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Dear friends,
What a year this has been! During these uncertain times, we are grateful for the way we have all worked together to stay 
healthy and safe. This has been the priority at all of our stores.

Staying home and not being able to travel has inspired most of us to get creative in the kitchen. As Canadians, we really do 
have much to celebrate! And so for this holiday season, we have decided to bring the world to you; to inspire you to take 
your family on vacation through the food you put on your table. After all, one of the best things to do on vacation is to eat 
like the locals. Celebrate this year by travelling through food to France, Italy, Holland, Greece, Germany and Canada.

Over the holidays we hope you keep your spirits bright, celebrate the little things that make the season magical and take 
every opportunity to embrace your family. We look forward to another year of bringing foods of the world to you. May 
2021 keep you healthy and safe, and bring you new ways to find joy.

Warm holiday wishes,
The Denninger Family

Travel to
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Debbie Levy 
Denninger’s Cheese Expert

Graduating from the Cheese 
Education Guild, Debbie is 
passionate about cheese and is 
happy to share her discoveries 
in the exciting world of cheese.

46 Holiday Mocktails
46 Jarritos Margarita 
 47 Sparkling Citrus Mojito 
 47 Pomegranate Royal Fizz 
 48 Mulled Wine 
 49 Holiday Hot Chocolate

50  Ontario   Honey
54 Sweet Heat Honey Virginia-style Ham 
  with Smoked Chili Glaze
55 Baby Sweet Potatoes with Walnut 
  Honey & Cranberry Goat Cheese
57 Honey Sausage Sage Stuffing
 59 Hot Stinger Pizza 
 60 Dutchman’s Gold Harvest Butter Tarts 
 61 Salted Honey Ginger Brûlée 
 61 Honey Crisp Apple & Cinnamon 
  Honey Cake

62  Ontario Cheese 
 62 Stonetown Cheese Fondue for Two
62 Ontario Cheese 
 62 Maple Burratini Dessert

66 Smoked Meats
66 Triple Crunch Mustard Sauce
67 Crusted Smoked Kassler
67 Braised Red Cabbage
67 Winter Spiced Apple Compote 
  with Juniper Berries
69 Lasy Sausage Cassoulet 
 69 Denninger’s Alsatian-style Choucroute 
 71 Smoked Turkey & Kale Soup 
 71 Smoky Shakshuka

76 PEI COWS Creamery
77 Cheesy Oysters Rockefeller
78 Avonlea Cheddar Potato Tart 
 79 Smoked Cheddar All-Butter Shortbread

 81 Canadian Beef
 81 Beef Tartar
 81 Chinese Hot Pot 
 82 Rouladen-style Eye of Round 
 83 Eye of Round Roast with  
  Wild Mushroom Cabernet Jus

 84 Plant-based Alternatives
 84 Applewood® Vegan Scones
 85 Butternut Squash Humble® Soup 
 85 Roasted Vegetable & Creamy 
  Sheese® Tarts

   Choucroute   69



2  HOLIDAY 2020 | CELEBRATIONS CELEBRATIONS | HOLIDAY 2020  3  

urgundy is famous throughout the world for its excellent food and wine. 
The passion of the winemaking in Burgundy naturally lends itself to the local 
cuisine, which includes some of France’s most celebrated dishes. The culinary

charm of Burgundy starts in the terroir that produces grass rich in nutrients that makes 
high fat content milk for exceptional cheese, sophisticated wines, wild mushrooms, 
truffles, snails, Dijon mustard, free range Charolais beef and poulets de Bresse.

Internationally acclaimed dishes include beef bourguignon, originally a peasant dish 
but refined over time, and coq au vin, which traces back to time of ancient Gaul. Some 
of the lesser known dishes: jambon persillé (parsleyed ham), oeufs en meurette (eggs 
poached in a red wine reduction) and parsley butter and of course, gougère, a heavenly 
little cheese puff. The cheese, wine and charcuterie of Burgundy Franche-Comté has 
influenced the cuisine with delicious cheeses like Comté and Morbier.

Dijon mustard is considered to be one of the most 
famous of all culinary staples. A traditional style 
mustard from France which was named after the 
town of Dijon, in Burgundy. And one of the most 
famous producers of Dijon mustard is Fallot. Fallot 
Mustards are the largest family owned mustard 
makers in Burgundy, maintaining the expertise 
of the artisan mustard maker since 1840 with 
their traditional stone mill. Fallot is the only mill 
still using the technique of millstone grinding, 
which prevents the paste from overheating. 
Mustard paste is extremely sensitive to heat and 
millstone grinding is the only way of keeping all 
the mustards’ taste and strength. In 1992 Fallot 
re-launched growing mustard seed in Burgundy, 
giving a guarantee of a local terroir product. 
Fallot’s Moutarde de Bourgogne has a Protected 
Geographical Indication. Fallot promotes traditional
product and flavours that are a part of Burgundy’s 
culinary heritage. The Fallot mustard mill still prepares 
its mustard with zealously guarded recipes.

Fallot has partnered with Denninger’s 
to make Denninger’s Dijon mustards. 
They are incomparable in taste 
and flavour with just the right 
amount of spice that will enhance 
the taste of any dish.

The flavours of Bourgogne-Franche-Comté 
are yours to discover with the recipes on 
the following pages.

FRANCE

BBurgundy
The Gastronomy of

(Bourgogne-Franche-Comté)

Edmond Fallot
La qualité depuis 1840  

1840  
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This super-rich 
and creamy dish 

perfect for Sunday 
brunch, consists of eggs 

poached in a red 
wine sauce, known 

in Burgundy as meurette.

FONDUE 
BOURGUIGNONNE 

with Maille Mustards 
recipe on page 86

Jambon  
  persillé
A classic French dish that has been around 
since the Middle Ages. A moulded terrine of 
strips or cubes of cooked ham and chopped 
parsley held together with wine jelée. 
Nothing could be more Burgundian than 
this specialty, which originated in the 
vineyard towns of the Côte d’Or at Easter, 
to mark the end of Lent. 

FRANCE

OEUFS EN 
MEURETTE
(A French twist 

on eggs benedict)
recipe on page 86

(parslied ham) 
recipe on page 87

In a pinch?  
Try one of 

Denninger’s jellied 
meats. Turkey, Pork, 

Pork & Olive 
and Tongue
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Beef 
Bourguignon 
with Dijon Mustard

5 strips  Denninger’s Smoked Side Bacon, 
 cut into lardons (small strips)
3 lbs  stewing beef (goulash), 
 cut into 2-inch cubes 
2 tbsp  all-purpose flour
 salt and freshly ground 
 black pepper to taste
1  onion, finely chopped
1  large carrot, sliced
2 cloves  garlic, minced
2 tbsp  Denninger’s Dijon Mustard
750 ml  bottle of red wine
1  sprig of fresh thyme
1  bay leaf
1 tbsp  butter
1 jar Kühne Gourmet Selection 
 Silver Skin Pearl Onions
8 oz cremini mushrooms, halved 
 fresh parsley for garnish

Preheat oven to 250°F. Sauté bacon in a large Dutch 
oven over medium, stirring occasionally, until golden 
brown and crisp. Using a slotted spoon, transfer to a 
paper towel–lined plate. Discard all but 2 tbsp of fat. 

Pat the beef dry with paper towels, season with salt 
and pepper and dust with flour. Cook in batches, 
turning occasionally, until browned on all sides. 
Transfer meat to a plate. Add the onion and cook, 
stirring occasionally, about 6 minutes. Add carrots 
and cook, just until onions are tender. Stir in the garlic 
and mustard stirring for 1 minute. 

Add the wine, thyme and bay leaf and bring to a 
simmer. Return the beef and bacon to the pot. Cover 
and transfer the pot to the oven and cook until beef 
is very tender and easily breaks apart, about 3 hours. 

Fifteen minutes before the beef is done, sauté 
mushrooms. Add the sautéed mushrooms and pearl 
onions into the pot. Check seasoning — adding salt 
and pepper to taste. Cook an additional 8-10 minutes. 
Remove from heat. Discard thyme and bay leaves. 
Serve immediately with a sprinkle of parsley over 
Bechtle herb buttered egg noodles.

Coq au Vin
Originally coq au vin was seen as a peasant meal and was cooked 
with rooster, which was easier to come by, but also much tougher 
than chicken. So, it had to be cooked slowly over a longer period of 
time. The recipe using chicken became popular worldwide thanks 
to Julia Child who published it in her cookbook. 

4 slices Denninger’s Smoked 
 Side Bacon, cut in 
 lardons (small strips)
4 chicken thighs, 
 bone-in, skin-on
4 chicken drumsticks
 salt and freshly ground 
 black pepper to taste
1  carrot, peeled and diced
1  onion, diced
2  shallots, sliced

Preheat the oven to 350°F. In a large Dutch oven, fry the bacon until 
crispy. Transfer to a plate with a slotted spoon. Pat chicken thighs and 
drumsticks dry with paper towel and season with salt and pepper. 
Sear the chicken pieces in the bacon drippings skin side down until 
crispy and browned, then flip to sear the other side. Transfer the 
chicken to the plate with the bacon. 

Add the carrots, onion, shallots, mushrooms, salt and pepper to 
the pan and cook over medium heat for 5 minutes, while stirring 
occasionally, until the onions are transparent and lightly browned. 
Add the garlic and cook for an additional minute. 

Pour the wine and chicken stock in the pot and stir to combine. Add 
the browned chicken pieces, bacon, bay leaf and thyme into the pot. 
Bring to a simmer and put in the oven, covered, for 20-30 minutes. 

Remove casserole from oven, place on stove and remove the thyme 
stems. In a small sauce pan make a roux. Melt the butter over medium 
heat and add the flour stirring constantly for about 3 minutes. Slowly 
stir in about one cup of the wine sauce from the pot and stir until 
thickened. Add the thickened sauce back into the casserole slowly, 
and cook for about 10 minutes. Garnish with parsley and thyme 
sprigs, and serve immediately.

8 oz  button mushrooms
1 1/2 cups  dry red wine
1 cup  Kitchen Basics All 
 Natural Chicken Broth
1  bay leaf
4  sprigs fresh thyme
2 tbsp  butter
2 tbsp  flour
  fresh parsley and 

thyme for garnish
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FRANCE

Tip:  
For a different 

flavour, try this 
dish using a dry 
white wine such 
as chardonnay.

What sets Beef Bourguignon apart from other beef stews is that it always 
includes a delicious bottle of Burgundy red wine (or you can use whatever dry red 

you have). Cooked slowly in the wine, this hearty meal is perfect for a wintery 
night in front of a fireplace with, you guessed it, your favourite bottle of red.

Adding mustard 
brings out the taste 
of a dish or sauce 

and it aids in 
digestion



CHÂTEAU DE BOURGOGNE
A beautiful, voluptuous cheese with a white bloomy rind 
and a very smooth ivory interior. The aroma has hints of 
mushroom, while the interior flavour notes are butter and 
cream. The paste has a rich and creamy mouthfeel, melting 
in your mouth like soft butter and contrasts beautifully with 
the rind which gives it a bit of texture. 

WINE PAIRING: 13th Street 2018 Blanc de Blanc 
Sparkling Wine or 2018 Chardonnay.

ÉPOISSES AOC
Dating back to the 16th century, Époisses was originally made 
by the Cistercian monks who washed the cheese in a mixture 
of brine and Marc de Bourgogne, a pomace brandy distilled 
from Burgundy wine. The colour of the rind varies from ivory 
orange to brick red and is soft, slightly wrinkled and glossy. 
The interior is cream and light beige in colour developing a 
smooth creamy texture as it ages. The aroma can be fruity, 
earthy and mushroomy with slight animal notes. Slightly salty 
on the palate with the flavours matching the aromas. 

WINE PAIRING: 13th Street 2018 Chardonnay 
or 2018 Cabernet Sauvignon. 

LANGRES AOP
Dating back to the 18th Century, Langres is made in the 
Champagne region of France. Its characteristic shape is 
recognizable by the indent on the top of the cheese known 
as “the Fontaine”, created to add brandy or champagne. 
Washing the cheese in brine and annatto creates the 
wrinkled rind and gives it an orange colour. Aromatic and 
flavourful, this soft cheese can be firm and crumbly when 
young to oozing when fully ripe. 

WINE PAIRING: 13th Street 2018 Chardonnay 
or 2018 Gamay. 

TRUFFO
Truffo is the definition of gastronomic luxury. This decadent 
triple cream has a thick layer of French truffles mixed with 
crème fraîche, running through the centre. The earthy flavour 
of truffles is dispersed throughout the paste and gives 

the mushroom’s subtle garlicky flavour to the cheese. The 
delicate odour of the truffle is reminiscent of lush forests and 
the smell of soil. 

WINE PAIRING: 13th Street Cuvée Rosée NV 
or 2018 Cabernet Sauvignon. 

MORBIER AOC
At the end of the day the cheesemakers in the little town 
of Morbier, France would take leftover curd from making 
Gruyère de Comté and press it into a  mould for his own use. 
To keep it from drying out and to keep the insects away, he 
would top it off with a little ash. The next day he would add 
any additional curd on top of the ash and that is how Morbier 
got its start. This semi-soft cow’s milk cheese with a washed 
rind is aged 4 months and has a taste of nuts and fruit. 

WINE PAIRING: 13th Street 2018 Chardonnay 
or 2019 Expression Pinot Grigio 

CHARLES ARNAUD COMTÉ AOP
Comté, one of France’s most popular and protected cheeses, 
has been made from a time honoured recipe by local villagers 
in alpine dairies called "Fruiteries" for over eight centuries. 
Morning and evening milkings are mingled before the 
cheesemaking process, which contributes to Comté’s unique 
flavour and the cheesemaker must use only natural ferments 
to receive the Comté seal.

Comté cannot be hurried, the wheels are aged for one year 
and up to 36 months, resulting in a sweet, floral and distinct 
brown butter and toasted nut taste; and with less bite than 
Gruyère. However, the flavour may vary depending on 
the micro-region where it was produced, the season, the 
particular technique of the cheesemaker and the cellar where 
it was matured. Regardless, Comté never disappoints with a 
satiny, ivory-coloured body and a scattering of holes the size 
of a hazelnut. A traditional fondue cheese, Comté can also be 
shredded or sliced in addition to being melted.

WINE PAIRING: 13th Street 2018 Chardonnay 
or 2018 Cabernet Sauvignon.

FRANCEFRANCE

CHÂTEAU 
DE BOURGOGNE
Fromagerie Delin

ÉPOISSES AOC 
Fromagerie Berthaut
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LANGRES AOP 
Fromagerie Germain

TRUFFO
Fromagerie Delin

MORBIER AOC
Fromagerie de 
Montbéliard

CHARLES ARNAUD COMTÉ AOP 
Fromagerie Fort des Rousses

urgundy has always been a gourmet destination. It’s one of the most famous gastronomic regions in France, 
with many culinary surprises to be found. Explore the wealth of sultry cheeses from this wonderful region 
paired with local wines from 13th Street Winery. It’s the next best thing to being there!

et amongst 25 acres of estate vineyards, 13th Street Winery creates exceptional wines 
that reflect the unique terroir of Niagara, specializing in hand-crafted wines. 13th Street 
Winery offers guests a unique blend of Wine, Food and Art. 

Jean Pierre Colas, from Burgundy France, is the chief winemaker at 13th Street. An extremely accomplished 
winemaker, and one of the most talented French trained winemakers in Ontario, having worked at wineries all over 
the world. He has won many awards including being named 2006 Winemaker of the year at the Ontario Wine Awards. 
Jean Pierre is forever fine-tuning the breadth, depth and style of his portfolio. An accomplished producer of world 
class burgundy-style Chardonnay, Sauvignon Blanc, Riesling, Gamay and Cabernet-based blends, Jean Pierre is 
proving that no matter the cépage (variety), great wines come from the best grapes grown in the best vineyards.

Celebrate with French Cheese and Wine

B

S
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A Perfect 
Wine for 

every 
Cheese!



