
Roasted Chicken with Apricot, 
Orange, Almond and Barley 
Stuffing
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Porcini and Almond Crusted 
Rack of Lamb with Beet 
Purée
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INGREDIENTS: 
1  Whole chicken (2-3 lb)
1½ cups  Pearl barley rinsed in 
 cold water 

  Unsalted butter
3 cloves  Garlic, smashed

  Juice and zest of 1 orange 
 (kept separate)
1 tsp  Smoked paprika

  Pinch of cumin 
  Kosher salt and freshly 

 ground pepper
1  Sweet onion, finely diced
1 cup  Almonds, toasted and chopped
½ cup  Fresh parsley, chopped 
½ cup  Fresh thyme, chopped 
2 cup  Chicken broth plus extra 
 if needed
1½ cups  Dried apricots, chopped

DIRECTIONS:
Melt 3-4 tablespoons of the butter in a large, heavy pan on medium heat, add the onion, 
and cook over low heat for 10 minutes or until soft.
Add the barley to the pan and sauté for 2 minutes. Add the cumin, paprika and garlic and 
cook for another 2 minutes.
Add the stock, orange juice, apricots and almonds and season with salt and pepper. 
Bring to a boil, lower the heat, cover, and simmer for 45 minutes or until cooked. 
Remove the barley from the heat and place in bowl. Mix in fresh herbs and orange 
zest and season with salt and pepper if needed. 
Set the oven at 400 .̊ Dry inside of chicken with paper towels.
Spoon about two-thirds of the stuffing into the chicken. Tie the legs of the chicken 
together with cooking string. Rub the outside of the chicken with 1-2 tablespoon of 
butter and season with salt and pepper.
Set the chicken in a roasting pan and blast with heat for 15 minutes at 400 .̊ Turn the 
oven down to 375˚ and roast for another 30-45 minutes or internal temperature is 165 .̊ 
When the chicken is done, let it rest for 10 minutes before serving.
Place the remaining stuffing in a small baking dish and bake separately until crisp. 
Serve with your favourite roasted vegetable. I recommend roasted and honey glazed 
carrots. 

• Enjoy with a glass of Viogner 2019! Perfect for Easter dinner!

LAMB INGREDIENTS: 
1  Rack of lamb
1 cup  Dried porcini mushrooms
1 cup  Almonds, toasted 
1 tsp  Kosher salt
1 tsp  Freshly ground black pepper
¼ cup  Olive oil
3 tbsp  Dijon mustard
2 tbsp  Worcestershire sauce
3 large  Shallots, finely diced 
4  Garlic cloves, smashed 
1 tbsp  Each fresh thyme, rosemary, 
 parsley, and mint, finely chopped 
 and mixed together 

BEET PURÉE INGREDIENTS: 
5  Beets, cooked and peeled

 Pinch of cinnamon 
 Salt and pepper to taste 

1  Garlic clove, smashed
2 tbsp  Cherry concentrate (I suggest 
 Cherry Lane cherry concentrate)

BEET PURÉE DIRECTIONS: 
Add the beets, garlic, cherry concentrate and pinch of cinnamon in a blender and purée 
until smooth. Season with salt and pepper and set aside on stovetop. 

DIRECTIONS:
Preheat oven to 350 .̊ 
In a food processor, combine dried mushrooms, almonds, salt, and pepper until roughly 
mixed. Add herbs and mix for another 5 seconds. In a bowl, mix Dijon mustard and 
Worcestershire sauce and set aside. 
Heat large pan with oil, place lamb, meat side up, and lightly sear until crust is golden 
brown and lightly crispy. Remove from the pan and coat the lamb with mustard 
mixture and after coat with mushroom and almond mixture. 
Place lamb on baking sheet bake in oven for 10-15 minutes or until internal temperature 
reaches 125˚ for medium rare. 
Transfer lamb to a cutting board and rest for 5-6 minutes before slicing into chops 
(between each bone). 
Serve on top of the beet purée. 

• Enjoy with a glass of Pinot Noir 2020!

DIRECTIONS:
In stockpot on high heat, reduce beef stock by 50% (to 1 litre). 
Heat 2 tbsp olive oil in a large pot and add the onions. Cook over medium heat, 
until the onions are soft. Add 2 tbsp butter and cook for another minute. 
Add 1 cup of wine to deglaze and continue cooking until onions are brown 
and caramelized. 
Add the mushrooms, paprika and fresh herbs and season with salt and 
pepper. Continue to simmer on low-to-medium heat until mushrooms start 
to brown. Add garlic and soy sauce and sauté for 30 seconds. Add stock 
and simmer for another 8-10 minutes. Finish soup with cream and continue 
to reduce for another minute or until it starts to slightly thicken. 
Turn on broiler. Toss the sourdough pieces with salt and pepper and a 
drizzle of olive oil. Put on a cookie sheet and broil for 3-5 minutes, turning 
halfway, making sure not to burn. Top off with blue cheese and toast for 
another 1-2 minutes until melted. 

• Enjoy with a glass of Wine Club Merlot 2019 or Merlot 2019!

INGREDIENTS: 
  Olive oil 
  Unsalted butter

2  Onions, diced
4  Garlic cloves, smashed
4 cups  Mixed mushrooms, sliced
2 cups  Blue cheese, such as Gorgonzola, 
 Celtic blue, or Danish blue 

  Fresh sourdough, cut into 6 thin slices 
 then cut into quarters (about 2 cups)
1 tbsp  Paprika
1 tbsp  Fresh rosemary, finely chopped
1 tbsp  Fresh thyme, finely chopped

  Kosher salt and fresh pepper to taste
3 tbsp  Soy sauce
2-litres  Beef stock (can use vegetable stock 
 if vegetarian)
1 cup  Dry red wine (i.e. 13th Street Pinot Noir)
¼ cup  35% cream
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Enjoy Exclusive 
Wine Club Only Wines
Limited availability of previously 
released wine club-only wines 
still available.
WINE CLUB GEWURZTRAMINER 2019 
(included in the Holiday 2021 shipment)

WINE CLUB PINOT NOIR 2020 
(included in the Fall 2021 shipment)

Once you are logged into our website as 
a wine club member you will have access 
to these and other library wines.

Order now before these exclusive wines 
are sold out!

Rustic Mushroom 
Soup with Blue Cheese 
Croutons


