicken and put it in the oven alongside the gribenes and the bread.  The chicken and gribenes should 
begin to sizzle around the edges after about three minutes.  When they’re heated through, remove the 
pan from the oven, spread the cashew butter on the heated bread, sprinkle it with the gribenes and 
press the chicken into the dish on top.  Enjoy with wine number 2 while we talk with Jaimee about the 
wine. 

Next step- Toss the crispy short rib ends with the herbs and the mushroom duxelles and place on a 
freshly lined sheet pan.  Place it in the oven, spread out so that it heats evenly.  When it begins to sizzle- 
after about 3 minutes- drape the blood orange over it and let it warm up on top of the ribs for another 
minute.  Remove it from the oven, plate it and enjoy with wine number 3 while we talk with Sophia.  Or 
John.  Somebody. 

Next step- Place a fresh saute pan on the stovetop and turn the burner to medium heat.  Add the lamb 
mixture and warm through, adding stock as necessary to keep the dish from drying out.  Enjoy with wine 
number 4 while we talk with Casey about the wine. 

 

 