COMTÉ
GOUGÈRES 

recipe on page 87

RACLETTE 
AU MORBIER

recipe on page 87
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dress up 
for the holidays Chatêau de Bourgogne

FRANCE

ST. DALFOUR 
APPLE & 

CINNAMON 
FRUIT SPREAD 
Topped with candied 
pecans and drizzled 

with maple syrup

ST. DALFOUR 
IMPERIAL PEAR 
FRUIT SPREAD 

Topped with 
candied ginger and 
pink peppercorns

ST. DALFOUR THICK CUT 
ORANGE FRUIT SPREAD 
Topped with candied orange slices 

and dark chocolate shavings

ST. DALFOUR BLACK 
CHERRY FRUIT SPREAD 

Topped with Griottines

Exclusive to Denningers,  
Griottines are wild morello 
cherries steeped in liqueur 

and Kirsch. This rich, complex 
flavour complements many foods 
and is often found in preserves, 

tarts and chocolate.

100% from fruit. 
100% St. Dalfour.



HOLLAND

Let’s go 
DUTCH

Gouda has been produced in Holland since the 
12th century, however, it did not originate in 
the town of Gouda, but was brought there to 
be bought and sold during the middle ages and 
renaissance. The Dutch love their flavoured 
goudas, which became popular during the spice 
trade of the 17th century. 

Originally cheese was made on the farms by 
women. When cheese is made on the farm it is 
called “boerenkaas” meaning farmhouse cheese. 
Today, Gouda is more a style of cheese making 
so the name is not protected, but the essence 
of Gouda remains the same. Gouda undergoes a 
process called “washing the curd” where some 
of the whey is drained off and water added. This 
creates a sweeter cheese and helps to remove 
some of the lactose.

Considered one of the best-known cheeses 
in the world, Gouda represents 60 to 65% of 
the cheese production in the Netherlands, 
approximately 650 million kilos per year. The 
Dutch eat on average 17kg of cheese per year 
and eat it at any time of day.

The Dutch classify their Gouda by how long it is 
aged: New Gouda is aged 4 weeks, Young Mature 
Gouda 8-10 weeks, Matured Gouda 16-18 weeks, 
Extra Matured 7-8 months, Old 10-12 months and 
Aged Gouda over 12 months and as long as 5 
years. The longer a gouda ages, the more intense 
it becomes; harder and denser with flavours 
that are sharp and caramelized and may contain 
crystals. Often the younger goudas will be served 
at breakfast with cold meats and as the day 
progresses older styles are introduced.
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Paradiso Reserve 

Cheesy 
Mushroom Strata
5 large eggs
1-1/2 cups  milk
1-1/2 cups  half & half
3 cups  Beemster Paradiso Reserve Gouda, shredded
1 loaf  Boulart Ciabatta Baguette, cut into 1-inch cubes
2 tbsp  butter
8 oz white mushrooms, sliced
8 oz  cremini mushrooms, sliced
1 tsp  garlic powder
1/4 tsp  crushed red pepper flakes
3 links  Denninger’s Honey Garlic Chicken Sausage, 
 cooked and sliced
1-10 oz pkg fresh spinach, rinsed and chopped
 salt and pepper

In a large bowl, whisk the eggs, milk, half & half and 1 cup of the 
gouda cheese. Add the bread and mix to soak all of the bread. 
Set aside. 

Heat a large skillet over medium-high heat. Add butter and 
sauté mushrooms, garlic powder and crushed red pepper until 
mushrooms are golden brown and tender, about 10 minutes. 
Season with salt and pepper.

In a greased baking dish, add half of the soaked bread and top 
with half the mushrooms, half the sausage, and half the spinach. 
Top with one cup shredded Paradiso Reserve. Repeat layers, 
adding in any leftover liquid from the bread. Gently press to 
make sure all the bread is soaked in liquid. Cover and refrigerate 
for one hour or overnight. 

Preheat the oven to 350°F. Bake the strata until bread is golden 
brown and cheese is melted, 35–40 minutes. 

Heat a non-stick or cast-iron pan 
over medium heat. Spread 1 tbsp 
of tomato chutney on one side of 
2 slices of bread. Place slices of the 
cheese on bread, followed by half of 
the roast beef and top with remaining 
slice of bread. Spread outside of the 
bread with softened butter. Place 
buttered side down in heated pan. 
While sandwich is cooking, spread the 
remaining softened butter on the top 
slice of bread. Cook approximately 
3-4 minutes, or until lightly browned 
making sure not to burn the bread. 
Flip sandwich over and cook another 
3-4 minutes or until lightly browned. 
Makes 2 sandwiches.

Recipe and image courtesy of Beemster Cheese

Perfect for hosting 
a brunch crowd, 

this dish can be set up 
the night before 

and baked in 
the morning. 

www.Beemster.ca

The Dutch Cheese

With an Italian Accent

Ooey, Gooey 
Gouda Grilled Cheese

4 slices  Denninger’s Artisan 
 San Francisco Sourdough 
 Bread, sliced thick
2 tbsp Snowdonia Spiced Tomato 
 and Vodka Chutney
2 oz  Henri Willig Onion Nettle 
 Gouda Cheese, sliced
4 oz  Denninger’s Top Round Roast 
 Beef, thinly sliced or shaved
3 tbsp butter, divided

Henri Willig 
Henri Willig has been producing traditional cheese 
since 1974 when he took over his family’s dairy farm. He 
decided to take a course in cheese-making and became 
so passionate and skilled and his cheese so famous, 
that his farm has flourished into a cheese dairy and 
become a must-see destination. Henri Willig stands for 
quality, from start to finish. The healthy grassland, care 
of the animals, making and maturing the cheese to a 
network of shops where the cheese can be tasted and 
bought are all a crucial part of Henry Willig. Their three 
children, a part of the family business, are creating 
their own impact. The company continues to grow, 
purchasing milk from a variety of farms and making 
cheese using cow, goat and sheep milk. 

BLACK GOAT — In the early 80’s Henri Willig was the 
first cheesemaker in Holland to make a Gouda cheese 
using goat milk. Aging for approximately one year 
gives the cheese a firm texture which is nutty, intense 
and sweet. The name refers to the black wax coating 
which surrounds the cheese. 

BLACK SHEEP — Sheep milk cheeses are considered 
rare in Holland. Henri Willig Black Sheep is aged 
naturally for about one year. Slightly spicy yet sweet 
and mild, the cheese is harder in texture but has a 
soft, creamy mouthfeel. Coated in a red wax, it is 
considered the “black sheep of the family”. 

Beemster
A farmer owned co-op founded in 1901, Beemster’s  
story goes back to the 17th century when the Dutch 
reclaimed a coastal lagoon. Lake Beemster was 
drained in 1612 leaving behind a slate-blue clay soil and 
nutrient dense pasture known as the Beemster Polder. 
Beemster herds graze on the pesticide-free pastures 
grown in this Polder. They are never given artificial 
hormones and in return they provide the sweet, creamy 
milk that produces Beemster’s exceptional cheese.

Beemster farms are committed to the health and 
happiness of their farmers, the planet and the cows 
who they treat like part of the family. Using artisan, 

time-tested techniques, Beemster creates the best 
cheese that goes beyond great taste. They stir the 
curds by hand, the brine can be traced back to the 
mother brine from 1901, and the cheeses age slowly 
and naturally on wooden planks in historic stone 
warehouses. 

CLASSIC — A silver wax coating surrounds the interior 
paste with its slightly open texture and deep ochre 
colour. Tyrosine crystals are scattered throughout and 
accentuate the creamy mouthfeel. Aged for 18 months, 
the Beemster Classic has a sweet aroma with notes of 
toasted walnuts and a brown-butter finish. 

PARADISO RESERVE — Aged for 10 months, the 
Paradiso Reserve is coated with grey wax. The 
interior is a deep golden colour created by adding 
annatto seed. Small openings and tyrosine crystals 
are scattered throughout. This zesty and savoury 
cheese has a sweet aroma with notes of butter 
and butterscotch. The taste is salty, sweet with 
butterscotch notes and some nuttiness. 

Wyngaard Affiné
The Wyngaards are a Dutch family who specialize 
in maturing cheese since 1936. Using a traditional 
method of aging on wooden boards for 16 weeks in 
caves connected to the historical Reypenaer cheese 
warehouse, the natural temperature fluctuations and 
humidity play a vital role in creating it’s characteristic 
rich and balanced flavour. After maturing, the cheese 
is cut into wedges and spread with herbs. More than 
just topping the cheese, the herbs gradually release 
into the cheese through a special, but secret process. 
You can taste the delicate combination of the herbs 
as well as the cheese itself. 

The extraordinary combinations of Affiné include 
flavours like truffle, sun-dried tomato, black pepper, 
mustard dill and a chèvre with rosemary. And not to 
be missed is the Ginger Affiné. This cheese is aged for 
10 months and then refined with candied ginger. Affiné 
Cheese is kept small in size (150g), so you can try a few 
different flavours on your holiday boards. 
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Serve with 
Verdjuin’s, 

Buiteman and 
Roka Crackers. 
All available at 
Denninger’s.

Perfect  Pairings
Wyngaard Affiné cheeses are traditionally matured. Their special cheese caves are used for the 
‘affinage’ or aging. The soft and creamy taste of the Affiné combines perfectly with dry cured meats.

GinGer Affiné Old Affiné

MustArd And 
dill Affiné

sundried 
tOMAtO Affiné truffle Affiné

San Daniele 
Prosciutto 

DOK Dall’Ava DOP 
(aged 24 months) 

San Daniele 
Prosciutto 

DOK Dall’Ava DOP 
(aged 24 months) 

Recla Speck

Lachsschinken
A dry-cured, cold 

smoked boneless lean 
pork loin. Lachs-Schinken 

means "Salmon Ham" 
referring to its pink colour 

and subtle texture.

Lachsschinken
A dry-cured, cold 

smoked boneless lean 
pork loin. Lachs-Schinken 

means "Salmon Ham" 
referring to its pink colour 

and subtle texture.

Bauernspeck
Austrian-style 

dry-cured meat, lightly 
smoked and best 

enjoyed thinly sliced.

Bauernspeck
Austrian-style 

dry-cured meat, lightly 
smoked and best 

enjoyed thinly sliced.

Westfalian Ham
Originally made from pigs 

raised on acorns in the 
Westphalia (Westfalen) forest 

in Prussia, Germany. The meat is 
rindless and bright pink, dense 

with a mild smoky flavour. 
Considered by many as among 

the “Best” Ham.

Westfalian Ham
Originally made from pigs 

raised on acorns in the 
Westphalia (Westfalen) forest 

in Prussia, Germany. The meat is 
rindless and bright pink, dense 

with a mild smoky flavour. 
Considered by many as among 

the “Best” Ham.



San Daniele Prosciutto 
Dok Dall’ava DOP

Considered to be one of the best prosciuttos in the 
world, Dok Dall'ava is produced only in the Friuli 
Venezia Giulia region of Italy. It is made from just 
two ingredients: high-quality pork legs and sea salt. 
Strict guidelines must be followed to ensure that 
Dok Dall’ava Prosciutto receives DOP status. The 
pigs must be raised in one of the 10 regions of north 
central Italy, using specific, age-old traditions and the 
processing and aging must take place in San Daniele. 

The combination of these traditional local Friulian 
pigs and the unique micro-climate of the humid air 
of the Adriatic Sea contrasting with the dry gentle 
mountain winds, imparts unmatched flavour to the 
finished prosciutto. 

The pork thighs are salted with fresh sea salt and 
then pressed for two to three days enabling the salt 
to more deeply penetrate the meat, giving it more 
flavour. Processing with a very slow maturation allows 
the hams to age in tranquility, improving their aromas, 

flavours and softness — elements that give Dok Dall’ava 
its distinguished taste. Aged 18, 24 & 36 months Dok 
Dall’ava Prosciutto is simple, natural and delicious.

Recla Italian Speck IGP 
Speck is a cured, lightly smoked ham. It tends to be 
darker and denser than prosciutto and has a savoury 
and slightly smoky taste. The Recla family, now in its 
third generation, has been producing cured meats for 
nearly 400 years. They are passionate about producing 
a speck that is always excellent and of the highest 
quality; this is their absolute priority. Recla Speck is 
an all-natural product. Its characteristic flavour comes 
from a slow cold smoking process and never has more 
than 5% salt content to meet strict standards. 

Only the best pork legs are chosen to make speck, 
sourced from pigs fed a specific diet and raised in 
a certain way. The legs are rubbed with a mix of 
spices and herbs from the secret Recla family recipe, 
delicately smoked with beechwood followed by a slow 
and balanced curing in the pure, fresh dry air of the 
Venosta Valley of Italy. This creates Recla Speck’s 
unique flavour. It’s perfect for antipasto or on a 
charcuterie board.
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ALPINE

the 
ART of 
DRY

curing
MEAT

This practice of dry curing meat extends back thousands of years to ancient times, 
when meats were cured by smoke or salt. Today, there are a lot of different methods 
for curing meat, but the same basic ingredients are important to all of them: salt, 
temperature and time. Countries all over the world have their own types of cured 
meats, their own favourite seasonings, their own preparation methods and their own 
ways of eating it. The process that began as a necessity, has blossomed into an art 
form today that produces delicious meats with incredible flavours and textures for 
easy entertaining and holiday charcuterie boards.



Kaltbach Cave-Aged 
Gruyère – PDO status 
The name Gruyère comes from the Swiss town of Gruyères 
which was the main market town for the cheese. Dating 
back to the 12th century, records show that farmers used 
the cheese to tithe the abbeys in their towns. 

Three months after the cheesemakers have created their 
masterpieces, the Kaltbach Master Affineur (cheese 
master) uses rigid testing models to select only the 
highest scoring Gruyère cheese for maturation in 
the Kaltbach sandstone caves discovered in 1953 
and dating back 2 million years. 
They are the perfect temperature 
and humidity to age the cheese for 
a further minimum of 9 months. 
Made with raw milk from cows 
that are raised on fresh grass or 
naturally dried hay, the aroma and 
flavour are fruity, nutty and earthy.

Appenzeller 
Classic – Silver Label 
Produced in only 86 village cheese dairies in the Appenzell 
region of the Swiss mountains, Appenzeller cheese is made 
using a closely guarded secret recipe that dates back 700 
years. Historically, local farmers would deliver the cheese 
to the local monastery as a tithe payment. 

Stringent quality controls ensure that the raw, robust milk 
used to make Appenzeller cheese comes exclusively from 
cows that are fed only with hay and grasses of the region. 
Farmers bring their raw milk to one of the 50 authorized 
cheese dairies twice daily. This strictly limited production 
guarantees the quality and high standards of this spicy 
and flavourful cheese. 

Aged 3 to 4 months, the unique flavour is achieved by 
a secret herbal brine called Sulz. The cheese is initially 
soaked in this mixture and then regularly washed with 
it during aging. Firm in texture, the taste is mild with 
a spicy finish becoming more piquant with age.

Also known as mountain cheese or alpage cheese, alpine cheese refers to a style of cheese, rather than a specific cheese. 
Historically these cheeses originated in the European alps. Using century-old traditions and cheese making methods, 
these cheeses have flavours ranging from nutty to fruity, spicy, floral, herbal, grassy and buttery. In the summer the 
valleys in these regions were needed to grow crops leaving limited space for cows to graze. The mountains were ideal 
with the access to water, lush grasses and wildflowers. Farmers started the practice of “transhumance” or the moving of 
their livestock from the valleys to the mountains in the warmer months. As the cows spent the summer in the mountains, 
it created a need for farmers to build cheesemaking huts at different altitudes. All supplies and equipment needed to be 
transported up into the mountains including salt. This created the need to use salt sparingly which is why alpine styles 
have a lower salt content. The cheese needed to be hard, large and somewhat elastic for ease of transport at the end of 
the season. This would provide nourishment and a long shelf life until the next season. 

ALPINE
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From the Alps
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      Appenzeller®- 
Switzerland’s tastiest cheese 

100% natural ingredients from the Alpine region known as 
Appenzellerland combined with more than 700 years  

of artisanal tradition create the mild and creamy flavour  
of Appenzeller® cheese.

