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AMARETTO CREAM SHERRY &
TOASTED ALMOND BRIE

1{13 16 0z) whole Brie cheese
11 C. Arbor Hill Amaretto Wine
sauce thinly sliced French bread baguette

2T butter, margarine, or olive oil
3 T. blanched sliced almonds

I'reheat oven at 3507 Remove Brie from refrigerator, unwrap and discard
plastic. Place the Brie with rind on a baking sheet or in a shallow baking
dish. Put the dish in the oven for 10-15 minutes or until the Brie is soft and
warm, hut not runny. Remove the Brie from the oven and carefully transfer
Lo a serving dish. Melt the butter in a small sauté pan. Add the almonds
and sauté, stirring constantly, until lightly toasted. Sprinkle the almonds
on the Brie. Drizzle the wine sauce over the Brie. Serve immediately with
the bread and/or crackers.

Arbor Hill product needed for recipe:

ARBOR HILL AMARETTO CREAM SHERRY WINE SAUCE

ARBOR HILL BURGUNDY WINE
JELLY PARTY BRIE

Recipe compliments of New York
Wine & Grape Foundation.

41 6 0z. Brie cheese, at room
lemperature

174 C Arbor Hill Burgundy Wine Jelly
walnut halves and pieces

Mlace Brie on a serving plate. Partially melt the wine jelly; spoon over
cheese, letting some of the jelly run down the sides of the cheese. Garnish
wilh walnuts. Serve with sliced baguettes.

Arbor Hill product needed for recipe:

ARBOR HILL BURGUNDY WINE JELLY

ARBOR HILL HOLIDAY FRUIT DIP

172 C.mayonnaise or sour cream

1’4 C. Arbor Hill Amaretto Cream
Sherry Wine Sauce

I to 11/2 tsp. lemon juice

In a small bowl, whisk together all ingredients. Use as a dip for dessert
cookies or wafers, skewered fresh fruit, or with pound cake. Makes 3/4 cup.
Arbor Hill product needed for recipe:

ARBOR HILL AMARETTO CREAM SHERRY WINE SAUCE



ARBOR HILL HOT PEPPER
& RASPBERRY WINE JELLY
APPETIZERS

1 Ib. kielbasa (or Arbor Hill Wine
Sausage)

3/4 C. Arbor Hill Hot Pepper &
Raspberry Wine Jelly

Preheat oven to 375" Grease an 8" x 8" baking dish. Cut the sausage into
slices. Place the sausage and the wine jelly in the baking dish and stir until
pieces are well coated. Bake for 30-40 minutes until heated and slightly
caramelized, stirring several times during the cooking process. Serve hol
with toothpicks.

Arbor Hill product needed for recipe:

ARBOR HILL HOT PEPPER & RASPBERRY WINE JELLY

JEZEBEL DIP

1 C. Arbor Hill Niagara Wine Jelly
1 C. Arbor Hill Mango-Peach
Preserves

2 T. dry mustard powder

1 T. coarsely ground black pepper
1(8 0z.) package cream cheese,
11/2'T. prepared horseradish softened

Stir together the apple jelly apricot preserves, and horseradish in a howl
until mixed. Sprinkle with mustard powder and black pepper; mix well
Place the cream cheese onto a serving dish, and pour the jelly mixture ove
the top. Serves 24.

Arbor Hill products needed for recipe:

ARBOR HILL NIAGARA WINE JELLY

ARBOR HILL MANGO-PEACH PRESERVES

SHERRY WINE FRUIT DIP

1/2 C. mayonnaise or sour cream

1/4 C. Brahms Arbor Hill Sherry
Wine Syrup

1 to 1172 tsp. lemon juice

In a small bowl, whisk together all ingredients. Use as a dip for skewere
fresh fruit or cubes of pound cake. Makes 3/4 C.

Arbor Hill product needed for n"g;‘iﬁ'fi':

BRAHM'S SHERRY WINE SYRUP %
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1 oz. Arbor Hill Onnalinda White 1/2 oz. pineapple juice
Wine 112 0z. lime juice

0 0z, lemon-lime soda 1/2 0z. lemon juice

1/2 oz. grapefruit juice

First mix lemon, lime, grapefruit and pineapple juice together in a mixing
glass. Pour the wine into a tall wine glass, and top with lemon-lime soda.
Add the juice mixture, and serve.

Arbor Hill product needed for recipe:

ARBOR HILL ONNALINDA WHITE WINE

CHARDONNAY SANGRIA

4 C. Arbor Hill Chardonnay White [ sliced orange
Wine 1 sliced peach
213 C freshly squeezed orange juice | sliced lemon
1/ C. freshly squeezed lime juice 2 C.of green grapes
one pt. of strawberries
2 oz. of brandy
1 0z. of Triple Sec liqueur

2 tsp.of sugar
2limes
| sliced apple

Combine the wine, brandy, Triple Sec,orange juice, lime juice and fruitsin a
punch bowl. Add the sugar, stir well until dissolved. Top with 1 can of lemon-
lime soda or plain soda. Chill for 2 hours. Ladle into tumblers. Decorate as
desired. Serve chilled.

