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Upper Reach Winery Gourmet Dinner 



3 July 2010
To Begin
Mushrooms à la Grecque with Pear and Burrata

Serves 8 

You Need

700gbutton mushrooms

200g Burrata cheese* 

1/2 cup olive oil 

1 small onion, finely 

juice of 2 lemon 

1/2 cup white wine 

1 sprig thyme 

6 parsley stems 

1 teaspoon coriander seeds, coarsely crushed

1 teaspoon peppercorns, coarsely crushed 

2 bay leaves 

rocket leaves for garnish

Method

Slice mushrooms in half.

In a saucepan, combine oil and chopped onions. Simmer for 5 min. Add mushrooms, the lemon juice from 1 lemon and the white wine. Combine herbs and spices in a cheese cloth. Add to mushrooms. Cover and simmer for 5-6 minutes. Uncover. Transfer to a bowl. Chill.

Slice the pear very thinly – a mandolin helps here (but be very careful) – and coat in the juice of the other lemon.

When ready to serve, put a blob of burrata cheese in the centre of each plate; tightly arrange some mushroom halves in a circle around the cheese and insert three slices of pear, between the mushrooms. Drizzle with a little of the juice from the mushrooms and garnish with a rocket leaf.

Entrée

Hot-Smoked Salmon With Sweet Chilli, Citrus and Mint

(serves 4)
You Need

Smoked Salmon

4 x 150g  Atlantic Salmon fillets, skin off

200g salt

200g brown sugar

Dill

Dash of Whisky (or some other spirit)

1 tsp tea leaves

small square 6cm x 6cm of alfoil

Salad

1 each pink grapefruit, orange, lemon and lime

1/3 firmly packed cup (75g) brown sugar

1 long red chilli, seeds removed, cut into julienne strips
1/4 cup mint leaves (about 24 leaves)

1 avocado, cut into 1cm cubes

Method

Smoked Salmon

Mix the sugar and salt together and season with ground white pepper. Rub on the salmon fillets. Place the fillets on a plate, put the sprigs of dill over the fish fillets and sprinkle over the rest of the salt and sugar mixture, pressing slightly when done so that the salt and sugar mixture covers the fillets. Sprinkle with whisky to moisten and leave in the fridge to marinate preferably for a couple of hours but at least 30 minutes.

When the salmon fillets are ready, wash off the marinade and pat dry with a paper towel. Prepare the smoking tea by putting the tea in the alfoil square and turning up the sides to form a small open parcel. Add a few drops of water to the tea. Place the parcel in the bottom a the wok, place a round metal cooling rack in the wok of sufficient size that the level of the rack is 2-3 cm abo0ve the tea. Place the wok on a low flame and cover. Allow the tea to begin to smoke.

When the tea is smoking vigorously, place the salmon fillets on the rack inside the wok, cover and leave for 8 minutes. Check at 5 minutes to see how the fillets are cooking. They are cooked when a metal skewer placed into the middle of a fillet is warm on the lip of your mouth. 

Salad

Cut skin and pith from the grapefruit, orange, lemon and lime. Holding fruit over a bowl, make small sharp cuts parallel to the pith that separates each segment to remove the fruity flesh. Squeeze remaining fruit into the bowl until you have 1/2 cup (125mll juice in total). Heat juices, sugar and chilli in a small pan over medium-low heat, stirring to dissolve sugar. Simmer, without stirring, for 8 minutes until syrupy.

Divide the smoked fillets among plates. Toss citrus segments with mint and spoon generously over the salmon. Drizzle over the warm chilli syrup and serve with avocado, if desired.

Main Course

Beef Cheek Slow Cooked In Shiraz 
(Serves 4) 
 
4 beef cheeks* 
4 shallots 
2 carrots 
1 leek 
1 stick celery 
500mls beef stock (home made & reduced to jelly consistency when cold) 
At least 2 bottles of Upper Reach Reserve shiraz (1 for the pot and the rest for the table!) 
salt & pepper 
1 clove of garlic 
thyme 
bay leaf 
parsley 

Method 
Trim any fat from beef cheeks. Dice the carrot into a small dice. Finely dice the shallots and crush the garlic. Place cheeks in earthenware or glass bowl with the diced carrot, shallots and garlic and about 10 or so lightly crushed black peppercorns. Pour half a bottle of the shiraz over the meat. The wine should just cover the meat (add more if necessary). Marinate at least 6 hours (overnight is best). 