Silver Label
Aged for 3 months

Mild and creamy

Gold Label
Aged for 4–5 months
Tangy and aromatic

Cheeses from Switzerland.
 www.cheesesfromswitzerland.comSwitzerland. Naturally.
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Three 
Onion Soup
with Kaltbach Gruyère Crouton

For the soup
4 tbsp unsalted butter
2 cups  yellow onions, finely chopped
4  large leeks, white parts only, 
 well rinsed and thinly sliced
1/2 cup  shallots, chopped
4 to 6  garlic cloves, peeled and minced
6 cups  Kitchen Basics All Natural Chicken Stock
1 tsp dried thyme
1  bay leaf
 salt and freshly ground black pepper, to taste
1/2 cup Kaltbach Cave-Aged Gruyère, grated

Melt the butter in a large heavy pot over low heat. Add 
the onions, leeks, shallots, garlic and cook, covered, 
over low heat until the vegetables are tender and lightly 
coloured, about 25 minutes.

Add the stock, thyme, bay leaf and season with salt 
and pepper. Bring to a boil, reduce the heat and cook, 
partially covered, for 20 minutes.

Pour the soup through a strainer set over a bowl. 
Transfer the solids and one cup of the liquid to a food 
processor and purée. Return the purée and remaining 
liquid to the pot, set over medium heat and bring to 
a simmer. 

Ladle into heated bowls and garnish with Kaltbach 
Gruyère crouton and fresh chives.

Note: For a creamy soup, substitute 1 cup of broth for 
35% heavy cream.

Kaltbach Gruyère Croutons
2 tbsp olive oil
4 slices Denninger’s Artisan Onion Potato Loaf
1/2 cup Kaltbach Cave-Aged Gruyère, coarsely grated

Heat a fry pan until hot. Add oil to the hot pan. Arrange 
slices of bread in the pan and toast both sides until 
lightly golden. Place toasted croutons on a baking tray 
and sprinkle with Gruyère. Place under the broiler, just 
until the cheese is melted and slightly browned. Float 
one crouton on each bowl of soup.

ALPINE
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Appenzeller®

BEER & BACON 
FONDUE
recipe on page 88
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ALPINE
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Austria 
on your table

1. Alpine 18 months 2. Pumpkin Rebel 
3. Mountain Herbs Rebel 4. Hay Flower Rebel 
5. Chili Rebel 6. Denninger’s Vienna-Style 
Salami 7. Denninger’s North Tiroler Ham

Käse Rebellen – Austria 
Käse Rebellen was first made in 1860 by four farmers, 
(cheese rebels). Today there are 500 hay-milk suppliers 
all with GMO-free production. The European Union has 
awarded Hay-milk the EU quality mark – TSG (Traditional 
Specialty Guaranteed). 

The cheesemakers of Käse Rebellen swear that the 
secret behind the great taste of this cheese is due to the 
fact that it is only made from 100% mountain farm hay 
milk. The cows producing hay milk feed on the slopes 
of the mountains where they ingest not only the grass, 
but mountain herbs and alpine flora. Strict grazing areas 
need to be met with a minimum of 700m above sea level 
on average. These grasses are cut and dried for winter 
feedings, which are also supplemented with mineral-rich 
coarse grain. Fermented fodder (grass that is stored and 
not dried first) is strictly prohibited. Here the well-being 
of the cows is key. During winter the dried grass from 
the same area is fed to the cows along with mineral-rich 
coarse grains. 

ALPINE 18 MONTH — Aged for 18 months, the wheels 
are turned and brushed during aging to create the edible 
natural rind. On the nose, the aromas are pineapple, 
honey, sweet cream, butter, subtle caramel notes and 
roasted nuts. Tasting reveals salt, coffee, dark chocolate 
and roasted onion notes which together create the full 
flavour in this cheese. Lactose-free.

HAY FLOWER REBEL — Aged 3 to 4 months, the texture 
of this cheese is semi-soft with a creamy mouthfeel. 
The aroma is reminiscent of alpine meadows with notes 
of honey, flowers and young wood. The natural rind is 
pressed with flowers, grass and herbs from the same 
area where the cows graze. The taste is cream with 
some light caramel notes and when eaten with the rind 
floral herby notes. Lactose-free. 

MOUNTAIN HERBS REBEL — Aged a minimum of 
10 weeks, the natural rind is pressed with mountain 
herbs giving notes of flower meadows, honey and hay. 
The cheese is smooth and creamy with some tart 
yogurt notes, thyme and dark rye bread.

CHILI REBEL — For those who like some heat, the 
chili peppers added with their smoky notes are sure 
to please. Aromas of peppers, honey and sour cream 
add to the mix. Aged for a minimum of 10 weeks, the 
mouthfeel is smooth and creamy.

PUMPKIN REBEL — A seasonal cheese for autumn, this 
semi-soft cheese is aged for 15 weeks. The pumpkin 
seeds are strewn throughout the cheese and pressed 
into the natural rind, giving the cheese a nice contrast 
with every bite.

1

2

3 4
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6
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Exclusive to 
Denninger’s with 
its natural shape, 

North Tiroler Ham is 
delicious with a unique 
smoky flavour due to 

the longer brining and 
smoking process.



The Greek islands are picture perfect with their 
white-washed houses covered with brightly 
coloured bougainvillea against a deep blue Aegean 
Sea. They ooze island charm with their scenic 
mountains, beautiful beaches, old fashioned 
windmills and small fishing villages.

Simple but never plain, meals in the Greek islands 
are inspired by flavourful local ingredients. 
Seasonal vegetables, grains, olives, legumes, 
cheese, fresh fish, herbs and of course olive oil 
are combined to make delicious meals from the 
most humble of ingredients. Stuffed grape leaves, 
spinach and feta phyllo pastries, skewered lamb 
and calamari grilled to perfection served with local 
wine can be found in charming waterfront tavernas. 
For islanders, a traditional way of life with recipes 
handed down from generation to generation is 
more important than money.

Uncle Yiannis products are created from the best 
vegetables grown on farms in rich soil under the 
warm Mediterranean sun. Uncle Yiannis Roasted 
Red Peppers, Pepper Medley, Beets, Baby Gherkins 
and Mediterranean Mix are processed just a few 
hours after harvesting to keep their freshness, 
flavour and vitamin content. Like most foods from 
Greece, Uncle Yiannis foods are uncomplicated, 
ready to use and perfect paired with crusty bread 
on any charcuterie board.

CELEBRATIONS | HOLIDAY 2020  27  26  HOLIDAY 2020 | CELEBRATIONS

GREECE



28  HOLIDAY 2020 | CELEBRATIONS CELEBRATIONS | HOLIDAY 2020  29  

Creamy 

Beet Hummus
1/3 cup  Arla Lactose Free Cream Cheese 
1/2 jar Uncle Yiannis Home Style Beets, drained
1-15 oz can chickpeas, drained and rinsed
 juice of small orange
1 tbsp tahini
1/4 tsp  sea salt
1/4 tsp  black pepper
1/4 cup olive oil
1 tsp fresh dill, chopped (optional)

In a food processor, add all of the ingredients except 
the olive oil and dill and process until smooth. Add the 
olive oil slowly until desired consistency is reached. 
This may require a bit more or a bit less than 1/4 cup.

Chill the dip. Sprinkle with chopped 
dill just before serving. Store in the 
refrigerator for up to 
one week. Serve with 
Patisserie Monaco 
Artisan Sesame 
Flatbread.

Baby Gherkin 
& Ham Dip
200 g  Arla Skyr Cream Cheese, softened
3/4 cup  Uncle Yiannis Baby Gherkins, chopped
3 slices  Denninger’s Black Forest-style Ham, 

sliced thick and chopped fine
1 tsp fresh dill, optional
1/2 shallot, minced
2 tsp liquid from gherkins

Mix cream cheese, gherkins, ham, dill and shallot 
together in a bowl. Add liquid from the gherkins 
a little at a time until desired consistency is 
achieved. Serve chilled with 
Patisserie Monaco Artisan 
Armenian Flatbread.

Roasted Red Pepper 

Harissa Dip
200 g  Arla Natural Cream Cheese 
 with Herbs & Spices
1 jar  Uncle Yiannis Roasted Red 
 Peppers, drained
1 tbsp  olive oil
2 cloves garlic, peeled
1 tsp lemon juice
1 tsp  lemon zest
1/4 cup  Greek yogurt 
1 tbsp harissa paste

In a food processor, add all ingredients and 
pulse until combined but still a bit chunky. 
Serve with Patisserie Monaco Artisan 
Polish Flatbread.

Mediterranean Dip
200 g  Arla Organic Cream Cheese, softened
1 jar  Uncle Yiannis Garden Medley, 
 drained and chopped 
3/4 cup  mayonnaise
1 cup  Parmigiano-Reggiano, grated
2 tbsp  Denninger’s Dijon Mustard with Basil
1 clove  garlic, minced
2 tsp lemon juice

Preheat oven to 350oF. In a baking dish combine cream 
cheese, mayonnaise, Parmesan cheese, mustard, garlic 
and lemon juice. Chop Mediterranean Mix into smaller 
pieces if desired, and stir into cheese mixture. Bake 
for 20 minutes until lightly browned on top.  
Serve with Patisserie Monaco 
Artisan Tuscany Olive Flatbread.

GREECE
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ITALY

Rustic Italian cooking consists of slow cooked meats, perfectly balanced with 
locally sourced ingredients and classic recipes that have been passed down 
from generation to generation and warm the heart. Try these uncomplicated, 
everyday dishes that are traditional, delicious and conjure the flavours of Italy. 

But don’t think of them as simple, they are perfect for a Christmas gathering 
paired with fresh Italian bread, an excellent bottle of Chianti and followed by 
one of the amazing Italian desserts found on the next few pages.

                             Buon appetito!

old world
 Italian
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ITALY

From our kitchen
DENNINGER’S 
MINESTRONE 

SOUP  
available in our 
freezer section

From our kitchen
DENNINGER’S 

ORIGINAL BEEF 
LASAGNA  

available in our 
freezer section

1

2

3

4
5

MANGIA! 1. Hot & Spicy Calabrian Shrimp recipe on page 88   2. Gnocchi with Creamy Gorgonzola Sauce recipe on page 88   3. Ricotta 
Truffle Spread featuring Bella Casara Ricotta recipe on page 89   4. Bresaola Crostini featuring Vitale Bresaola recipe on page 89   
5. Rossini Blue Cheese (dipped in red wine) available at Denninger’s   6. Parmigiano-Reggiano Cheese DOP – Aged 12 months

6

Bella Casara 
Ricotta is the first 
fresh cheese to be 

declared Grand Champion 
at the Canadian 

Cheese Grand Prix.
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TRADITIONAL 
BOLOGNESE 

SAUCE  
recipe on page 89
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Traditional Bolognese sauce first appeared in a cookbook in 1891 in 
Bologna, Italy. A few things have changed since then with the addition 

of white wine, milk and tomato, but the emphasis on the meat 
stays consistent. Try our recipe using our fresh sausage meats.

CHICKEN 
CACCIATORE 

recipe on page 90

SAUSAGE 
TOMATO 
RISOTTO
recipe on page 90

When something is said to be made ‘alla cacciatora’, it is referring 
to a hunter-style meal, usually prepared with onions, herbs, 
tomatoes or bell peppers and wine. The heartiness and bold 

flavours of this Renaissance period dish warms the soul. 

In a hurry? 
Pick up 

Denninger’s 
Bolognese Sauce 

available in our 
freezer section

ITALY
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MUENSTER CHEESE, CRISPY PROSCIUTTO

& HONEY FOCACCIA PIZZA

SERVES 4-6

INGREDIENTS :

1 Boulart focaccia
4-6 slices of prosciutto
4 oz. Muenster cheese, crumbled
4 oz. Old cheddar cheese, crumbled
2 tbsp of honey
Thyme leaves

� Bake the focaccia at 400°F for 5-7 minutes.

� Once the focaccia is out of the oven, top the bread 
evenly with cheese then add the prosciutto.

� Place back in the oven until the cheese melts and
the meat becomes crispy, around 7-10 minutes.

� Remove the focaccia pizza from the oven and 
drizzle with the honey.

� Cut into pieces and enjoy!

CONTACT US AT:

1 514 631 4040
info@boulart.com

For more information about our products and where to fi nd them, visit boulart.com

BoulartBread

ITALY

HAPPY HOLIDAYS 
FROM GREEN OCEAN SEAFOOD

For recipes and more, visit goseafood.ca

59348_TOL_Denninger_Holiday_Book_2020_Ad_v2 copy.pdf   1   2020-10-08   2:34 PM

WINE 
BRAISED BEEF 

RAGU  
recipe on page 89

In a hurry? 
Pick up 

Denninger’s Red 
Wine Braised Beef 

available in our 
freezer section



Panet tone Trifle
Whip the whipping cream. Fold 2/3 of the 
whipped cream into the mascarpone and blend 
well. Fold in the melted chocolate.

Cut the panettone into cubes. Place half of the 
cubes in a clear serving dish deep enough to hold 
multiple layers. Drizzle with half of the liqueur. 
Top with half of the nuts and one third of the 
mascarpone mixture. Repeat layer, topping with 
the chocolate mascarpone mixture. Refrigerate 
2-3 hours before serving. Garnish with remaining 
whipped cream and chocolate shavings. 

2 cups  35% whipping cream, whipped 
 plus extra for garnish
500g  Tre Stelle Mascarpone Cheese
1 cup Ghirardelli Semisweet Chocolate 
 Chips or Pieces, melted and cooled
1  Fiasconaro Panettone Tradizionale, 
 cut into cubes
1/3 cup  orange liqueur, like Grand Marnier
3/4 cup  walnuts or pistachios, chopped 
 chocolate shavings for garnish
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Truffle Trove™, leek & mushroom risotto
Ingredients
400g Arborio risotto rice
2 small leeks (thinly sliced)
50g dried shiitake mushrooms
2 large Portobella mushrooms 
(peeled and thinly sliced)
2 black garlic cloves (finely 
chopped)
500ml dry white wine (still or 
sparkling)

2-3 tablespoons Olive Oil
30g butter
120g Truffle Trove™ (finely grated)
1 tablespoon fresh chives 
(chopped)
1 tablespoon fresh parsley (finely 
chopped)
Freshly ground black pepper
Sea salt to taste

Directions
1. Place dried shiitake mushrooms 

into a large jug and pour over 
1 litre of boiling water. Soak for 
20 mins.

2. Drain mushrooms well, 
reserving 500ml of mushroom 
liquid for stock.

3. Heat 2 tbsp olive oil in a large 
deep sauté pan and gently 
cook the leeks for about 5 mins 
until soft. Add black garlic and 
cook for a further 2-3 mins.

4. Stir in the portabella 
mushrooms and drained 
shiitake mushrooms. Continue 
to cook for 5 mins until 
mushrooms are softened.

5. Season with freshly ground 
black pepper and a heaped 
teaspoon of sea salt.

6. Add the risotto rice to the pan 
and cook for 1 min stirring 
constantly. Pour in the white 
wine and allow to bubble so 
the alcohol evaporates.

7. Leave the pan on a medium 
heat and pour in 125ml of 
mushroom stock. Simmer 
the rice gently and stirring 
regularly.

8. When the rice has absorbed 
all the liquid, add another 
125ml of stock and continue to 
simmer and stir.

9. The risotto should start to 
become creamy, continue 
stirring risotto until the rice is 
cooked then repeat this process 
until all stock used and the rice 
is just cooked.

10. If the rice is still undercooked, 
add a little boiling water and 
carry on cooking until tender.

11. Take the pan off the heat, stir 
in the butter and sprinkle over 
half the grated Truffle Trove™ 
cheese. Stir in chopped chives 
and chopped parsley leaves.

12. Cover and leave for a minute or 
two so the rice can fully absorb 
any excess liquid. Sprinkle 
the remaining cheese over the 
risotto giving a final stir and 
check seasoning.

13. Spoon into serving bowls, 
serve immediately.

14. Delicious accompanied by 
a Baby Spinach and Tomato 
Salad.

@snowdoniacheesecanada

  TRUFFLE TROVE ™

NEW Redefine your
idea of a Snack

Happiness in Every  Bite
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Blood Orange 
Spritz Cake

AMARETTO 
TIRAMISU 

with Macerated 
Pears 

recipe on page 91

We have elevated a classic 
Tiramisu recipe for your 
holiday entertaining, by 
topping it off with a pear 
soaked in brandy or wine.