Arbor Hill product needed for recipe:

ARBOR HILL CHARDONNAY WINE

NOIR WINE PASSION DRINK

2 bottles of Arbor Hill Noir Red 1 tsp. whole allspice berries
Wine 2/3 C. sugar
0 star anise pods 1/2 C. passion fruit juice
I 3" cinnamon stick, broken in half 10 half slices of orange
(continued on next page)



In a medium saucepan, combine the wine, star anise, cinnamon and
allspice. Simmer over moderate heat for 5 minutes. Cover and remove (1o
the heat. Let the wine steep, covered, for 20 minutes. Whisk the sugar into
the passion fruit juice until dissolved. Just before serving, reheat the wine,
but do not boil. Stir in the passion fruit juice. Place an orange slice in cach ol
10 brandy snifters and ladle in the wine, leaving the spices behind. Serves 10
Arbor Hill product needed for recipe:

ARBOR HILL NOIR WINE

RHINE STREET WHITE WINE
PUNCH

1 bottle of Rhine Street White Wine
1 liter of lemon-lime soda
1 ice mold or several ice cubes

1 lemon or orange, sliced

1(8 0z.) frozen lemonade
concentrate

Pour wine over ice in a punch bowl; add concentrate, stir, add chilled lemon
lime soda and serve with a slice of fruit in the glass.

Arbor Hill product needed for recipe:

RHINE STREET WHITE WINE

SANGRIA WINE PUNCH

| bottle Rhine Street Red Wine
1 C. cherries, pitted & halved

1 C. blueberries

1 C. vaspberries

1 C. strawberries, quartered
1/3 C. brandy
Several sprigs of mint

Combine all ingredients in a large pitcher and chill for 2 hours. Top cach
beverage with a mint sprig and serve. Serves 8.

Arbor Hill product needed for recipe:

RHINE STREET RED WINE

STRAWBERRY CHAMPAGNE
COCKTAIL

Arbor Hill Spumante Sparkling
Wine
| strawberry

crushed ice
3/4 shot strawberry brandy
3/4 shot vodka

(continued on next page)
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HIEa champagne flute halfway with crushed ice. Add brandy and vodka.
HITthe rest of the glass with the sparkling wine. Add the strawberry to the
plass as garnish. Serves 1.

Arbor Hill product needed for recipe:

ARBOR HILL SPUMANTE SPARKLING WINE

WINE SLUSHY

I C. Rhine Street White Wine 2 scoops lime or orange sherbet
2C Ice 0-3T. sugar to taste

Combine the ingredients in a blender and blend to the desired consistency:
Arbor Hill product needed for recipe:
RHINE STREET WHITE WINE

Wine 51u5h5
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ARBOR HILL WINE SAUSAGE AND
TORTELLINI SOUP
I Ih. Arbor Hill Sherried Wine I medium size green bell pepper,
Sausage, sliced diced
I C.chopped onion 1/2 C. Arbor Hill Noir Red Wine
2 large garlic cloves, sliced 2T dried basil
o C beef'stock or canned beef broth 2T dried oregano
2 € chopped tomatoes, (about 3/4 salt & pepper to taste
h) 1 can cannellini beans
: I8 0z can tomato sauce 8-10 oz. fresh tortellini
3 large carrots, thinly sliced freshly grated Parmesan cheese

Saute wine sausage with onion and garlic, about 5 minutes. Put the mixture
in a large soup pot and add stock, tomatoes, tomato sauce, carrots, bell
pepper, wine, basil and oregano. Simmer until vegetables are tender, about
40 minutes. (Can be prepared 2 days ahead. Cover and refrigerate. Bring to
simmer before continuing). Add tortellini and beans to soup and cook until
tender, about 8 minutes. Season soup to taste with salt and pepper. Ladle
soup into bowls. Sprinkle with Parmesan and serve.

Arbor Hill products needed for recipe;

ARBOR HILL SHERRIED WINE SAUSAGE,

ARBOR HILL NOIR WINE

RHUBARB SOUP WITH WINE AND

SOUR CREAM

SOUP: 1 C water SWEET SOUR CREAM:
I C. Arbor Hill Noir Red Wine 1/4 C. sour cream

34 - 1 C. sugar 2T heavy cream

172 vanilla bean, split lengthwise 2 T. sugar

4 stalks rhubarb, trimmed, cut
crosswise into 1/4" thick slices )
i (continued on next page)
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FOR THE SOUP: Combine rhubarh, water, wine, sugar and vanilla bean in
heavy large saucepan. Bring to boil over medium heat, stirring occasionally
Reduce heat to low and simmer until rhubarb is tender, about 10 minutes
Drain rhubarb over 2-cup glass measuring cup; reserve liquid. Cool ligquid
and rhubarb separately. Discard vanilla bean. Cover and refrigerate until
very cold, almost icy, at least 6 hours. Season liquid soup to taste with more
sugar, if necessary.FOR THE SWEET SOUR CREAM: Combine sour cream
heavy cream and sugar in small bowl; mix well. Cover and refrigerate until
ready to serve.TO SERVE: Divide reserved liquid soup among 4 chilled soup
bowls. Spoon equal amounts-chilled rhubarb slices into center of each
bowl. Top with sweet sour cream and serve immediately. Serves 4.