Take the cheeks from the marinade. Strain the marinade and reserve the vegetables and herbs and reserve the marinade. Brown the cheeks all over in hot pan with a little olive oil. 

Place the diced vegetables in the bottom of a casserole large enough to fit the cheeks. Place the cheeks on top. Heat the marinade in a saucepan together with the rest of the bottle of shiraz and reduce by a quarter. Add the beef stock and reduce the sauce by about quarter again. Add a good pinch of salt. Pour the sauce over the cheeks. Add a bouquet garni of generous sprigs of thyme, parsley and a bay leaf. 

Cook the casserole with its lid on in a very slow oven 120 degrees Celsius for about  4 hours. When cooked the meat should barely hold together, and be slightly gelatinous (you may need to check with an oven thermometer that your oven is accurate at this temperature. The oven should not be below 100 degrees if the meat is to cook and not more than 130 degrees if the slow cooking is to have the desired effect). The dish can be prepared ahead of time to this point. 

When cooked, remove the cheeks to warm plate, and cover with foil and keep warm in the oven. Strain the sauce, discard the solids, and reduce the sauce by about half (leaving enough to give each person a generous serve of sauce). Season and toward the end of the reduction, refresh with a generous splash of shiraz - about 120mls. Swirl in some beurre manie - equal quantities of softened butter and flour kneaded together with a fork to thicken the sauce and give it a good sheen and bubble for a further 3 minutes). 

Serve on a garlic potato mash with a garnish of glazed baby carrots and some green beans or broccoli on the side and, of course generous glasses of shiraz! 

* You can obtain good beef cheeks from butchers but you may need to order in. Ask the butcher to remove fat.
Dessert

Chocolate Fondant

Serves 9
You Need

200g sugar 

200g Butter

200g Good Dark chocolate (70%)

6 Eggs

100g Flour

Soft butter (for the mold)

Method

Slowly melt the chocolate with butter on the stove using a saucepan with boiling water

Whisk the sugar and the eggs together in a bowl

Remove the chocolate mixture from the stove. Add the eggs mixture to the chocolate, mix well and then whisk in the flour

Butter the moulds (you can use aluminium disposable cups)

Add the preparation to the moulds and let rest in the fridge for 1 to 2 hours.

Cook in a hot oven (180º), for 12 minutes and let rest for 5 minutes.

Turn out and serve with a strawberry and some vanilla ice cream on the side.
Lunch

Fennel and Sausage Risotto

serves 8
You need

2 – 3 litres hot chicken stock

150 ml tomato passata

125 gms unsalted butter

450gms Italian sausages (fennel flavoured), skins removed*
1 Fennel bulb finely chopped
1 leek finely chopped

2 garlic cloves finely chopped

1 Tblspn fennel seeds

1 Tblspn thyme leaves

500 gms Violone Nano, Carnaroli or Arborio rice

Salt and pepper
125m white wine
75gms grated parmesan cheese

Add a little olive oil to the pan that you are going to cook the risotto in pan and add sausage meat when the oil is hot. Break up the sausage meet, and sauté until brown. remove from pan with a slotted spoon and reserve.

Melt half the butter in the pan and add the leek, garlic, chopped fennel, thyme leaves and fennel seeds and cook until vegetables (the ‘sofrito’) are soft and golden. Add the rice, ensuring that the rice is coated in butter, and turn up the heat. This step is the ‘tostatura’ and it ensures that the rice will be creamy but not gluggy. Add white wine. Turn down the heat. Add the tomato passata and slowly add the stock as it is absorbed, stirring all the time. This will take about 15 to 20 minutes. When the rice is just loose, creamy and cooked al dente, turn off the heat. Add a ladle extra of stock, the rest of the butter and half of the parmesan and stir through. Let rest for a few minutes. This step is ‘mantecatura’ and is essential for finishing off the risotto. Serve with a garnish of thyme leaves and with the rest of the parmesan.
*Obtain the sausages from a good Italian butcher, e.g. Torres or Mondos or Princis etc.
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