ITALY

CAKE
3-4 large  blood oranges
1 zest of 1 orange
1 cup  super-fine sugar
1/2 cup  butter, plus extra to grease pan
1/2 cup  blood orange juice
2  medium eggs
1/2 cup  Greek yogurt
1 tsp  vanilla extract
2 1/4 cups  plain flour
2 tsp  baking powder

SYRUP
3/4 cup  orange juice
2 tbsp  super-fine sugar
1/2 cup  Dundee Vintage Orange Marmalade
1 tbsp Aperol (optional)

Preheat the oven to 350°F. Grease an 8” round 
cake pan. Zest 1 oranges and set aside. Remove the 
peel, seeds and as much as the pith as possible. 
Cut the oranges into 1/2” thick slices. 

Heat 2 tbsp of sugar in a medium non-stick frying 
pan. Allow to melt and caramelise over a low heat. 
Once golden brown, stir in 2 tbsp butter and 1 tbsp 
of the blood orange juice. Add in the orange slices 
once the bubbles simmer down. Sauté both sides 
for around 3-5 minutes until golden brown on each 
side. Arrange the oranges in a circular pattern, 
slightly overlapping, in the cakepan.

Beat together the remaining butter, sugar and 
orange zest until light and fluffy, using an electric 
beater. Whisk in the eggs one at a time, whisking 
thoroughly between each addition. Add in the 
remaining blood orange juice, Greek yogurt and 
vanilla until combined. Fold in the flour and baking 
powder with a pinch of salt. 

Spoon the cake mixture into the cake pan and bake 
in the oven for 50-60 minutes, until a toothpick 
inserted into the middle comes out clean. Allow 
to cool in the cake pan for 10 minutes, then gently 
release the sides with a butter knife and gently flip 
onto a cooling rack. 

While the cake is cooling, make the syrup. In a small 
saucepan, add the orange juice, sugar, marmalade 
and Aperol, if using. Reduce over a high heat for 
5 minutes until syrupy, stirring occasionally. Once 
the cake is cooled, drizzle the syrup over the cake, 
and serve with fresh whipped cream.

The perfect
coffee experience.

Inspired by Italy’s most popular cocktail. Aperol is 
a century-old liquor from Padua, Italy concocted from a 

top-secret combination of oranges, herbs, and roots. 



Did you know 
it takes up to 

8,000 olives to 
make one litre of 

Extra Virgin 
Olive Oil!

Ode to the

Olive

Silver & Green
Olives from Greece, Spain, 
Italy and North Africa, prepared 
in marinades using unique 
flavours such as Basil & Garlic 
and Paprika Chili.

Sable & Rosenfeld
Local Toronto Olives 
Bruschetta, Tipsy Olives: 
Vodka Jalapeño, Vodka Fiery, 
Vodka Garlic, Vermouth, 
Gin & Lemon, Blue Cheese.

Dumet
Olives from the 
Mediterranean in 
stand-up pouches. 
Spain, Greece, Italy, 
Morocco.

When you eat olives, you are enjoying 
an age-old Mediterranean tradition. 
Historically important, olives have been 
cultivated for thousands of years. Olive 
trees are some of the oldest trees ever 
harvested by humans, a practice that 
dates back more than 8,000 years. Great 
wine regions and climates are also most 
hospitable to olive trees. But olive trees 
grow slowly and require meticulous 
cultivation. They have a long life, as much 
as a millennium.

The colour of an olive is an indication of 
its ripeness. 

GREEN OLIVES 
RIPEN AND BECOME 
BLACK OLIVES.
Although they are considered a fruit, olives 
cannot be eaten right off the tree. They 
contain the compound oleuropein, which 
makes them incredibly bitter, and so they 
must be cured before they are ready to eat. 
Processing methods vary with the olive 
variety, region where they are cultivated 
and the desired taste, texture and colour. 
It is the cure that makes an olive an 
olive. Olive curing is actually more like 
fermentation — it’s the conversion of the 
olive’s natural sugars into lactic acid.

An interesting note is that olives are one 
of the rare products that combine the four 
basic tastes (sweet, salty, bitter and sour), 
which makes it possible to include them 
in almost any recipe. We hope you'll enjoy 
the recipe on the following page. Or, pick 
up one of several varieties to make an 
olive board for your holiday entertaining. 
Below are some tasting notes to help you 
determine which ones to buy. Be sure 
to include some of Sable & Rosenfeld’s 
delicious stuffed olives to your board.

OLIVES 101
Olives possess so many health benefits. 
That’s why people say you should eat 
7 olives a day.

Hojiblanca (Spain)
This strong-tasting olive with a firm flesh 
comes in both green and black. They hail 
from Andalusia, the world's largest olive-
growing region. Delicious to eat but also 
used to make olive oil.

Manzanilla (Spain)
This familiar, oval-shaped olive from Spain 
is brine-cured, with a crisp texture and a 
slightly smoky, almond flavour. They are 
often stuffed with pimentos, or cracked 
and dressed with olive oil and fresh garlic.

Kalamata (Greece)
The king of Greek table olives. Traditionally 
thought of as black olives, Kalamatas are 
actually not black at all, but a deep purple 
colour. They are larger, almond shaped 
with a rich fruity flavour. Perfect in salads, 
pizza or pasta dishes.

Halkidiki (Greece)
Very large, oval, pale green olives often 
referred to as Donkey Olives due to their 
size. They come exclusively form the 
Halkidiki region of Greece. Firmer in texture 
with a smooth flavour, they are often 
stuffed with blue cheese, almonds or garlic.

Castelvetrano (Nocellara) (Italy)
These large, intense green olives are a 
true Italian delicacy. Sweet, mild with a 
buttery taste, they are a popular addition 
to authentic Italian food platters.

Colossal Olives (Italy)
Colossal Fancy Green olives come from 
ancient Mediterranean olive groves. Firm, 
juicy and extra-large, these olives are 
excellent as a snack, appetizer or the final 
touch to a martini.
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Indulge your 
imagination
 this holiday.

Get inspired at 
castellocheese.com
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MEDITERRANEAN

Divina
Available in a variety of 
flavours: Castelvetrano, 
Pitted Greek Olives, 
Garlic Stuffed, and 
Olive Tapenade.
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EXPERIENCE 
THE HARVEST 
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Olive & Preserved Lemon

Chicken Tagine
3-4 lbs  chicken thighs 
4 tsp Bart Ras el Hanout Spice
2 tbsp  extra virgin olive oil
3 cloves  garlic, minced
1  onion, chopped
1   Belazu Preserved Lemon, 

rinsed in cold water, cut into thin strips 
1 cup  Dumet Hojiblanca Green Olives, pitted
1/2 cup  Kitchen Basics, Natural Low Sodium 
 Chicken Broth
1/4 cup  fresh cilantro, chopped
1/4 cup  fresh flat-leaf parsley, chopped

Dry the chicken thighs with a paper towel and put them in the bowl. 
Coat well with the Ras el Hanout spice and refrigerate for one hour.

Add the olive oil and chicken pieces, skin side down to a tagine or 
skillet over medium heat and brown, about 5 minutes. Lower the 
heat to medium-low, add the garlic and onions over the chicken. 
Cover and let cook for 15 minutes.

Turn chicken pieces over. Add the lemon slices, olives and chicken 
broth. Bring to a simmer on medium heat, then lower the heat to 
low, cover, and cook for an additional 30 minutes, until the chicken 
is cooked through and tender. Serve with couscous, rice, or rice pilaf.

Note: if you using a clay tagine, soak the bottom in water overnight 
and use a heat diffuser on the stove top before cooking.

 

 

 

 

 

 

 

GOURMET PRODUCTS SINCE 1970

Everything you will need for your holiday table!
                       sableandrosenfeld.com  

Tagine refers to both the legendary Moroccan-style stew cooked with many North 
African spices as well as the cookware it is cooked in. A Tagine is a two-piece clay 

pot with a fluted cone top, which allows for it to trap steam to cook the food 
evenly inside. This is what makes food cooked in a tagine deliciously unique.

MEDITERRANEAN



holiday 
mocktails
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Sparkling 
Citrus Mojito
1 bottle Effervé French Lemonade
2 cups  Twinings peppermint Cheer Herbal Tea, cold
1/3 cup  Dutchman’s Gold Organic Liquid Honey 
1 handful  fresh mint leaves
6 tbsp  Quick Lime Pure Juice or juice of 3 limes
6 tbsp  Quick Lemon Pure Juice or juice of 2 lemons
 fresh mint leaves for garnish
 lime or lemon wedges for garnish

Steep tea as per directions and let cool. Add the 
cooled peppermint tea, honey, mint leaves, lime 
juice, lime zest and lemon juice into a blender 
and blend on high speed until smooth. Strain 
the mixture into a large pitcher to remove any 
bits of mint leaves that remain.

Fill glasses half full with the tea mixture and 
top off with Effervé Sparkling Lemonade. 
Garnish with a lemon or lime wedge, and 
some fresh mint leaves.

ADD A LITTLE SPARKLE WITH THESE

JARRITOS 
MARGARITA 
recipe on page 91

Pomegranate 
Royal Fizz

1 oz Bottlegreen Pomegranate Elderflower Cordial
3 oz Bottlegreen Pomegranate Elderflower 
 Sparkling Pressé
1 1/2 oz Seedlip Grove 42 Non-alcoholic Spirits
1 tsp fresh lemon juice

Mix the cordial, Seedlip Grove 42 
and lemon juice in a chilled glass and 
top with Bottlegreen Pressé.
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thePerfect
Pairing&

seedlipdrinks.comfever-tree.com

Mulled Wine
1 bottle   Carl Jung De-Alcoholized 

Cuvée Red Wine
1/4 cup  water
1/4 cup  Dutchman’s Gold 
 Raw Honey
1  cinnamon stick
2  star anise
3 whole cloves
1  lemon
2  oranges

Add the wine, water, honey, cinnamon stick, cloves 
and star anise to a saucepan. Juice the lemon and 
one orange and add the juice to the pan. Bring to 
a boil over medium heat then reduce to low heat 
and simmer for another 15 minutes. Slice remaining 
orange into rounds. Serve warm with orange slices.

Holiday Hot 
Chocolate 
3 cups  Lactantia 2% or 3.5% PurFiltre Milk
1 cup Lactantia 35% Cooking Cream
1/4 cup  sugar (optional)
1/4 cup  Ghirardelli Hot Cocoa Mix,  
 Double Chocolate
1 tbsp Lindt Excellence Mint Intense 
 Dark Chocolate shavings

Pour milk and cream into a medium sized 
saucepan, and heat over medium heat until it 
begins to steam, do not boil. Add the cocoa 
and sugar, if using, mix and whisk until well 
blended and hot. Serve topped with whipped 
cream and Lindt Excellence mint intense dark 
chocolate shavings.

For a twist, 
try Bave 

non-alcoholic 
Glühwein

Add a little   warmth to the holidays
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  How 
Sweet it is

WITH ONTARIO HONEY

oney has been used as a natural sweetener 
for thousands of years, it can be used 
extensively in cooking, and can replace

sugar in many recipes. But there is more to honey, than 
just sweetness. Honey, in its natural form, is one of the 
safest, most shelf-stable food products you can eat. 

Local, raw honey has unique flavours that are lost 
when industrialized, and has several health benefits. 
It contains many enzymes, antioxidants, vitamins and 
minerals, can be used as an anti-septic and may even 
help prevent seasonal allergies. Bees use pollen from 
the same flowers and trees that cause your allergies, 
so eating local honey that contains the allergens will 
help your body build up immunity. 

ROSEWOOD ESTATES WINERY HONEY 
Beamsville, Ontario

The Roman family of Rosewood Estates Winery have 
been keeping bees for three generations, with over 
85 years of experience. Their pure, raw unpasteurized 
honey has the delicate wildflower flavour of local 
flowers. They adhere to natural and sustainable 
beekeeping practices that ensure the bees stay happy 
and healthy, which in turn produces high quality 

honey. They have beehives scattered over the Niagara 
Escarpment, which provides excellent pollen sources, 
safety from weather and predators and fresh water, 
all vital for strong hive health. Like their wine, 
Rosewood Honey will vary in taste slightly from year 
to year depending on the flowers available for the 
bees to visit.

DID YOU KNOW…
IT TAKES UP TO TWO 
MILLION TRIPS TO THE 
FLOWERS FOR BEES TO 
PRODUCE ONE POUND 
OF HONEY. THAT’S 
EQUIVALENT TO 80,000 KM.
If you’ve never tasted a smoked honey, try Rosewood’s 
Natural Smoked Honey. It’s smoked right in the jar, in a 
traditional smoker over 100% natural wood. It will add 
a savoury smoky flavour to your favourite BBQ sauce 
recipe. Try drizzling it on pizza, cheese or even in your 
morning coffee.

H

ONTARIO
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Ontario cheese. Boldly local.

Ontario-crafted cheese is winning the attention, accolades
and devotion  of cheese lovers around the world. 

From exquisite Ontario-made Cheddar, Brie and Gouda 
to Italian and Latin-style cheeses,you’ll find  an excellent,
curated selection in Denninger’s deli aisle. 

Visit us for local food recipes, information and ideas:

DUTCHMAN’S GOLD HONEY 
Carlisle, Ontario

The Van Alten family began selling their bottled 
honey from their front porch in 1981. Over the past 
four decades they have been perfecting their 
craft, to produce an award winning, unpasteurized 
organic honey. Their commitment is to Canada, to 
sustainability and to the integrity and goodness of 
their honey.

HUMBLE BEE HONEY 
Hamilton, Ontario

Humble Bee Honey is a partnership between two 
urban beekeepers; Luc Peters and Dan Douma. 
Their philosophy is to put the needs of the bees 
first. Keeping healthy, thriving colonies, selected 
from gentle, disease resistant stock, is their priority; 
hives are managed without the use of antibiotics or 
synthetic miticides. They believe the bees will tell 

you everything you need to know, and they have 
learned to read their hives. Humble Bee Honey is kept 
simple, extracted from the comb in small batches and 
bottled. Not run through fine filters, their raw honey 
may contain some pollen or crystallized honey, that 
provides a full spectrum of flavour and texture.

HIVE GOURMET HONEY 
Toronto, Ontario

Hive Gourmet believes life is too short for boring 
food. They want you to serve dishes that everyone will 
rave about. So, they elevate their gourmet collection 
of pure Ontario unpasteurized honey. Hive on Fire is 
infused with a blend of chilies creating the perfect 
balance of sweet and heat. Hive Been Cured takes 
on a taste of salted caramel after being infused with 
sea salt, to amplify the taste of the foods you want to 
sweeten. And, their Hive Been Smoking has a distinct 
smoky flavour that is shockingly delicious. 

Rosewood
Available in a variety of 
flavours such as Wildflower 
Honey, Smoked Honey, 
Creamed Honey, Nutty 
Honey and Honeycomb.

Dutchman’s Gold
Available in a variety of flavours 
such as Raw Honey, Summer 
Blossom Honey, Wildflower 
Honey, Buckwheat Honey and 
New Organic Honey.

Humble Bee
Premium Unifloral Raw 
Local Honey produced 
by urban beekeepers on 
rooftops and backyards 
in the Hamilton area.

Hive Gourmet
Available in a variety of 
flavours such as Hive On 
Fire (sweet heat), Hive Been 
Smoking (smoky) and Hive 
Been Cured (with sea salt).

ONTARIO



Sweet Heat Honey 
Virginia-style Ham
with Smoked Chili Glaze

1  Denninger’s Virginia-style 
 Ham (whole) 
1 cup Fever-Tree Ginger Ale or 
 Fever-Tree Ginger Ale Smoky

To prepare the glaze: In a saucepan, melt the butter over medium heat until golden brown, making sure not 
to burn the butter. Add the honey, brown sugar and mustard, and stir until the sugar is completely dissolved, 
about 2 minutes. Add the chili flakes. Reduce the heat to low and let simmer until glaze has thickened slightly. 
Remove glaze from heat, set aside and let cool until lukewarm.