Arbor Hill product needed for recipe:

ARBOR HILL NOIR WINE

ARBOR HILL HARVEST FALL
MIXED GREEN SALAD

1/2 C. walnuts
3/4 C. crumbled bleu cheese

: Arbor Hill Black Raspberry Celery
thin Seed Dressing
1/2 red onion, sliced thin

2 Granny Smith apples, cored and
sliced thin
2 Bartlett pears, cored and sliced

Mix the above ingredients, serve over mixed greens and top with Arbor 1111
Black Raspberry Celery Seed Dressing.

Arbor Hill product needed for recipe:

ARBOR HILL BLACK RASPBERRY CELERY SEED DRESSING

BACON, BASIL AND TOMATO
SALAD

3 Lsp. olive oil, divided
2 C. cubed white bread (1/2' cubes)

172 C. chopped fresh basil leaves
4 slices cooked bacon, heated and

I clove garlic, minced C"’OPP(_’d
I can (28 oz) diced tomatoes, 1/4 C. Arbor Hill Three Oak Balsami
drained Vinegar

1/2 C. diced mozzarella cheese .. salt and ground pepper, optional

(continued on next page)
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Heat olive oil in medium skillet over medium-high heat. Add bread cubes
and garlic; toast bread until lightly golden. Set aside to cool. Arrange
tomatoes in center of serving dish. Sprinkle with bread cubes. Season with
salt and pepper, if desired. Serves 4.

Arbor Hill product needed for recipe:

ARBOR HILL THREE OAK BALSAMIC VINEGAR

TOMATOES WITH BALSAMIC
VINEGAR & BASIL

1 tsp. finely chopped fresh basil
Dash of fresh ground black pepper
(to taste)

2 tsp. Arbor Hill Three Oak Balsamic
Vinegar

23 ripe tomatoes, thinly sliced

1/4 C. thinly sliced red onion

slice tomatoes and arrange them in a serving dish along with the onion
and hasil. Sprinkle with vinegar and fresh ground black pepper. Toss gently
Lo mix. Serves 4,

Arbor Hill product needed for recipe:

ARBOR HILL THREE OAK BALSAMIC VINEGAR

GRILLED TOMATO AND
MOZZARELLA SALAD

I'T. Arbor Hill Three Oak Balsamic
Vinegar

1T olive oil

1'T. water

1/4 tsp. salt

1/8 Lsp. black pepper

1 medium yellow summer squash

2 large tomatoes, cut into 172" thick
slices

4 C. lettuce, mixed greens

8 oz. part-skim mozzarella cheese

2 T. assorted snipped fresh herbs
(oregano, basil, thyme, sage)

For the dressing, comhine vinegar, olive oil, water, salt and pepper in a
crew-top jar. Cover and shake well; set aside. Place squash slices on the
ereased rack of an uncovered grill directly over medium coals. Grill for 5-6
minules or until crisp-tender, turning once halfway through grilling time.
Add tomato slices to rack; grill for 2-4 minutes or until heated through
hut still slightly firm, turning once halfway through grilling time. Divide
greens among 4 dinner plates. Top with grilled tomato slices, squash, and

mozzarella cheese. Sprinkle with additional pepper. Drizzle dressing over

vegetables. Sprinkle with snipped fresh herbs. Serves 4.
Arbor Hill product needed for recipe:
ARBOR HILL THREE OAK BALSAMIC VINEGAR
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MIXED GREENS WITH HERBED
BALSAMIC VINAIGRETTE

1/3 C. olive oil

2T fresh oregano

2 garlic cloves

1 dash of black ground pepper

I1h. lettuce, mixed greens

I medium cucumber

4 plum tomatoes

3/4 C. Kalmata pitted olives

1/4 C. chives

173 C.Arbor Hill Three Oak Balsamic
Vinegar

HERBED BALSAMIC VINAIGRETTE: In a food processor or blender, combine
vinegar, olive oil, fresh oregano leaves and garlic cloves, quartered. Cover
and process or blend until well mixed. Season to taste with ground hlack
pepper. Makes 2/3 cup. MIXED GREEN SALAD: In a very large bowl, toss
together greens, cucumber, plum tomatoes, olives, and chives. Drizzle
herbed balsamic vinagrette over the top and toss gently to coat.

Arbor Hill product needed for recipe:

ARBOR HILL THREE OAK BALSAMIC VINEGAR

POTATO SALAD IN BURGUNDY
WINE VINEGAR WITH ONIONS

8 polatoes peeled and cubed

1/4 C. Arbor Hill Burgundy Wine
Vinegar

2T . chopped dill

2 small red (Spanish) onions, sliced
1/3 C. sour cream
1/3 C. mayonnaise

Place potatoes in a large saucepan. Cover with water and set over low
heal. Bring water to a boil and cook potatoes until tender. Drain. Gently
toss with vinegar, dill, and onions. Cool. Combine the sour cream and (he
mayonnaise; season with salt and plenty of ground black pepper. Gently
fold into potatoes and serve. Serves 6.

