APPETIZER

RED PEPPER AND PORTABELLA SATAY

INGREDIENTS
Portabella Mushrooms Caps 6 each
Bell Peppers, Red		
6 each
Salt					to taste
Pepper				to taste
Wooden Skewers 6in		
20

HERB MIX
Olive oil and equal parts: Mint, Basil, Parsley, Cilantro, Sage,
Rosemary (all combination of your favorite herbs from the
garden or store)
Pick Herbs, to remove stalks. Puree in food processor.
Slowly add olive oil to create a paste

WINE PAIRING
CHARDONNAY
A bolder choice of flavor profiles
would be one aged in stainless
steel. The removal of the oak
aging won’t overpower the bites.

Thanks to Chef Jonathan Stirnweis of Dallas, Texas
for creating these delicious pairings for our event!

SATAY
1. Roast peppers over an open flame to char skins (or
purchase canned roasted red pepper and skip to step #3)
2. Cover tightly to steam the skins, let peppers cool, then
peel and remove core.
3. Use the herb oil to coat portabella mushrooms
4. Grill portabella over an open flame (or roast in an oven)
5. Cook mushrooms until tender for 5 to 8 minutes per side,
let cool
6. Starting with the portabella mushroom, lay it flat on
cutting boarding skin side up
7. Cover the mushroom with roasted pepper ,
8. Repeat, use three mushrooms and three peppers
9. Starting at one edge place skewers 1 inch apart in lines
10. Slice pepper and mushroom in rows
11. Slice rows into pieces, repeat using the other peppers
and mushrooms

Learn more about Paintings & Pairings:
InsightMCC.org/paintings

APPETIZER

CITRUS INFUSED SHRIMP AND SNOWPEA

INGREDIENTS
Shrimp, cooked
10 each
Snow Peas		
20 each
Limes			3 each
Lemon 			
3 each
Oranges		
1 each
Toothpicks		 20

PREPARATION

WINE PAIRING
SPARKLING ROSE
There are many great Roses;
enjoy wines from regions such
as California, Argentina, and of
course, Champagne.

Thanks to Chef Jonathan Stirnweis of Dallas, Texas
for creating these delicious pairings for our event!

1. Using precooked shrimp remove tails, and cut shrimp in
half lengthwise
2. Zest the lemons, limes, and oranges
3. Squeeze the juice from all fruits
4. Mix the zest, the juice, shrimp
5. Drop the snow peas in boiling water for 1 minute and
then shock in a ice bath (bucket of cold water)
6. For each piece place one shrimp on one snow pea
(outside of shrimp up)
7. Skewer the end of the snow pea with the end of the
shrimp
8. Arch the snow pea and shrimp to fit the toothpick,
leaving a half moon shape to it

Learn more about Paintings & Pairings:
InsightMCC.org/paintings

APPETIZER

ORANGE AVOCADO ENDIVE SPOON

INGREDIENTS
Belgium Endive
2 heads
Avocado 		
1 each
Orange			1 each
Red Onion, medium 1 each
Red Bell pepper
1 each
Cilantro 		
1 bunch
Lime			1 each
Optional, to make this wonderful bite a little more decadent
Lobster or shrimp meat, 8 oz cooked - diced
Another short cut? Buy as many ingredients as you can prediced at the grocery store!

WINE PAIRING
PINOT GRIGIO
Pinot Grigios are a great choice
when enjoying lighter tasting
bites. If you like a little more tart,
enjoy a Sauvignon Blanc.

Thanks to Chef Jonathan Stirnweis of Dallas, Texas
for creating these delicious pairings for our event!

PREPARATION
1.
2.
3.
4.
5.
6.
7.

Dice the avocado, orange, red bell and red onion
Mix all together in a large mixing bowl
Chop cilantro
Squeeze in the juice from one lime
Season with salt and pepper
If using add chopped lobster meat
Cut bottom 1 inch off the endive bulb, the leaves will
peel off to create spoons
8. Fill with lobster mix and serve.

Learn more about Paintings & Pairings:
InsightMCC.org/paintings

APPETIZER

JALAPENO APRICOT RUMAKI

INGREDIENTS
Applewood smoked bacon
12 slices
Apricots, dried			
12 each
Medium jalapeno		
4 each
Toothpicks			12

PREPARATION

WINE PAIRING
A CLASSIC RED
Enjoy a the Rumaki with a nice
Pinot Noir or a classic Zinfandel.
Great choices can be found from
growers in California and Oregon.

1. Remove the tip and the stem from each jalapeno
2. Slice each jalapeno into four slices
3. Carefully remove the center core from each slice using a
paring knife
4. Discard jalapeno cores and seeds….Clean cutting board…
Wash hands!
5. Fold apricots in half and stuff into jalapeno ring
6. Lay the bacon on a clean work surface
7. Place jalapeno-apricot on one end of the bacon
8. Roll bacon around apricot and secure with toothpick
through the center
9. Place on baking sheet and bake at 3750 for 10-15 minutes
until bacon crisps
10. Remove the rumaki from bacon grease and cool for 2
hours
11. Remove toothpick from cooled rumaki
12. Slice in half
13. Reheat as needed at 3250 until warm to the touch

OPTIONAL SAUCE
Maytag bleu cheese dip, combine ingredients in a mixing bowl
½ cup sour cream
½ cup Mayo
1 cup crumbled maytag bleu
1 tablespoon finely chopped chives

Thanks to Chef Jonathan Stirnweis of Dallas, Texas
for creating these delicious pairings for our event!

Learn more about Paintings & Pairings:
InsightMCC.org/paintings