To prepare the ham: Preheat oven to 350oF. Remove the skin from the ham. Trim any excess fat, leaving at 
least 1/4 inch on the ham. This will add flavour and keep the ham moist during cooking. Using a knife, score 
the fat in a diamond pattern, cutting about 1/4 inch deep, making sure not to cut into the meat. Scoring the 
ham allows the glaze to penetrate the thicker skin to fully flavour the ham. Place the ham, fat side facing up in 
a shallow pan. Add the ginger ale to the pan. Cover the ham with foil and bake 30-40 minutes per kilogram. 

Remove the foil during the last 20-30 minutes and brush the ham with half of the glaze. Reserve the 
remainder of the glaze. Continue to bake uncovered for 15 minutes. Remove ham from oven and let rest 
10 minutes before serving. 

Serve with reserved glaze and Stuffed Baby Sweet Potatoes with Walnut Honey & Cranberry Goat Cheese.
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ONTARIO

GLAZE
1/4 cup  unsalted butter
2 tbsp brown sugar
1-1/2 cup Rosewood Estates Smoked Honey 
2 tbsp Kozlik’s Sweet and Smoky Mustard 
2 tbsp chili flakes

In a hurry? 
Pick up 

Denninger’s 
Scalloped 
Potatoes

Denninger’s has a long tradition of producing the best in specialty hams using 
unique family recipes. Each ham is hand selected from 100% Ontario pork 

and slowly smoked over aromatic hardwood chips in their own smokehouse.

BABY SWEET 
POTATOES 
with Walnut 

Honey & Cranberry 
Goat Cheese

recipe on page 91

PREPARING A DENNINGER’S GLAZED HAM

Skin Score Spice Bake and Glaze Carve
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Honey 
Sausage Sage
Stuffing

1 tbsp olive oil
1 tbsp unsalted butter
1 shallot, finely diced
1 stalk celery, finely chopped
500 g Denninger’s Honey Sausage 
 Meat, thawed
1 tbsp fresh sage, chopped
1 sprig  fresh rosemary, chopped 
1/2 Denninger’s Artisan Pumpkin Rye 
 Loaf, torn into bite sized pieces
1/4 cup dried cranberries
1/4 cup Aurora Chicken Broth 
 salt and pepper to taste

Preheat oven to 350oF. In a medium sauté pan 
heat oil and butter until bubbling. Add the 
shallot and celery and sauté until softened but 
not browned. Remove the vegetables from the 
pan and set aside.

Add the sausage meat to the hot pan and cook 
until no longer pink. Return the shallots and 
celery to the pan along with the fresh herbs. 
Toss in the cranberries and the bread and mix 
well. Add the broth and season with salt and 
pepper. Place the stuffing in a shallow pan, 
cover with foil. Bake in the preheated oven for 
20 minutes.

Remove the foil and continue to bake until the 
bread is light golden; about 5-7 minutes more. 
Serve immediately.
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@collierscheesecollierscheesewww.collierscheese.com

THE GREAT
 TASTE OF
 WALES

ONTARIO

Serve with 
Denninger’s 

Smoked 
Turkey
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Only sweetened with 
NATURAL flower Honey 

– no added sugar.

NEW Hot Stinger 
Pizza

1 pizza crust (dough recipe below)
1 tbsp  olive oil
1 tbsp  oregano, dried
1 cup  Just Sauce Marinara
1 cup  Gunn’s Hill 5 Brothers cheese, grated
25 g Denninger’s Hungarian-style 
 Csabai Sausage (about 16 slices)
5  marinated artichoke hearts, quartered
2 tbsp Hive Gourmet Hive on Fire Honey

Preheat your oven to 500-550oF. On a floured surface, 
roll out the dough. Transfer the rolled dough to a 
baking sheet or pizza pan, making sure to spray the 
baking sheet with cooking spray. Brush the dough 
with oil and dust with oregano. Add the tomato sauce 
and spread evenly over the dough. Top with the 
grated cheese, sausage and artichoke hearts. Bake in 
a minimum 500oF oven for 8-10 minutes or until the 
crust is golden brown, Remove from the oven and 
drizzle the pizza with honey. Serve immediately.

Note: if using a pizza stone, 
preheat the stone in the 
hot oven first. 

ONTARIO

For the dough:
1-1/2 cup  water warm 
 (not hot, as it will kill the yeast) 
1 tsp  sugar
2 1/4 tsp  active dry yeast (1 package)
4 cups  all-purpose flour
1 tsp  salt
1/3 cup  olive oil

In a small bowl whisk the water, sugar and yeast together. 
Let it sit for about 10 minutes. If the yeast is good, it will start to froth up.

In the bowl of your mixer, add the flour and salt, olive oil and yeast mixture. Mix everything 
together using the dough hook for about 5 minutes or until the dough is soft and elastic. 
When it's done it will come clean from the side of the bowl.

Shape the dough into a ball and place in an oiled bowl, rubbing oil on the dough as well. If 
you're not using the dough right away, cover with plastic wrap and refrigerate or freeze until 
ready to use. Make sure to bring dough to room temperature before making your pizza.

In a hurry? 
Pick up 

Glen Abbey 
Pizza Dough 

available in our 
freezer section
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Dutchman’s Gold 
Harvest Butter Tarts

Recipe on page 91

SALTED 
HONEY 
GINGER 
BRÛLÉE

recipe on page 92

HONEY CRISP 
APPLE & CINNAMON 

HONEY CAKE 
recipe on page 92

ONTARIO

A PROPER BREW 
              - pure and simple

We pay fair prices for really good tea from farms in Africa and 
India, to make a lovely blend that’s big on flavour, seriously 
refreshing and kind to the people who grow it.

www.yorkshiretea.ca
www.taylorsooarrogate.com



Fondue 
Board

with Stonetown Artisan Cheeses
1. Wildwood | 2. Grand Trunk

ONTARIO

STONETOWN 
CHEESE FONDUE 

FOR TWO
recipe on page 93

“LIFE IS 
GREAT.  
CHEESE 

MAKES IT 
 BETTER.”

MAPLE 
BURRATINI 
DESSERT 

recipe on page 92

Sweet    Board
with Gunn’s Hill 
Artisan Cheeses

1. 5 Brothers
2. Dark Side of the Moo

Dessert Board
         Bella Casara Burratini

Classic  Board
with Mountainoak Cheeses

1. 3-Year | 2. Mustard | 3. Gold
4. Denninger’s Ham Kielbasa 

5. Denninger’s Landjaeger

2

1

2

1

3

4

5

2

1

CELEBRATIONS | HOLIDAY 2020  63  62  HOLIDAY 2020 | CELEBRATIONS

    A Board 
     for every Occasion

featuring Ontario Cheese

The word burrata  
comes from the Italian 

word burro, which means 
butter; referring to the 

buttery texture and richness 
of this treat. Burratini, is a 
smaller version of burrata.



COWS. PASSION. HERITAGE.
Sheldon Creek Dairy is built on the third generation Haanview farm nestled 
in the rolling hills of the Sheldon Valley. Adrianus and Maartje den Haan 
came to Canada from Holland following World War II. They arrived with five 
children, and worked hard for three years in order to purchase their own 
farm. In 1953, Haanview Farms was established with a single cow named 
Maggie. This cow’s family makes up one third of the Haanview herd today.

In 2012 Sheldon Creek Dairy was opened by Adrianus’s son John and his 
wife Bonnie. Now, it is run by their daughters Emily and Marianne and 
their families. The herd has grown to 75 purebred Holstein cows that 
graze on pastures from May until November. They spend winter 
months in the barn with a run out in the snow for a short time 
each day while the stable is cleaned.

Sheldon Creek Dairy produces milk that is fresh, natural and 
minimally processed, including whole milk, naturally flavoured 
milk, yogurt, kefir, 45% cream, butter. They are the first dairy 
in Canada to produce 100% A2 Milk.

ONTARIO

D I G E S T  T H I S

 
 

WHAT IS A2 MILK?
A2 is cow’s milk that contains only 
the A2 type of beta-casein protein 
rather than the more common A1 

protein found in a majority of milk.
A1 and A2 proteins affect the body 

differently. The structure of A2
 protein is more comparable to 

human breast milk, as well as milk 
from goats, sheep and buffalo.

Our pure A2 milk comes from our 
cows that naturally produce milk 

with the A2 version of beta-casein.

OUR FAMILY FARM
Our family farm is located in Loretto, 
just north of Toronto, where we
milk 75 cows. 
We produce non-homogenized milk 
so the cream rises to the top. 
We bottle and process our milk on 
our farm so you get the freshest 
product possible. 
Sheldon Creek Dairy A2 Milk is 
delivered fresh weekly to the shelves 
at Denninger’s.

MILK INTOLERANT?

Family Farm Crafted
SMALL BATCH DAIRY

www.sheldoncreekdairy.com
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MOUNTAINOAK CHEESE 
(Oxford County Cheese Trail)
Hannie and Adam van Bergeijk, along with their 
children, emigrated to Canada from Holland in 1996, 
purchasing farmland in New Hamburg to become dairy 
farmers like they were in Holland. In 2012, Mountainoak 
Cheese was born. The name is the literal translation of 
the van Bergeijk family name, which in English means 
“from the mountain oak”.

Starting with all the milk used from the family farm 
(farmstead) and a traditional Dutch recipe, their many 
award-winning goudas ranging from mild up to 3 years-
old are available in a variety of ages and flavours. 

Their flavoured goudas are as varied as the ingredients 
they use including cumin, mustard, black truffle, wild 
nettle and chili pepper to name a few. Whether aged 
or flavoured, each cheese is handled with care daily 
and aged naturally to bring out the best characteristics 
of their milk and the work that has gone into each step.

GUNN’S HILL ARTISAN CHEESE 
(Oxford County Cheese Trail)
Gunn’s Hill artisan cheese factory, with over 15 
cheeses to choose from, is nestled in the hills of 
Oxford County, the dairy capital of Canada. Sjerp 
Ysselstein Sr. started his dairy business in 1951 after 
moving from Holland. His four children carried on 
the tradition and eventually his son John took over 
the family farm and passed on the tradition to his 
five sons. Shep, the oldest, extended the dairy farm 
by processing the milk from the farm into unique 
artisan cheeses after studying cheesemaking in 
British Columbia, the U.S. and Switzerland.

While in Switzerland, Shep fell in love with the art of 
cheesemaking and this style influences many of his 

cheeses. Opening Gunn’s Hill Artisan Cheese in 2011, 
Shep has won many awards for his cheeses.

The appropriately named 5 Brothers Cheese combines 
his love for Swiss style cheeses and his family 
background. It’s a cow’s milk that combines traits of 
Gouda and Appenzeller and is a customer favourite. 
It’s available in 8 month old, 18 month old and smoked. 
Always innovating, Shep is working closely with 
wineries and breweries to develop new local products, 
like Dark Side of the Moo that has been soaked for 
four days in Dark Side Chocolate Stout. Other flavours 
include Handeck, Brie, flavoured Oxfords, and many 
more worth tasting.

STONETOWN ARTISAN CHEESE
At Stonetown Cheese, they believe that life is great, 
but cheese makes it better! That is why Hans and 
Jolanda Weber immigrated to Canada in 1996 and 
started their own dairy farm in St. Marys, Ontario. 
Their dream was to produce delicious, high-quality 
cheese reminiscent of their homeland in the renowned 
Swiss Mountains. 

With a profound commitment, their humble dream 
became a reality. They hired Master Cheese Maker 
Ramon Eberle from Switzerland. The fresh milk their 
cows produce is unpasteurized and has no additives. 
This ensures the cheese is pure and natural when 
processed into the handcrafted, farmstead cheese.

Grand Trunk is their Canadian Gruyère style cheese, 
named after an old railway bridge in the area. Aged 
between 12 and 18 months on spruce wood planks, 
the cheese is washed in a red wine yeast adding to 
the complexity of this cheese with its fruity and nutty 
aroma and flavour.

ntario Cheesemakers are world-renowned for their cheeses. Historically, they are best known for their 
cheddars. Dating back to 1864, Harvey Farrington opened Canada’s first cheese factory in Oxford 
County using milk from local farms. In the late 1800’s, cheddar cheese was second only to timber in

exports. Oxford County leads Ontario in milk production, producing over one billion glasses of milk each year. 
Good soil and good crops mean high quality milk is produced in the region. Some of this milk is taken and turned 
into the award-winning cheeses found on the Oxford County Cheese Trail. (www.tourismoxford.ca). Although 
cheddar is important, there are many exciting new artisanal styles of cheese being made as well.

Meet three of our Ontario farmstead cheesemakers: two from the Oxford County Cheese Trail and one 
immediately adjacent to it. What does farmstead mean? Making cheese on the farm using only the milk from that 
farm, gives the cheesemaker control over all stages of cheese, from animal care, to feed, to cheese production. 

”HAPPY COWS MEAN HAPPY CHEESE.”

O

MOUNTAINOAK FAMILY GUNN’S HILL FAMILY STONETOWN FAMILY
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Crusted Smoked 
Kassler
with Triple Crunch 
Mustard Sauce

1/2 pkg Lesley Stowe Raincoast Crisps, 
 cranberry and hazelnut
1/2 cup Breadcrumbs
 fresh thyme leaves
 fresh sage leaves, chopped
3 tbsp olive oil
1 Denninger’s Smoked Kassler 
 Rack Roast with 4-5 ribs
200ml Fever-Tree Ginger Ale, Smoky
 salt and pepper to taste
1 tbsp Kozlik’s Triple Crunch Mustard
2 tbsp Honey Cup Mustard 

Preheat oven to 350oF. In a food 
processor, pulse Raincoast Crisps with 
thyme and sage until the crisps become 
coarse crumbs. Add the breadcrumbs 
and olive oil and pulse again, just to 
moisten the crumbs. Pat roast dry with 
paper towels, and season with salt and 
pepper. Combine mustards and spread 
it all over the top of the Kassler and press 
the crumbs into the mustard. Place the 
roast in a shallow baking pan, pour the 
ginger ale into the roasting pan, cover 
with foil and roast for 15 minutes per 
pound. To serve, slice roast in between 
each rib to make a chop. Serve with 
Mustard Sauce.

LOCAL
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WINTER SPICED 
APPLE COMPOTE WITH 

JUNIPER BERRIES
recipe on page 93

TRIPLE CRUNCH 
MUSTARD SAUCE

recipe on page 93

From our kitchen
DENNINGER’S 

BACON & ONION 
KARTOFFELN 

POTATOES
Just fry and 

serve.

BRAISED 
RED CABBAGE
recipe on page 93

Meat has been smoked as a means of 
preservation since the discovery of fire. 
Throughout the centuries, smoking meat 
has been a regular practice.

Today, smoking is a more controlled process 
and used to affect the flavour of the meats 
as well as to preserve it. Smoking has a 
uniquely distinct flavour that cannot be 
duplicated with other cooking methods 
such as grilling or baking. Low and slow 
smoking also makes the meat more tender. 

Different hardwoods are used in the best 
smoking processes, their aromas are 
released into the smoke as the wood burns, 
which infuses into the meat as it cooks. 
Depending on the wood used, a variety of 
different flavours can be tasted in the meat. 
The most common woods are oak, maple, 
mesquite, apple and cherry.

At Denninger’s, we slowly smoke our hams, 
turkeys and sausages over aromatic hard 
wood chips.
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the ART 
of smoking Our Smoked 

Kassler, a German 
specialty, is a salted 

and lightly smoked pork 
loin chop. Delicious 

hot or cold, it’s 
often served with 

sauerkraut. 
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DENNINGER’S 
ALSATIAN-STYLE
CHOUCROUTE 

recipe on page 94

LOCAL
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LAZY 
SAUSAGE

CASSOULET 
recipe on page 93

ONTARIO

Flavour is meant to be explored

DID YOU KNOW… THE SECRET 
BEHIND THE HIGH QUALITY 
OF THE SAUSAGES, HAMS 
AND DELI MEATS THAT YOU 
BUY AT DENNINGER’S, IS 
THAT THEY ARE MADE BY 
DENNINGER’S. OUR FAMILY, 
NOW 3RD GENERATION, HAS 
BEEN PRODUCING AND 
SMOKING OUR PRODUCTS IN 
THE EUROPEAN STYLE FOR 
OVER 65 YEARS.

n 1979, we moved our production facilities and 
smokehouses from our King Street location to 
our current 60,000 square foot Hamilton plant.