Arbor Hill product needed for recipe:

ARBOR HILL BURGUNDY WINE VINEGAR

l
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SPINACH SALAD WITH PEPPER
JELLY DRESSING

3’1 Hot Pepper & Raspberry Wine 2 C. baby spinach leaves
Jelly 2 0z. goat cheese, sliced
2T olive oil 2T. chopped walnuts
1/8 Lsp. salt
1/8 tsp. Arhor Hill Champagne
Garlic Mustard

In a small bowl, whisk together the wine jelly, olive oil, salt and mustard
to make the dressing. Heat in the microwave for 30 seconds, Let cool. Place
the spinach in a large bowl, and toss with the dressing. Divide between two
serving howls. Top each one with slices of goat cheese and sprinkle with
walnuts. Serves 2.

Arbor Hill products needed for recipe:

ARBOR HILL HOT PEPPER & RASPBERRY WINE JELLY

ARBOR HILL CHAMPAGNE GARLIC MUSTARD

WARM SPINACH BALSAMIC
VINEGAR SALAD

5 slices Canadian bacon 1/2 tsp. salt
1 onion ‘ 172 tsp. pepper
2T olive oil 10 0z. bagged spinach
31 Arbor Hill Three Oak Balsamic

Vinegar
Cul 5 slices Canadian bacon in strips and thinly slice 1 onion. Sauté in olive
oil until onion starts to wilt. Add vinegar and salt and pepper; stir until
hoiling. Pour over 10 0z. washed bagged spinach. Toss to mix. Serves 4.
Arbor Hill product needed for recipe:
ARBOR HILL THREE OAK BALSAMIC VINEGAR
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ARBOR HILL BLACK RASPBERRY

MONKEY BREAD

I pkeg. (1/4 0z.) active dry yeast

1/4 C. warm water (110" to 115)

1 C.warm milk (110" to 1157)

1/4 C. plus 2 T. sugar, divided

1/2 C. butter, melted, divided

Ijar (10 0z.) Healthy Purple Seedless

| tsp. salt

4 C. all-purpose flour
SYRUP:

1/3 C. corn syrup

2T butter, melted

1/2 tsp. vanilla extract

Black Raspberry Preserves
legg
In alarge howl, dissolve yeast in warm water. Add the milk, 1/4 cup sugar, 1/4
cup butter, egg, salt and 3-1/2 cups flour. Beat until smooth. Stir in enough
remaining flour to form a soft dough. Turn onto a floured surface; knead
until smooth and elastic, about 6-8 minutes. Place in a greased bowl, turning
once to grease top. Cover and let rise in a warm place until doubled, about
11/4 hours. Punch dough down. Turn onto a lightly floured surface; divide
into 32 pieces. Flatten each into a 3" disk. Place about I teaspoon of preserves
on Lhe center of each piece; bring edges together and seal. Place 16 dough
halls in a greased 10" fluted tube pan. Brush with half of the remaining
butter; sprinkle with 1 tablespoon sugar. Top with remaining balls, butter
and sugar. Cover and let rise until doubled, about 35 minutes. Bake at 350"
for 25-30 minutes or until golden brown. Combine syrup ingredients; pour
over warm hread. Cool for 5 minutes before inverting onto a serving plate.
Arbor Hill product needed for recipe:
HEALTHY PURPLE SEEDLESS BLACK RASPBERRY PRESERVES

ARBOR HILL GRAPE BREAD

1/3 C. butter or margarine, softened 3/ tsp. ground cinnamon

| C.sugar

lege

11/4 C. Healthy Purple Grape
Topping & Filling

1172 C. all-purpose flour

3/4 tsp. baking soda

1/2 tsp. baking powder
1/2 tsp. salt

1/2 tsp. ground nutmeg
1/8 tsp. ground cloves
1/2 C. raisins

1/2 C. chopped walnuts

(continued on next page)



In o mixing bowl, cream butter and sugar Add the egg and grape toppling
& filling; mix well. Combine flour, baking soda, cinnamon, baking powles
salt, nutmeg and cloves; gradually add to the creamed mixture Just und i
combined. Fold in raisins and nuts. Pour into a greased 8" x 4" x 2" loal pan
Bake at 350" for 60-65 minutes or until a toothpick inserted near the conted
comes out clean. Cool for 10 minutes before removing from pan (o o wire
rack. Serves 16.

Arbor Hill product needed for recipe:

HEALTHY PURPLE GRAPE TOPPING & FILLING

ARBOR HILL PRESERVE-FILLED
MUFFINS

173 C. butter or margarine, melted

1/2 tsp. vanilla extract

174 C. Healthy Purple Blueberry
Preserves

TOPPING:

3 T. butter or margarine, melted

1/3 C. sugar

172 tsp. ground cinnamon

MUFFINS:

11/2 C. all-purpose flour
1/2 C. sugar

2 Lsp. baking powder
1/4 tsp. salt

1/4 tsp. ground nutmeg
1egg

1/2.C. milk

MUFFINS: In a bowl, combine the first five ingredients. In another howl
whisk the egg, milk, butter and vanilla. Stir into dry ingredients just
until moistened. Spoon half of the batter into 12 greased or paper-lined
muffin cups. Spoon 1 tsp. preserves in center of each. Fill muffin cups two
thirds full with remaining batter. Bake at 400" for 20 minutes or until a
toothpick inserted 1" from the edge comes out clean. Cool for 5 minutes
before removing from pan to a wire rack. Brush tops with butter. TOPPING
Combine sugar and cinnamon; dip tops of muffins in mixture. Serve warm
Serves 12

Arbor Hill product needed for recipe:

HEALTHY PURPLE BLUEBERRY PRESERVES
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GRANNY'S GRAPE ROLL

A Coall purpose flour I tsp. lemon juice

I Cowhite sugar 2T confectioners sugar

1 (8 0z.) package cream cheese,
softened

1/4 C. butter

1 tsp. vanilla extract

3 epps 1 C. confectioners sugar

I tsp baking soda

2 Lsp.allspice

I C Healthy Purple Grape Topping
& Filling

Preheat oven to 375" Grease and flour a 9°x 13 jelly roll pan or cookie sheet.
In a large bowl, mix together flour, sugar, baking soda, and allspice. Stir in
grape topping & filling, eggs, and lemon juice. Pour mixture into prepared
pan.Spread the mixture evenly. Bake at 375 for 15 minutes. Lay a damp linen
towel on the counter, sprinkle it with confectioners sugar, and turn the
cake onto the towel. Carefully roll the towel up (lengthwise) with the cake
init. Place the cake in-towel on a cooling rack and let it cool for 20 minutes,
Make the icing: In a medium bowl, blend cream cheese, butter, vanilla, and
sugar with a wooden spoon or electric mixer. When the cake has cooled 20
minutes, unroll it and spread icing onto it. Immediately re-voll (not in the
towel this time), and wrap it with plastic wrap. Keep the cake refrigerated
or freeze it for up to 2 weeks in aluminum foil. Cut the cake in slices just
before serving. Serves 10.

Arbor Hill product needed for recipe:

HEALTHY PURPLE GRAPE TOPPING & FILLING

GRAPAPPLE MUFFINS

MUFFINS: 1/2 C. vegetable oil

21/2 C.all-purpose flour 2 C. finely chopped peeled apples
2 C. sugar STREUSEL TOPPING:

1'T. allspice 1/4 C. sugar

I tsp. haking soda

172 tsp. salt

2 eggs :

1 C. Healthy Purple Grape Topping
& Filling

2T all-purpose flour
1/2 tsp. ground cinnamon
4 tsp. cold butter or margarine

(continued on next page)




MUEFINS: In a bowl, combine the first five ingredients. I another howl
combine the eggs, grape topping & filling and ofl: stir into dry Ingredionts
just until moistened. Fold in apples. Fill paper-lined mulfin cups twi
thirds full. STREUSEL TOPPING: In a small bowl, combine sugar, flour and
cinnamon. Cutin butter until crumbly. Sprinkle over hatter Bake at 150 (i
35-40 minutes or until golden brown. Cool for 5 minutes before removing
from pans to wire racks. Makes 11/2 dozen.

Arbor Hill product needed for recipe:

HEALTHY PURPLE GRAPE TOPPING & FILI ING

GRAPE COFFEE BRAID

21/2 C. Bisquick
1 C. Healthy Purple Grape Topping
& Filling

1 pkg. dry yeast

1/2 C.very warm water
legg

1'T. sugar

Sprinkle yeast into very warm water. Stir until dissolved. Add egg, sugit
and Bisquick. Beat vigorously. Turn onto board well dusted with Bisquic)

Knead until smooth, about 20 times. Roll into rectangle 14" x 9" Place on
greased baking sheet. Spoon grape topping & filling down center Wil I
scissors, cut dough along sides of filling into 1" wide strips: fold from side to
side, at angle, across filling. Cover. Let rise in warm place, free from draft,
until doubled, about 1 hour. Bake at 350° for 20 minutes or until golden
bhrown.

Arbor Hill product needed for recipe:

HEALTHY PURPLE GRAPE TOPPING & FILLING

GRAPE SCONES

4 C.self-rising flour, sifted
1/4 tsp. ground cinnamon
1/4 tsp. ground nutmeg
1/2 tsp. salt

2T butter

6T white sugar

2 eggs, bealen

2 C. Healthy Purple Grape Topping
& Filling

preheat oven to 4007 In a mixing bowl, beat-together butter, sugar, ¢gs

and grape topping & filling. Stir in flour, cinnamon, nutmeg and salt by

hand. Roll out into 172" thickness.and cut into rounds. Place on tray close

together and bake for 15 to 18'.-.1_1'1" wites. Makes 1 dozen.

Arbor Hill product needed for recipe:

HEALTHY PURPLE GRAPE TOPPING & FILLING
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AMANGO PEACH MUTTINS

non stick cooking spray 2’1 canola oil

2T skim milk

1/2 C. Arbor Hill Mango-Peach
Preserves

1/4 tsp. almond extract

1 all purpose flour
174 ¢ sugar
Vs baking powder
12 Lsp. salt

| Targe epg

Heat oven Lo 3507, Coat 6 muffin cups with non-stick spray. Combine flour,
sugar, baking powder and salt in medium mixing bowl. Beat together egg,
ol and milk. Blend in preserves and almond extract. Add to flour mixture
and stir just until moistened. Fill muffin cups evenly with batter. Bake 20
(0 30 minutes or until toothpick inserted in center comes out clean. Cool.
Spread tops with a thin layer of preserves before serving. Makes 6.