This is where we smoke all of our meats. Our smoke 
houses use only natural hardwood chips, never liquid 
smoke. This is what gives all our smoked meats their 
award-winning flavour that can’t be beat.

We have a long tradition of producing only the 
very best in specialty hams. Seven different kinds 
to be exact. Each ham is hand selected from 100% 
Ontario pork, and slowly smoked over aromatic 
hardwood chips in our smokehouses. Did you know 
that Denninger’s introduced Blackforest-style Ham 
to Canada?

All our smoked sausages are hand-crafted using the 
same care and original recipes brought to Canada 
by our grandfather, Rudolph Denninger, in 1954. We 
use only the highest quality and freshest ingredients 
and all our smoked sausages are wheat-free. We 
produce over nine flavours of smoked ”würst”, each 
one naturally smoked in our smokehouse. Smoked 
sausages add fabulous flavour to any dish as only 
minutes are needed from the grill to table.

Flavours of Smoked “Würst”
Here's a list of our Smoked Sausages: 
Bockwurst, Smoked Westfaeler, 
Smoked Chicken Westfaeler, Smoked 
Garlic Westfaeler, Fiery Hot Hungarian, 
German-style Wieners, Cheddarwurst, 
Das Whistler, Turkey & Black Pepper. 

I Meats that 
are smoked are 

ready to eat! 
Hot or cold.

Denninger’s SMOKEHOUSE
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Celebrate with BaldersonCelebrate with BaldersonCelebrate with BaldersonCelebrate with Balderson

World’s finest aged cheddar

Trademarks owned or used under license by Lactalis Canada, Toronto, Ontario, M9C 5J1. © Lactalis Canada, 2020. All rights reserved.

Smoked Turkey 
& Kale Soup
1 lb  Denninger’s Smoked Turkey Pepper Sausage, 

sliced into 1/4 inch coins
2 slices Denninger’s Smoked Turkey Breast, diced
2 tbsp olive oil
2 onions, diced
2 garlic cloves, minced
2 tbsp white vinegar
3 cups  potatoes, cubed
8 cups Kitchen Basics Turkey Broth  
4 cups  kale leaves, roughly chopped
 salt and pepper, to taste

Heat olive oil in a large soup pot. Add onions and garlic 
and sauté just until soft. Add potatoes, vinegar and 
chicken broth, stirring occasionally, until potatoes are 
tender. Add the sausage coins, turkey breast and kale and 
cook until kale is wilted. Add salt and pepper to taste.

Optional: Finish with a dollop of sour cream.

LOCAL

SMOKY 
SHAKSHUKA 

recipe on page 94



Discover the beauty of a naturally smoked cheese with this selection of fine cheeses 
from Denninger’s. Smoking food is one of the oldest forms of food preservation 
and originally cheese was smoked to help preserve it. Now, it adds an aromatic and 
flavourful component to the cheese. This can range from fruity to meaty depending 
on the type of wood used. 

Cold smoking is the process where the wheel or block of cheese is slowly infused 
with the smoke without the use of heat. As the smoke settles on the cheese, the 
exterior changes from natural to a toffee colour. Like the colour, the smoky flavour 
is more intense closest to the outside and less smoky at the centre.

Enjoy smoked cheeses on a platter with charcuterie and a selection of mustards. 
Add some to cheese sauces or mac and cheese to create a bit of smokinesss, or 
simply enjoy in a grilled cheese sandwich! For a sweet option, drizzle with honey 
or serve with dark chocolate.

Balderson
Double Smoked Cheddar 
As the name implies, Balderson Double 
Smoked Cheddar is cold smoked twice using 
a mixture of natural hard woods that gives 
it a more intensified wood smoke flavour. 

Snowdonia Cheese Company 
Beechwood 
Located on the edge of the Snowdonia 
National Park in North Wales this mature 
cheddar, encased in yellow wax, is naturally 
smoked using beechwood chips giving it a gentle 
nutty texture and mellow smoky notes.

COWS Creamery
Appletree Smoked Cheddar 
The combination of COWS award winning 
2-year-old cheddar and smoking it naturally over 
applewood for 8 hours, creates a rich savoury 
cheese with a smooth, creamy texture and smoky 
flavour. Made on Prince Edward Island and based 
on a recipe from the Orkney Islands.

Emmi Roth 
Moody Blue 
Moody blue is a classic blue cheese, 
delightfully creamy with a subtle smoky 
flavour. It is smoked over fruit wood resulting 
in a sultry, mouth-watering flavour with hints 
of roasted nuts and coffee.

Collier’s
Smoked Powerful Cheddar 
Collier’s cheddars from Wales are known for their balance 
of savoury and slight sweet notes. The smoky notes are 
created using a blend of oak and applewood.

LOCAL
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Gunn’s Hill Artisan Cheese 
5 Brothers Smoked 
This Ontario farmstead cheese combines traits from 
both Gouda and Appenzeller creating a creamy cheese 
with sweeter notes. After being aged for one year, 
it is naturally smoked in house with applewood. 
It is creamy with sweeter overtones and has a rich 
smoky flavour throughout.

NEW!

Smoked

NEW!
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PEI

Prince 
Edward 
Island
Every summer, thousands of tourists holiday in Prince Edward 
Island with its richly hued landscape, kilometers of rust red 
beaches, green fields and henna coloured cliffs all surrounded 
by the deep blue sea. Although it is famed for its shellfish 
and farm to table dining, 25 stunning golf courses and Anne 
of Green Gables stories, most people come because it has 
always inspired travellers to get away from it all and just relax.

Of course, we enjoyed all of beauty of PEI, but no trip to PEI 
is complete without a trip to COWS Creamery to taste their 
famous ice cream. 

the Gourmet 
       traveller
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OWS Creamery began making ice cream in 
1983 using a family recipe dating back to the 
time of Lucy Maud Montgomery. Starting with 

just a single flavour, vanilla, COWS Ice cream quickly 
became the must have treat when visiting PEI.

COWS began making Cheddar Cheese in 2006 after 
Scott Linketter, the owner of COWS visited the 
Orkney Islands north of mainland Scotland, where his 
family originated. Tasting a local cheese during his 
visit, he was so taken with it that he persuaded the 
cheesemaker to share the recipe. The first Cheddar 
was Avonlea Clothbound Cheddar. Scott was the first 
in Canada to revive the traditional clothbound method, 
in the style of the great, traditional English Cheddars.

An integral part of the cheese is Prince Edward Island 
milk. After it is gently heated (thermalized), the curds 
are added, pressed and made into a round wheel, 10kg 
in size. The mould is lined with cheesecloth. When the 
cheese is removed from the mould, the cloth is rubbed 
with lard and the cheese goes into the aging room where 
the cheese is brushed on a regular basis during aging, 
about 12 months. The salt air and iron-rich soil of Prince 
Edward Island combine to add flavour and quality to this 
cheddar, uniquely PEI. Reminiscent of fresh unwashed 
potatoes, the cheese has aromas and earthy flavours 
close to the cloth area becoming more caramelized 
with sweet, tangy and salty notes towards the centre. 
Avonlea Clothbound Cheddar was named ‘World’s Best 
Vintage Cheddar’ at the World Cheese Awards in 2015 
and Canada’s ‘Cheese of the Year’ in 2017.

”AVONLEA CLOTHBOUND 
CHEDDAR WAS NAMED 
‘WORLD’S BEST VINTAGE 
CHEDDAR’”

In addition to Avonlea Clothbound, COWS Creamery 
also makes 1 Year Old, Extra Old (18 months), 2 Year 
Old, and 3 Year old Cheddars, as well as Appletree

Smoked Cheddar — a 2 Year old cheddar that is 
naturally smoked with applewood over an eight hour 
period. Their cheddars have received many awards 
over the years including ‘World’s Best Cheddar’ for 
their Extra Old Cheddar, and ‘World’s Best Smoked 
Cheddar’ for their Appletree Smoked Cheddar in 2014! 

Over the past ten years, COWS Creamery also began 
making Sea Salted, Unsalted, and Cultured Butter. 
Each butter has 84% butter fat (that’s 4% higher than 
regular butters) and is made by churning the cream 
slower and longer in traditional churns. This creates a 
richer, creamier taste and silkier texture.

C

PEI

Cheesy Oysters 
Rockefeller
18   Raspberry Point Oysters or 

comparable oysters (shucked in shell)
4 slices  Denninger’s Smoked Side Bacon, 

thick-cut, chopped
5 tbsp  COWS Creamery Unsalted Butter
11 oz fresh spinach
1 small  shallot, finely chopped
2-3 cloves  garlic, finely chopped
3 tbsp white wine, like Pinot Grigio
4 tbsp 35% heavy whipping cream
6 oz   COWS Creamery Extra Mature 

Cheddar Cheese, grated
1/2 cup panko bread crumbs
 fresh parsley, chopped
 rock salt or coarse salt
 black pepper
zest  lemon
 lemon wedges

Preheat oven to 375oF. Cut the bacon into tiny pieces. Sauté to 
crispy. Drain excess fat and reserve. While the bacon is cooking, 
steam the spinach. Place spinach on a cutting board and chop 
into tiny pieces. Reserve. 

In a separate pan, melt three tablespoons of butter. Add the 
shallots and garlic. Cook for about a minute. Add the chopped 
spinach. Season with black pepper. Add the white wine. Pour 
in the heavy cream and combine. Allow this mixture to cook 
for about two minutes to allow the mixture to thicken. Add 
about one half of the crisp bacon pieces to the spinach mixture. 
Stir to combine. Remove pan from heat. In a small bowl, melt 
the remaining two tablespoons of butter and add in the Panko 
bread crumbs. Stir well to coat the breadcrumbs. Mix in a 

tablespoon of the fresh chopped parsley.

Pour the rock/coarse salt on the bottom of a cookie sheet.  
This will help keep the oysters steady as you fill and bake. 
Arrange the shucked oysters on the salt foundation. Place one 
or two spoonfuls of the spinach mixture on top of each oyster. 

Top the spinach mixture with the cheddar cheese. Top the 
cheese with the Panko/butter mixture. 

Bake in oven for about 10-12 minutes. The cheese will melt and 
the breadcrumb topping will turn a golden brown. Broil for the 
last minute or so. Remove from oven and top with lemon zest 
and a few of the leftover bacon pieces. Serve immediately with 
fresh lemon wedges.
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Great Taste with 
         Great Cheese

SMOKED CHEDDAR 
ALL BUTTER 

SHORTBREAD 
recipe on page 95

AVONLEA CHEDDAR 
POTATO TART 

recipe on page 95

PEI

Delicious 
with a 

cocktail!
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At Denninger’s, we take great pride in ensuring 
that we provide only the best cuts of beef possible 
to our customers. All of our beef is locally sourced 
and humanely raised. It’s antibiotic free with no 
added hormones. We sell a minimum of AAA grade 
beef and age it for a minimum of 21 days in our 
temperature-controlled facility. 

We believe all our beef is a cut above.

BEEF TARTAR
recipe on page 96

CHINESE HOT POT
recipe on page 96

beef

Butcher Blockthe

LOCAL

FEATURING EYE OF ROUND

Ask our 
Butcher for 

your tartar-style 
beef!
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ROULADEN-STYLE 
EYE OF ROUND

recipe on page 96

LET’S TRY THIS.

Let's celebrate this

season with French cheeses

HOLIDAY

CREATE THE 

MOMENTS

THIS HOLIDAY

EYE OF ROUND ROAST 
WITH WILD MUSHROOM CABERNET JUS

recipe on page 96

LOCAL

Eye of Round 
Experimenting with different cuts 
of beef? Try Eye of Round! 
Very lean and economical, Eye of 
Round roast is a boneless roast that 
looks like tenderloin but contains 
less fat, which makes it somewhat 
tougher. However, it is tender and 
delicious when cooked properly. 
If you’re going to roast it, low and 
slow is the key to keeping it tender. 
It’s a perfect comfort food as a 
pot roast or cut up for a stew and 
perfect as a tartar. This stuffed 
rolled roast is something you’d 
be proud to serve to company. 
Try wrapping it in bacon, or serve it 
with a Wild Mushroom Cabernet Jus.

In a hurry: 
Pick up 

Denninger’s 
Hunter-style Gravy 

available in our 
freezer section
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Butternut Squash

Humble® Soup
1 cup  Humble Seedz Garlic & Herb 
 Vegan Cream Cheeze
1  butternut squash
1  onion, finely chopped
2 tbsp extra virgin olive oil
2 1/2 cups  organic vegetable broth 
 salt and pepper 
 paprika and sunflower seeds, to garnish

Cut squash in half, remove the seeds, and place halves 
on baking tray. Bake at 375°F for approximately 45 minutes, 
until soft and easy to scoop. 

Sauté onion in a pan with a little olive oil until brown and 
caramelized. Scoop out the squash into a saucepan and add 
the broth, Humble Seedz, oil and sautéed onion. Bring 
to a simmer, stirring well. This will give you a slightly chunky 
rustic soup. For a more refined smoother texture, add to a 
blender before putting in the saucepan. To serve, you can 
season with salt and pepper, sprinkle some paprika and raw 
sunflower seeds. 

Option: When bringing to simmer, add some curry powder 
or chili powder.

Recipe courtesy of Humble Seedz Inc.Applewood®

Vegan Scones
5 oz  Applewood Vegan 
 cheese, grated
1 cup  self-rising flour
3 1/2 tbsp  margarine 
 pinch of salt
1 tsp  paprika
1/4 cup  milk alternative 

Rub flour and margarine together until 
it forms into a breadcrumb consistence. 
Mix in paprika, cheese and salt. Form a well 
in the middle and add the milk alternative, 
mix adding a little water if needed.

Lightly flour a surface and roll out the dough 
to approximately 2 cm thick. Cut out the scones 
with a medium cutter and place on an oven tray. 
Glaze the tops with the extra milk alternative. 
Cook at 400oF for 15 minutes or until golden.

Recipe courtesy of Veganuary, UK

Roasted Vegetable & Creamy  
Sheese® Tarts
1-255 g tub  Creamy Sheese Garlic & Herb Spread
320 g  short crust pastry sheet
3 tbsp olive oil
6 oz small button mushrooms
3  medium red onions, diced
3  red or green peppers, diced
2 tbsp tomato paste
 fresh basil
 salt and pepper to taste

Allow pastry to come to room temperature. Preheat oven to 
400oF. Lightly grease a 12-inch flan pan, with removable base, 
and gently line with your pastry. Gently prick the bottom of 
pastry all over with a fork.

In a pan, heat 2 tablespoons of oil over a medium heat, and 
sweat mushrooms for 5-7 minutes. Remove from pan and set 
aside to cool.

Add another tablespoon of oil to the pan and add the onions 
and peppers. Sweat gently for 10-15 minutes until onions and 
peppers are softened but not browned. Add tomato paste and 
2 tablespoons of water. Season to taste; stir well and take off 
heat. Tear up the basil leaves and mix in.

Allow your mixture to cool completely before filling the 
prepared pastry. Arrange your cooked mushrooms on top of 
the filling and dollop teaspoon sized balls of Garlic & Herb 
Sheese over the mix. You may not need to use the whole tub.

Bake in a preheated oven for 35-40 minutes until pastry is 
golden. Serve hot with vegetables or salad.

Recipe courtesy of Bute Island Foods Ltd.
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 plant-based
     alternatives

Cheese has been considered one of the hardest foods to give up. But 
if you are considering adding more plant-based foods to your diet, rest 
assured that there are a variety of vegan and dairy-free cheeses made 
from plant-based ingredients in a wide selection of styles and flavours. 
Not only will these alternatives satisfy your craving for cheese, but 
might also fool guests at your next get-together.