Arbor Hill product needed for recipe:

ARBOR HILL MANGO-PEACH PRESERVES

PECAN GRAPE BISCUITS

2 C.all-purpose flour
144 €. sugar

1/2 C. cold butter or margarine

173 C. chopped pecans, toasted

2/3 C. Healthy Purple Grape Topping
& Filling

1/3 C. half-and-half cream

4 Lsp. baking powder

1/2 Lsp. sall

1/2 tsp. ground cinnamon
I/2 tsp. ground nutmeg

In a large bowl, combine the first sixingredients. Cut in butter until mixture
resembles coarse crumbs. Stir in pecans. Combine grape topping & filling
and cream: stir into dry ingredients. Turn onto a floured surface; knead
four to six times. Roll to 1/2" thickness; cut with a 2 1/2" biscuit cutter. Place
on a greased baking sheet. Bake at 400 for 12-15 minutes or until golden
brown. Serve warm. Makes 1 dozen.

Arbor Hill product needed for recipe:

HEALTHY PURPLE GRAPE TOPPING & FILLING



RED WHITE & BLUE SHORTCAKES

BISCUITS BERRY MIXTURE:

(or just use the Bisquick Biscuit 2 C fresh blueberries
recipe) 2 C. fresh sliced strawberries

2 C.all- purpose flour 1/4 C. Arbor Hill Red Raspberry

2 1/2 tsp. baking powder Preserves

3/4 tsp. salt Zest and juice of one lemon

1'T sugar WHITE CHOCOLATE CREAM:

6 1. unsalted butter, cold, cut into_ 6 0z high-quality white chocolale,
small pieces " chopped

3/4 C. half-and-half 11/2 C. heavy cream

174 C. milk, optional, for brushing

biscuits
BISCUITS: Preheat oven to 450", Place flour, baking powder, salt and sugar
into the bowl of food processor and pulse to mix. Drop in pieces of butler
and pulse until mix resembles coarse breadcrumbs. Transfer back to a largpe
bowl. Add the half-and-half all at once. Mix with a rubber spatula until mos!
of the dry ingredients are moistened. With lightly floured hands, gather
the dough into a ball and gently knead it against the sides and bottom of
the bowl, turning and pressing any loose pieces into the dough until fairly
clean. To shape biscuits, transfer the dough to a lightly floured surface
With a lightly floured rolling pin, roll out dough to 3/4" thick. Cut using a
3" biscuit cutter, or cut into 2 112" squares using a sharp knife. Re-roll the
scraps to cut additional biscuits. For browner biscuit tops, brush tops with
milk. Place biscuits on un-greased baking sheet at least I’ apart. Bake 1012
minutes until golden brown. BERRY MIXTURE: Gently melt the preserves
in a saucepan with 1 tsp. of water, remove from heat and cool slightly. Mix
all of the above ingredients together. WHITE CHOCOLATE CREAM: Place
chocolate in a bowl. Bring cream to a simmer in a small saucepan. Pour
hot cream over chocolate and whisk until melted and smooth. Cover with
plastic wrap and chill until cold, about 6 hours or overnight. Using an
electric mixer, beat chilled white chocolate cream until soft peaks form.
TO ASSEMBLE: Split biscuit horizontally in half using a serrated knife. Place
bottom half on a plate, top with 3/4 C. of fruit mixture and a large dollop of
white chocolate cream. Cover with top half of hlS( uit and serve.
Arbor Hill product needed for recipe: ;
ARBOR HILL RED RASPBERRY PRESERVES
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Side Dishes

Roasted Palsamic Potatoes
(FPage 24).
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CARROTS WITH MANGO-PEACH
PRESERVES

I (16 0z.) package baby carrots 2'T. cornstarch
I C water 1/4 C. sliced, dried mango
I C. Arbor Hill Mango-Peach 1/4 C. golden raisins

Preserves

Preheat oven to 325", Bring carrots and water to a boil in a saucepan over
high heatl. Reduce heat to medium, cover, and steam until the carrots
are just tender, about 5 minutes. Meanwhile, stir together the preserves,
cornstarch, dried mango, and raisins in a saucepan. Place over medium
heat. Cook until the mixture bubbles, thickens, and turns clear, about 2 to
3 minutes. Once the carrots have cooked, drain, and stir into the preserves.
Pour into a baking dish, and bake in preheated oven until the sauce has
thickened further and turned light brown, about 15 minutes. Serves 6.
Arbor Hill product needed for recipe:

ARBOR HILL MANGO-PEACH PRESERVES

WINE AND FRUIT COMPOTE

1172 C. orange peel, slivered 1 bottle Arbor Hill Noir Red Wine
3/4 C._honey 2/3 bottle Arbor Hill Onnalinda
5 cinnamon sticks | White Wine
31/2-4 Ibs. mixed dried fruit 2 tsp. Grand Marnier

including apples, apricots, 11/2 C. pulpy orange juice

pears, peaches, prunes,
raisins,cranberries, mangoes,
pineapple. (Chop dried fruit into
bits.)

Put orange peel and honey in 3-4 quart heavy saucepan and, while stirring,
simmer slowly until peel begins to look transparent (about 1215 minutes),
Add other ingredients and simmer until fruit is tender (about 50-60
minutes). If too much liquid evaporates, add orange juice. Stir occasionally.
Take saucepan from heat and allow it to cool to room temperature. Remove
cinnamon sticks. Chill in refrigerator before serving. Serves 16.

Arbor Hill products needed for recipe:

ARBOR HILL NOIR WINE

ARBOR HILL ONNALINDA WHITE WINE
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HOT SPICY SHREDDED BEETS

2 Ibs beets, trimmed, peeled, &
coarsely grated

1/2 C. coarsely grated onion

3T butter or margarine

1/2 C. water

174 C. Arbor Hill Noiret Red Wine

Juice 0f 172 lemon
1/4 tsp. cinnamon
1/4 tsp. nutmeg
1/2 tsp. salt

1/8 tsp. pepper

Combine all ingredients and simmer, covered, 25 to 30 minutes until beels
are tender and flavors well blended. Stir once or twice during cooking
Serve with a slotted spoon. Serves 6.

Arbor Hill product needed for recipe:

ARBOR HILL NOIRET WINE

MANGO-PEACH ACORN SQUASH

[ acorn squash, halved and seeded
salt to taste
2 tsp. butter

3 T. Arbor Hill Mango-Peach
Preserves

Preheat oven to 400", Place squash halves cut side down in a baking dish
Fill the dish with water to the depth of 1/4 inch. Bake 40 minutes in the
preheated oven. Remove squash from oven, and set the oven to broil. Turn
squash cutside up in the dish, and season lightly with salt. Place 1 Leaspoon
butter and 1 172 tablespoons preserves in each squash half Return to oven,
and broil 5 minutes, or until butter is melted and squash is lightly browned
Serves 4,

Arbor Hill product needed for recipe:

ARBOR HILL MANGO-PEACH PRESERVES

MOORES DIAMOND SAUERKRAUT

4 onions I bay leaf
4‘juniper.beﬁ;ies
6 peppercorns

172 C-bits of bacon

12 C. of Arbor Hill Moores Diamond, | salt, sugar, & pepper Lo taste
White Wine e

[ 5-0z. can pineapple pieces
27T, cooking oil
1172 Ibs. of sauerkraut

(continued on next page)
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Pecl and chop the onions. Heat the oil in a pan. Gently cook the chopped
onions. Pull the sauerkraut loosely apart and add the wine. Put the pineapple
and bacon pieces in the sauerkraut. Add the bay leaf, juniper berries and
peppercorns, and season with salt. Cook the sauerkraut covered over low
heat for 2530 minutes, stirring occasionally. Add some liquid at intervals if
necessary. Season the sauerkraut with salt, sugar and pepper.

Arhor Hill product needed for recipe:

ARBOR HILL MOORES DIAMOND WINE

NOIRET WINE WITH RISOTTO

I small onion, chopped

I small carrol, chopped

1172 C. Arborio rice

1/2 C. Arhor Hill Noiret Red Wine
freshly grated parmesan cheese

4 Lo 5 C. chicken broth

2T olive oil

[ 1/2 tsp. chopped rosemary
2 cloves garlic, chopped

I stalk celery, chopped

In a saucepan over medium heat, bring the chicken broth to a simmer.
IHeat the oil in a 2-quart sauté pan over medium-low heat. Add 1 teaspoon
of the rosemary and the garlic. Cook for I minute. Add the vegetables and
cook for 2 minutes more. Stir in the rice and cook for 2 minutes. Raise the
heat to medium, then add the wine and stir until all the liquid is absorbed.
Add 172 cup of the simmering broth, and stir constantly until all the
broth is absorbed. Continue the process, adding 1/2 cup of broth at a time.
Before adding the last 1/2 cup of broth, add the remaining 172 teaspoon of
rosemary. The entire cooking time should be 25 to 30 minutes. The rice
should be tender, but al dente, not mushy. Serve immediately with freshly
pgrated Parmesan cheese. Serves 4.

Arbor Hill product needed for recipe:

ARBOR HILL NOIRET WINE

ROASTED BALSAMIC POTATOES

1/2.C. olive oil I tsp. salt
A erushed garlic cloves 2T Arbor Hill Three Oak Balsamic
1 1/2 tsp. dried rosemary Vinegar

2172 1hs. small potatoes cut into I' 14 tsp. ground black pepper

chunks (skins on)
(continued on next page)
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In a small saucepan, over low heat, cook the oil and garlic until the garlic
begins to color. Remove from heat and add rosemary. Cover for 30 minutes
Preheat oven to 400°. Strain the oil into a roasting pan large enough (o
hold the potatoes in one layer. Add potatoes and salt and pepper; toss well
to coat potatoes. Bake in top one-third of oven. Turn and recoat potatoes
occasionally until potatoes are crisp and tender, about 50 minutes. Sprinkle
with vinegar, recoat and bake 5 minutes longer. Serves 6.