Try one of  
Nabati Dairy-Free 

Cheesecakes 
available at 
Denninger’s 
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2 tbsp  sour cream 
2 tbsp buttermilk 
1 tsp Maille White Wine Dijon Mustard
1 clove garlic, minced
1/2 tsp  Worcestershire Sauce
1/8 tsp cayenne pepper
 salt and pepper to taste 

In a bowl, cream blue cheese with a fork, add 
remaining ingredients and stir to combine.

Jambon Persillé 
2 lbs Denninger’s Smoked Nacken 
 or cottage roll
1  Denninger’s Smoked Pork Hock
1 bottle  13th Street Winery Chardonnay
3/4 cup beef stock
1 bay leaf
3 sprigs thyme
1 tsp black peppercorns
1 small  bunch parsley, chopped
1/4 cup boiling water
2 tbsp  gelatin
3  shallots, finely chopped
2 cloves garlic
 salt and pepper to taste

Separate the meat from the nacken and the 
pork hock and cut into small chunks. Be sure to 
discard any fat. Set meat aside.

In a saucepan, combine the wine and half the 
stock, bay leaves, thyme and peppercorns and 
bring to a boil. Cover and gently simmer for 
approximately 30 minutes. 

While the wine mixture is simmering, pour the 
remain stock in a medium bowl. Sprinkle the 
gelatin on top of the stock, stir and let sit for 
about 5 minutes.

Strain the wine mixture into a measuring cup. 
You should have 3 cups of liquid — add water if 
necessary. Add the wine mixture back into a clean 
pot and bring to a boil. Remove from heat and 
add the activated gelatin and stir until melted. 
Pour the gelatin into a bowl and let sit until the 
mixture is lukewarm. Stir in the parsley, water, 

shallots and garlic. Taste and season with pepper. 

To mould the ham, pour a shallow layer of gelatin 
(about 3/4 cup) to a glass terrine or loaf pan and 
chill it in the refrigerator about 8 to 10 minutes 
until almost set. Mix the nacken and ham hock 
meat with the shallots, garlic and parsley mixture 
(along with its liquid) in a large bowl. Add the 
remaining gelatin to the bowl. Mix well, transfer 
the entire mix to the mould. Press the meat well 
below the surface of the gelatin and make sure no 
air bubbles are trapped beneath the ham. Cover 
and chill until set, at least 3 hours. To unmould 
and serve, dip the glass terrine in hot water for 30 
seconds to loosen the gelatin. Run a knife around 
the edge, unmould the terrine onto a platter. 

Serve chilled — cut into slices and garnish with 
additional parsley.

Comté Gougères 
(French Cheese Puffs) 
Fluffy and savoury, gougères are typically 
made with Gruyère or its regional counterpart, 
Comté, but don’t be afraid to try them with a 
sharp cheddar or part Parmesan. They make it 
surprisingly easy to impress your guests during 
the holidays when served right out of the oven 
with a fine French wine. 

1 cup water
1/3 cup  unsalted butter, softened
1/2 tsp  salt
1 cup  all-purpose flour
3 large  eggs, at room temperature
1  egg white, at room temperature
2 tsp  Denninger’s Old Style (whole grain) 
 Dijon mustard
2 cups  Charles Arnaud Comté Cheese, 
 coarsely grated 
1/8 tsp  cayenne pepper (optional) 
1/8 tsp  nutmeg (optional)

Preheat oven to 425°F. Line two baking sheets 
with parchment paper.

Bring the water, butter, and salt to a boil in a 
saucepan over medium-high heat. Remove pan 

from heat and stir in the flour with a wooden 
spoon. When the dough is smooth, put pan 
back on the heat. Keep stirring for another two 
minutes or until the water has evaporated and 
the dough is dry. Dry dough will make puffier 
gougères!

Transfer the dough to a bowl. Let the dough sit 
for a minute to cool, then add the eggs one by 
one, followed by the egg white. Beat on medium 
speed until each egg is incorporated before 
adding the next. The dough will be smooth and 
a bit shiny. Beat in the mustard, followed by  
1 3/4 cups cheese, cayenne pepper and nutmeg 
(if using) and mix well. Reserve 1/4 cup of the 
cheese to sprinkle on top of the gougères.

On a greased baking sheet, using a tablespoon, 
place the dough in small balls. Leave about 2 
inches between the mounds. Place the baking 
sheets into the oven and immediately turn the 
temperature down to 375°F. Bake for 15 minutes, 
then rotate the pans. Continue baking until the 
gougères are puffed, golden, and firm enough to 
pick up, another 10 to 12 minutes. Sprinkle with 
extra cheese. Serve warm and enjoy with a glass 
of Pinot Noir! 

Raclette 
au Morbier 
700 g  Morbier Cheese, sliced thin
200 g Denninger’s Smoked 
 Westfaeler Sausage
200 g Denninger’s Venison Salami
100 g Denninger's Kaiserspeck
100 g  Denninger’s North Tiroler Smoked 

Ham, sliced thin
1 Denninger’s Artisan San Francisco 
 Sourdough Baguette

Arrange the meat on a serving tray. Allow 
everyone to fill their raclette trays (coupelles) as 
they wish. Top meat with sliced cheese and grill 
under the raclette. Serve with Maille cornichons 
and mustard.

Fondue Sauces
Curry Sauce
1/2 cup  Riviera Plain Greek Yogurt
2 tbsp   Riviera Sour Cream
1 tbsp  yellow curry powder
1 tsp  fresh ginger, grated
1 tsp  Maille Original Dijon Mustard
1 tsp  honey
2 tsp  green onions, finely chopped

Stir until all ingredients are well combined.
Cover and place in the fridge for at least 1 hour 
before serving, to let the flavours develop. 

Herb & Garlic
16 oz  Arla Original Cream Cheese
1 tbsp crème fraîche
3 cloves  fresh garlic, very finely minced
1/4 tsp Maille Extra Hot Dijon Mustard
1 tsp  dried or fresh chopped thyme
1/2 tsp  dried basil
1/2 tsp  fresh parsley
 salt and pepper to taste 

Add the cream cheese to a bowl and add the 
garlic, herbs and some salt and pepper. Stir until 
all ingredients are well combined. Cover and 
refrigerate for at least 1 hour before serving, to 
let the flavours develop. 

Honey Mustard Dipping Sauce
1/4 cup   Maille Honey Mustard 
1/4 cup   mayonnaise 
1 tsp  apple cider vinegar 

Combine all ingredients until well combined. 
Serve at room temperature.

Horseradish Sauce
1/2 cup  Sheldon Creek Sour Cream 
1 tbsp hot horseradish
1/4 tsp  Maille Old-Style Dijon Mustard
 salt and pepper to taste 

Combine all ingredients until well combined. 
Serve at room temperature.

Buttermilk Blue Cheese Sauce
3 oz  Castello Traditional Blue Cheese

Oeufs en Meurette 
Impress your guests with this delicious twist on 
a traditional eggs Benedict. A classic Burgundian 
dish of eggs poached in red wine and bacon 
known as “meurette”.

1 onion, diced
2 shallots, finely chopped
6 oz mushrooms, sliced
1  garlic clove, finely chopped
6 slices Denninger’s Smoked Side Bacon, 
 cut into lardons (small strips)
2 tbsp all-purpose flour
2 cups  red wine, preferably Pinot Noir
1   bouquet garni, made with parsley, 

thyme and bay leaf (herbs tied 
together for flavouring a dish as it 
cooks and removed before serving)

 salt and freshly ground black pepper
1 tbsp parsley, chopped
1 tbsp butter
4 slices  Denninger’s Artisan San Francisco 
 Sourdough bread “croûtons”  
8  eggs  

Cut the bacon into strips, slice the onion, the 
shallots and the mushrooms and chop the garlic.

In a large pan, sauté the bacon until crisp and 
the onions are translucent. Sprinkle the mixture 
with the flour and stir until the flour turns a light 
brown colour making sure not to burn the flour.

Add the wine, the bouquet garni and salt and 
pepper. Bring to a boil, then turn the heat down 
and cook for 10 minutes. 

In another pan, brown the mushrooms and 
shallots with some butter. Once cooked, add the 
mushroom mixture to the wine sauce and cook 
for another 25-30 minutes. The sauce should 
have a smooth, syrupy consistency. Remove the 
herbs. Slice and grill the bread. Rub warm bread 
with garlic.

For the eggs: Fill saucepan with about 3 inches 
of water. Heat until water simmers gently. Break 
cold eggs into small dish or saucer. Holding dish 

just above simmering water, gently slip egg 
into water. Repeat for remaining eggs. Cook in 
barely simmering water until white is set and 
yolk is cooked to desired doneness, about 3 to 5 
minutes. Remove eggs with slotted spoon and 
drain well. 

To serve: Using deep plates or bowls, place a 
slice of the grilled bread on the bottom, top 
the bread with a poached egg, drizzle with 
mushroom wine sauce and finish with parsley. 
Serve immediately and enjoy! For a more 
sophisticated dish — top with shaved truffles.

Fondue Bourguignonne 
with Maille Mustards 
For the Fondue
4 cups  vegetable oil
2 lb  sirloin steak, cut into cubes
1 lb Green Ocean Go Wild Argentinian 
 shrimp (raw, easy peel)
1  red pepper, cubed
8  mushrooms, halved

In a fondue pot over medium-high heat, warm 
the oil until it registers 375°F on a deep-frying 
thermometer, or until a cube of bread dropped 
into the oil browns evenly in 20 to 30 seconds. 

Carefully place the fondue pot with the hot oil 
on the stand and keep warm 

For each guest: provide a plate of beef, a 
fondue fork, another plate for eating and a 
small dish to season the beef before cooking. 

Instruct each guest to skewer a piece of beef 
onto the fondue fork and then season the beef 
with salt and black pepper. Submerge the beef 
in the hot oil and cook just until the exterior 
is golden brown, about 1 minute for rare to 
medium-rare, 2 to 3 minutes for medium to 
well-done. (Be sure to remove the beef from 
the hot fork before eating.) Serve the sauces 
alongside.

t r a d i t i o n a l  c r i s p - m a s  p a c k s  b u r s t i n g  w i t h  f l a v o u r  . . .

Gently Coooked to Perfection                 Dry Texture                 Unique Cooking Method               www.mackiescrisps.com            Instagram : @mackiescrisps 
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Lamb�tz Specialties 

330+ Ye�s of Hist�y330+ Ye�s of Hist�y330+ Ye�s of Hist�y

Squeeze fresh lemon juice on the shrimp and 
finish with basil. Serve warm.

Gnocchi with Creamy 
Gorgonzola Sauce
1 pkg  Mama Emma Fresh Potato Gnocchi 
 sage leaf, chopped
 Gorgonzola Sauce (recipe follows)

Note: Gnocchi are fully cooked – no need to boil

Gorgonzola Sauce
2 tbsp  butter
1 clove garlic, minced
1/2 cup  dry white wine
2 cups  35% cream
1/2 cup Rognoni Gorgonzola, crumbled
 freshly ground black pepper
 fresh sage leaves, chopped
1/2 cup water
1 tbsp walnuts, chopped

For the Sauce: In a skillet, melt the butter and 
sauté the garlic, just until fragrant. Add the 
white wine and cook until the wine starts to 
bubble. Slowly stir in the cream. Bring mixture 
to a boil and simmer for 3-5 minutes. Remove 
from heat and stir in the cheese stirring until the 

fat must separate from the sauce. 

Remove the bay leaf and add the milk and let 
it simmer gently, stirring frequently, until it has 
thickened. Stir in the oregano, nutmeg, and red 
pepper flakes. Taste and adjust seasoning

Serve with pappardelle, tagliatelle, linguine or 
spaghetti noodles and top with freshly grated 
Parmigiano-Reggiano cheese and fresh basil.

Wine Braised Beef Ragu 
Ragu was well known during the Renaissance, 
but only to the Italian aristocrats. Generally, it 
was served as the second course. Eventually 
it graced the tables of the upper classes and 
then to the general population. The term ragu, 
originally from France, was extended to all the 
meat sauces used throughout Italy.

2 beef shanks, 180-200 g
2 tbsp  olive oil
2 onions, chopped
1 stalk celery, chopped
4 clove garlic, sliced
2 carrots, chopped
1 cup  full bodied red wine
1 can  Allessia San Marzano Tomatoes
2  bay leaves
1 tbsp  dried oregano
1 tsp  salt
1 cup beef broth  

Preheat oven to 300°F. Season the beef shanks 
with salt and pepper. Using a Dutch oven or 
braising pan, heat olive oil over medium-high 
heat. Sear the beef shanks until brown and 
crispy, about 4 minutes each side. Transfer the 
shanks to a plate to rest. 

Add a bit more olive oil in the pan if needed, add 
the onions and celery and sauté over medium 
heat, stirring until onions become translucent, 
about 5 to 10 minutes. Stir in the garlic and 
carrots and cook for an additional 5 minutes; 
making sure not to burn the onions. Add the 
red wine and simmer for 15 minutes. Add the 
tomatoes, breaking them up with your fingers. 

Appenzeller® Beer 
and Bacon Fondue 
4 strips  Denninger’s Duerrfleisch 
 (double smoked bacon)
2 1/2 cups Appenzeller Cheese, shredded
2 tbsp all-purpose flour 
1/2 tsp extra virgin olive oil 
1 tbsp shallot, finely minced 
1-1/2 cups lager or pilsner beer
1 tbsp Denninger’s Old Style (a l’ancienne) 
 Dijon Mustard 

In a frying pan, cook bacon over medium heat 
until crispy. Set aside. Reserve 1 tbsp for garnish.

In a bowl, combine the cheese and flour, being 
sure to coat the cheese with the flour. In a 
medium pot, heat the olive oil over medium heat. 
When hot, add the shallot and sauté cooking for 
one minute, stirring frequently.

Add the beer and bring to a boil. Lower the 
heat to medium low and slowly add the cheese. 
Stirring constantly until the cheese has melted. 
Fold the cooked shallots, mustard and the 
cooked bacon into the melted cheese mixture.

Transfer the cooked dip to a fondue pot to 
keep warm. Garnish with reserved bacon. Serve 

cheese melts and the sauce becomes smooth. 
Season with pepper. Add the water and heat 
the sauce. Add the gnocchi to the pan and 
stir for 3 minutes for the sauce to thicken. If 
necessary, add a little more water just to soften 
the gnocchi. Garnish with sage leaves and 
walnuts.

Ricotta Truffle Spread
1 pkg Bella Casara Ricotta
1/4 cup Denninger’s Truffle Pesto
 fresh basil chiffonade
1 tbsp balsamic vinegar

Place the ricotta in a small serving bowl.  
Drizzle a healthy amount of pesto over the 
ricotta cheese and finish with fresh basil and 
balsamic vinegar.

Bresaola Crostini
Bresaola is a lean dry cured beef antipasti 
specialty from northern Italy, leaner than 
prosciutto and milder in flavour. Thinly sliced, 
deep red, salty with hints of spice like garlic, 
pepper, and juniper, it’s perfect on a charcuterie 
board. Or, try it on crostini as an appetizer.

1  Boulart Focaccia Loaf
1/4 cup  olive oil
1 clove garlic, minced
200g  Bresaola, sliced thin
 Parmesan shavings
 baby arugula 
 Denninger’s Truffle Aioli

Preheat oven to 375°F. Stir garlic into olive oil. 
Cut Focaccia loaf into 2” squares. Lightly brush 
both sides of bread with olive oil place on a 
baking sheet sprinkle lightly with salt. Bake 5-7 
minutes; flip crostinis over and bake 5 minutes 
more or until lightly browned.

Top each crostini with a couple shavings of 
Parmesan followed by a folded piece of Bresaola. 
Add a few leaves of baby arugula and drizzle 
with aioli. 

immediately with Denninger’s German Bavarian-
style pretzels and sliced green apples.

Hot & Spicy  
Calabrian Shrimp 
1/2 cup  Zerto Asiago Cheese, 
 freshly grated
3 tbsp olive oil
2-3 tsp Tutto Calabria Crushed Calabrian 
 Chili Peppers 
1 tsp lemon zest, grated
1/4 tsp oregano
1/4 tsp salt
1 lb Green Ocean Go Wild Argentinian 
 Jumbo Shrimp, (raw easy-peeled) 
1 tbsp fresh lemon juice 
1 tbsp  fresh basil, chopped

Preheat oven to 425°F. In a shallow bowl, mix 
together the cheese, olive oil, chili paste, lemon 
zest, oregano and salt. Add the shrimp and toss 
to coat. Let the shrimp marinate for 15 minutes 
at room temperature.