Arbor Hill product needed for recipe:

ARBOR HILL THREE OAK BALSAMIC VINEGAR

SHERRIED WINE BBQ BAKED

BEANS
3 (15 0z.) cans beans, drained and 1/4 C. brown sugar, packed
rinsed ' 1/2 tsp. dry mustard
1 Ib. Arbor Hill Sherried Wine BBQ 12 tsp. cumin
Sausage 3/4 C. Arbor Hill Sherried Wine BRO
I medium sweet onion, large dice Sauce

Empty beans (Pinto, Soldier, Great Northern) into 2-quart bean pot o)
ovenproof casserole dish. Slice sausage into rounds or chunks and saul¢
until browned. Remove [rom pan and put into bean pot. Add onions Lo
saute pan and cook until soft. Add to beans. In separate bowl, mix BB(
sauce, brown sugar, dry mustard and cumin together. Blend well and add
to beans. Bake beans, covered, in a 350" oven for 2 to 3 hours. Serves 4-6,
Arbor Hill products needed for recipe:

ARBOR HILL SHERRIED WINE SAUSAGE

ARBOR HILL SHERRIED WINE BBQ SAUCE

STRAWBERRIES AND MANGOES
IN AMBROSIA

I large mango 1 lemon peel, grated
1 C.Arbor Hill Ambrosia White

Dessert Wine

1172 C. fresh strawherries
2T . granulated sugar
(continued on next page)
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'eel the mango and slice the flesh of 1 the pit. Cul the mango into bite-size
pieces of about I, and put in a serving bowl. Wash strawberries in cold
waler, remove the stems and leaves, and slice lengthwise in half, unless
they happen to be very small. Add them to the bowl. Add the sugar, lemon
peel and dessert wine to the bowl. Toss the fruit thoroughly, but gently,
Lo avoid bruising it. Refrigerate and let steep for 1 to 2 hours. Serve chilled,
Lossing the fruit once or twice before bringing it to the table. Serves 6.
Arbor Hill product needed for recipe:

ARBOR HILL AMBROSIA DESSERT WINE

WINE & HONEY MARINATED
FRUIT

1 orange 2 C. melon chunks
1 C. Arbor Hill Moores Diamond 1 C.black or red seedless grape
White Wine halves
12 C. honey 3 sprigs mint
I cinnamon stick
2 (. strawberries, Llops trimmed,
and halved

With a zester or peeler, remove the zest from half of the orange. In a small
saucepan, combine the wine, honey, orange zest, juice of the orange, and
cinnamon stick. Bring to a boil and simmer for 1 minute. In a bowl, combine
(he fresh fruit and mint and pour the flavored wine over the fruit. Let cool
and marinate for 1 hour, or overnight, in the refrigerator. Serve by itself or
as a complement to ice cream or pound cake. Serves 4.

Arbor Hill product needed for recipe:

ARBOR HILL MOORES DIAMOND WINE
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Chardonnay L-cn;on CaPcr Chicken Piccata

(Fage 30)
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ARBOR HILL BURGUNDY CHICKEN

2 chicken breast filletsskinned & 3 T. Arbor Hill Burgundy Wine Jelly
honed 2 T. Arbor Hill Burgundy Wine

2T butter Vinegar

14 C. finely chopped onion 1/4 C. heavy cream
(scallions)

In a heavy skillet, melt butter and add chicken breasts, Cook 5 min,, turn,
and cook 5 min. more. Add onions and cook until chicken is tender. Remove
chicken from skillet and keep warm. Add wine jelly and wine vinegar to
pan; scrape pan. Boil one minute, stir in heavy cream:; then stir and simmer
until liquid is reduced and sauce is slightly thickened. Place chicken on
a warm plate and cover with sauce. Serve with seasoned or plain rice, if
desired. Serves 2.

Arbor Hill products needed for recipe:

ARBOR HILL BURGUNDY WINE JELLY

ARBOR HILL BURGUNDY WINE VINEGAR

ARBOR HILL CHICKEN JUBILEE

O - 8 chicken breasts 1/4 C. butter or oil

1/2 C.flour 1 C. Arbor Hill Riesling White Wine
1/4 tsp. garlic salt . 2 C.canned pitted Bing cherries
1/2 tsp. paprika 1/2 C. brandy

1172 tsp. salt

Shake chicken breasts in bag with flour, garlic salt, paprika and salt. Sauté
slowly in butter or oil to a rich golden-brown. Arrange in casserole or
haking pan; pour the wine over the chicken. Cover and bake in moderately
hot oven at 375" for 20 minutes. Remove cover and add cherries. Return Lo

oven and bake, uncovered, 15 to 20 minutes longer or until chicken is tender. -+~

Place on-top of stove over very low heat. Pour brandy on top; do NOT allow
Lo boil. Set aflame; when flames die down, serve chicken with cherries and
sauce. Serves 6-8. '

Arbor Hill product needed for recipe:

ARBOR HILL RIESLING WINE
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