Spread the shrimp on a foil-lined, rimmed baking 
sheet and bake until the shrimp are pink and 
cooked through, about 8 -10 minutes.

Traditional Bolognese Sauce
1 cup  Denninger’s Smoked Side Bacon, 
 slab, diced 
2 tbsp  olive oil
2 tbsp butter
1 medium  yellow onion, diced
3 medium carrots, peeled and diced
2  celery stalks, diced
4  garlic cloves, minced
1 Denninger’s Bratwurst Sausage 
 Meat, thawed
1-1/2 lb Medium Ground Beef
1-1/2 cup  hearty red wine 
2 tbsp  tomato paste
1/2 cup  whole milk (or 2 %)
1 can  Allessia San Marzano Tomatoes, 
 crushed
2 tsp  dried oregano
1/8 tsp ground nutmeg
1/4 tsp red pepper flakes 
 salt and freshly ground 
 black pepper to taste

Heat a large heavy pot over medium heat; add 
olive oil and bacon and cook stirring occasionally. 
Add the butter and chopped onion in the pot, 
and stir until the onion has become translucent. 
Add the diced carrot, celery and garlic. Cook 
for about 2 minutes, stirring vegetables to coat 
them well. Drain excess fat. 

Add the sausage meat and ground beef, stirring 
as the meat is cooking to break up the pieces.

Once the meat has browned, turn the heat up 
to high and add the wine. Cook until the alcohol 
and liquid has evaporated. Lower the heat to 
medium/low and add the tomato paste, crushed 
tomatoes and their liquid, salt, pepper and bay 
leaf. Reduce the temperature to low and let 
sauce simmer uncovered 2.5 – 3 hours, stirring 
from time to time. While the sauce is cooking, 
you may find that it begins to dry out and the fat 
separates from the meat. To keep it from sticking, 
add 1/2 cup of water whenever necessary. At the 
end, however, no water at all must be left and the 

Canadas leading wine with 

no alcohol.
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Manner. the taste of vienna.

Toss in the bay leaf, oregano and salt. Bring to a 
full boil then reduce the heat to medium. Return 
the beef shanks to the onion-wine mixture. Add 
the beef broth to the pot, and add enough water 
to cover the shanks. Bake covered in the center 
rack of the oven until the meat falls off the bone, 
approximately 3 hours

Remove the pot from the oven and allow to cool 
slightly before removing the lid. Remove all the 
meat from the bones. Return the meat to the 
pot. Taste and correct the seasoning if necessary.

Sausage Tomato Risotto
1 can  Allessia San Marzano Tomatoes, diced
4 cups  low-sodium chicken 
 or vegetable broth
1 tbsp  olive oil
1 lb   Denninger’s Italian Sausage, casings 

removed
1 small  yellow onion, diced 
 Kosher salt
 freshly ground black pepper
2 cups  Arborio or Carnaroli rice
1/2 cup  dry white wine
1 cup  Parmigiano-Reggiano Cheese, 
 finely grated 
 plus more for serving

1 tbsp unsalted butter
1/2 cup  fresh basil leaves, 
 loosely packed and chopped

Place the diced tomatoes with their juices and 
broth in a medium saucepan over low heat and 
keep it at a very low simmer. 

Heat the oil in a large, Dutch oven over medium 
heat until shimmering. Crumble the sausage 
into the pan and cook, breaking up any large 
pieces, stirring occasionally, until the meat is 
cooked through and crisp at the edges, about 
10 minutes. Using a slotted spoon, transfer the 
sausage to a paper towel-lined plate. Drain all 
but 1 tablespoon of fat from the pan.

Add the onions, a pinch of salt, and black pepper 
to the pan and sauté until the onions are fragrant 
and beginning to soften, about 4 minutes. Add 
the rice and stir until every grain is coated with 
fat. Continue stirring the rice until the edges have 
turned translucent but the center is still opaque, 
about 2 minutes. 

Pour wine into the pan and simmer, stirring 
constantly, until the wine has completely 
reduced and the pan is nearly dry, about 3 
minutes. Gradually add the tomato and broth 

mixture one cup at a time, stirring constantly. 
Wait to add another cup until the liquid has been 
almost completely absorbed by the rice. 

Continue adding broth until the rice is al dente 
and the broth is creamy. Begin tasting the rice 
after about 12 minutes to gauge how much it has 
cooked. The risotto is ready when the rice is al 
dente, about 20 to 30 minutes total. You may not 
need to use all of the broth. 

Remove the pan from the heat and stir in the 
Parmesan and butter until melted into the risotto. 
Stir in the reserved sausage and basil. Taste and 
season with salt and pepper as needed. Serve 
immediately, garnishing each bowl with additional 
grated Parmesan. 

Chicken Cacciatore
8 chicken thighs, skin on, bone-in 
3 tbsp  olive oil 
1/2 cup  all-purpose flour, for dredging
 salt
1/2 cup  Denninger’s Kaiserspeck Slab, diced
1 large  carrot, finely chopped 
1 celery rib, finely chopped
1 large  red bell pepper, chopped
1 onion, finely chopped

amaretto. Whip the cream with in a separate 
bowl until stiff and fold into the mascarpone.

Mix the coffee and remaining 2 tbsp of 
amaretto in a shallow bowl. Quickly dip 2 wafer 
halves into the coffee mixture and arrange them 
in the bottom of a glass or glass dessert bowl. 
Spoon a generous amount of the cream mixture 
on top followed with a sprinkle of cocoa 
powder. Next, place two more dipped wafer 
halves in the glass, and then a macerated pear 
making sure the top of the pear is sticking out 
of the glass. Add enough of the cream mixture 
so that it fills to the top of the glass. Sprinkle 
with cocoa powder. Repeat with three other 
glasses. Refrigerate until ready to serve.

Macerated Pears
1/2 cup  orange juice
1/2 cup  lemon juice
1/3 cup  brandy or white wine (Riesling) 
4 tbsp  brown sugar
2  cinnamon sticks
4 small pears, such as Forelle

In a large saucepan, combine orange and lemon 
juice, wine, brown sugar and cinnamon sticks. 
Bring to a boil, reduce heat and simmer for about 
five minutes. Peel the pears, leaving the stem. 
Slice the bottom of the pear off and place them 
in the pan so that they sit straight. Cover and 
simmer for 15 minutes turning occasionally so 
they colour evenly. Remove pan from the heat, 
and allow to cool. Refrigerate pears still in the 
covered pan for 2 hours or until ready to use. 
Discard liquid and cinnamon sticks, and drain the 
pears on a paper towel.

Baby Sweet Potatoes 
with Walnut Honey & 
Cranberry Goat Cheese
8   baby sweet potatoes, scrubbed
3 tbsp  unsalted butter, softened
1/4 cup   Rosewood Estates Nutty Honey
1/4 cup   dried cranberries
3 tbsp   Celebrity Cranberry Cinnamon 

Goat Cheese

3 cloves garlic, finely chopped
1 large  sprig rosemary
1 tsp dried oregano
1  bay leaf
28 oz can tomatoes, diced with their juice
3/4 cup  white wine 
1 cup  Kitchen Basics Low Sodium 
 Chicken Stock 
1/2 cup  Dumet Hojiblanca Green Olives 
  pepper to taste

Sprinkle the chicken with salt and pepper and 
lightly dredge the chicken pieces in the flour. 
Heat olive oil in an oven-proof deep pot such as 
a Dutch Oven until hot. Brown the chicken skin 
side down for 5-7 minutes until golden. Turn the 
chicken over and brown on the other side for 
2 minutes then remove and set aside on a plate. 
Drain the excess fat from the skillet.

Add the Kaiserspeck in the hot dutch oven and 
fry for 2-3 minutes. Next, add the carrot, celery, 
onion and bell pepper and sauté until soft, about 
5 minutes. Add the wine, tomatoes with their 
juice and the stock. Add the garlic, rosemary, 
oregano and bay leaf and simmer until liquid is 
reduced by half.

Return the chicken back into the pot and nestle 
the chicken into the liquid. Cover and simmer for 
30 minutes.

Uncover and add the olives, and simmer for a 
further 10 minutes. Serve with rice or potatoes.

Amaretto Tiramisu 
with Macerated Pears
12 oz  Tre Stelle Mascarpone Cheese, softened
1/4 cup  sugar
5 tbsp  amaretto, divided 
1 cup  35% cream
1 cup  really strong coffee or espresso, cooled
8 Loacker Cocoa & Milk Wafers, cut in half
2 tbsp  unsweetened cocoa powder
4 macerated pears

In a large bowl, cream together the 
mascarpone, sugar and 3 tablespoons of 

1/8 tsp  ground nutmeg, optional
1/4 tsp  salt

Preheat oven to 350°F and line a baking sheet 
with foil.

Pierce sweet potatoes a few times with a fork 
and place onto a prepared baking sheet. Bake 
for 25 to 30 minutes, until sweet potatoes are 
tender when pierced with a fork or sharp knife. 
Let sweet potatoes cool slightly then slice open 
lengthwise. Remove pulp from each potato and 
place in a bowl. Add butter and mash with a 
fork or potato masher until soft. Add walnut 
honey, cranberries, salt and nutmeg if using and 
fold in gently.

Mound each sweet potato skin with sweet 
potato mixture. Crumble goat cheese on top and 
place sweet potatoes back in oven and bake for 
10 minutes until topping is warm and fragrant. 
Remove sweet potatoes from oven. Drizzle with 
a little more honey and serve warm.

Jarritos Margarita
2 oz Jarritos Lime Soda
1/2 oz freshly squeezed lime juice
  salt
 cubed ice
 lime slice, for garnish

Run a lime wedge around the outside of the rim 
of the glass then roll the rim in salt.

Add all the ingredients with ice to a cocktail 
shaker. Shake and strain over fresh cubes of ice 
into a tumbler. Garnish with a slice of lime.

Dutchman’s Gold Harvest 
Butter Tarts
Pastry:
2 2/3 cups  Bob’s Unbleached 
 All-Purpose Flour
1 tbsp  sugar
1 tsp  salt
1 cup  COWS Creamery Unsalted Butter, 
 chilled and cut into pieces
1/4-1/2 cup milk
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A DIFFERENCE.

Filling:
1/3 cup  COWS Creamery Unsalted 
 Butter, softened
1 1/4 cups  brown sugar
1/2 cup  Dutchman’s Gold Organic 
 Liquid Honey
1  egg
1 tbsp  lemon juice
1 tbsp cold water
1/2 tsp  vanilla extract
1 pinch  salt
1 cup  raisins or pecans (optional)

Pastry: Sift flour, salt and sugar together. Using 
pastry blender, cut butter into flour mix until it 
resembles small peas. Add egg until dough just 
starts to hold together. Slowly pour in the milk. 
Press the dough together and shape into disk. 
Wrap in plastic wrap and refrigerate for at least 
30 minutes. Roll out dough and cut into 
16 x 4-inch circles. Press dough in muffin cups 
(try not to stretch dough). Refrigerate until 
filling is prepared. NOTE: Too much liquid will 
make your dough tough.

Filling: Preheat oven to 400oF. Beat butter 
with an electric mixer in a bowl until smooth 
and creamy; add in brown sugar and honey. 
Incorporate the egg, lemon juice, water, vanilla, 
and salt into butter mixture and beat just until 
combined; stir in raisins or pecans, if using. Fill 
tart shells 1/2 full with the butter mixture.

Bake in the preheated oven until filling is bubbly 
and pastry is golden, about 15-20 minutes, then 
transfer to rack to cool completely.

Salted Honey 
Ginger Brûlée
1/2 cup fresh ginger, peeled and sliced
4 cups 35% cream
3/4 cups  Dutchman’s Gold Organic Raw Honey
8 egg yolks
pinch sea salt 
3 tbsp sugar

Preheat the oven to 300oF. Place 8 ramekins in a 
deep baking pan, making sure the ramekins do 
not touch each other.

Place the ginger and cream into a saucepan. 
Bring to a simmer over medium and simmer 
for 15 minutes. Remove from heat and let stand 
to infuse the ginger for 15 minutes, stirring 
occasionally. Then remove ginger and discard. 
Let cream cool. In a medium bowl, whisk the 
egg yolks, honey and sea salt until the mixture 
thickens, about 2 minutes. While continuing to 
whisk, gradually add the cooled cream to your 
egg mixture.

Pour the mixture into the ramekins filling each 
about 1/4” from the top. Pour hot water into the 
baking pan so that it reaches about half-way up 
the side of the ramekins. Bake until the custards 
are firm, but the centers are still a bit loose, 
about 1 hour and 30 minutes. Remove from the 

baking pan and cool completely on a wire rack. 
Cover tightly with cling wrap, and refrigerate until 
ready to serve.

To serve, sprinkle a light layer of white sugar over 
the surface of each brûlée. Using a culinary torch, 
caramelize the sugar. As an alternative, place the 
ramekins on a baking sheet and place under a 
broiler. Watch carefully to avoid burning the sugar. 
The tops should caramelize in 1-1/2 to 2 minutes. 
Serve immediately or return to the refrigerator 
until ready to serve.

Honey Crisp Apple & 
Cinnamon Honey Cake
2 large  eggs, at room temperature
1/3 cup superfine white sugar
1/3 cup  light soft brown sugar
1/2 cup  vegetable oil
1 cup  Dutchman’s Gold Honey 
 with Cinnamon
3 cups  flour
2 tsp  baking powder
1/2 tsp  baking soda
1/2 tsp  ground ginger
1/4 tsp  ground cloves
1   honey crisp apple, 

peeled, cored and coarsely grated
2   honey crisp apples, 

peeled, cored and sliced
1 tbsp  lemon juice

Preheat the oven to 350°F. Grease a deep 8” 
diameter cake pan with the melted butter.

Beat together the eggs and sugars with a 
handheld electric mixer for 5 minutes until fluffy, 
then add in the oil and 3/4 cup of the honey and 
beat until blended. Mix together the flour, baking 
powder, baking soda, ginger and cloves and fold 
it into the wet mixture carefully, making sure not 
to overwork the batter. Add the grated apple and 
stir until combined. Add the batter to the cake pan 
and smooth the top.

Peel and core the remaining apples and slice thin. 
Toss them in lemon juice to prevent browning and 
fan the slices over the top of the cake, making sure 
they are overlapping slightly. 

Bake for 50 minutes to 1 hour, until golden and 
risen. Cover the cake with foil and cook for a 
further 15-20 minutes, until a skewer inserted into 
the middle comes out clean. Once the cake has 
finished cooking, place the remaining honey in 
a small saucepan over a low heat until honey is 
runny. Drizzle honey all over the cake while still 
warm, and leave to cool completely serving.

Maple Burratini Dessert
The word burrata comes from the Italian word 
burro, which means butter; referring to the 
buttery texture and richness of this treat. 

1 Bella Casara Burratini
1/4 cup  Fruit of the Land Maple Syrup 

with Cranberry

 dried cherries
 pecan halves
1 pkg Aunt Lizzies Maple Oat Cookies 

Place the Burratini in a small serving bowl. With 
a knife, cut it part way down the centre, not all 
the way to the plate, to reveal the creamy centre. 
Drizzle a healthy amount of maple syrup over 
the burratini and sprinkle with dried cherries and 
pecan halves. Serve with Aunt Lizzie’s Maple 
Oat Cookies.

Stonetown Cheese  
Fondue for Two
1 loaf  Boulart French Baguette
1/2 clove  garlic
2 tsp  cornstarch
160 g  Grand Trunk Cheese, grated
160 g  Wildwood Cheese, grated
80 g  Homecoming Cheese, grated
3/4 cup 13th Street Vineyard’s Riesling
1 tbsp  kirsch brandy (optional)
1/2 tsp  lemon juice
dash  nutmeg
 pepper to taste 

Cut baguette into 1” cubes and set the table 
before you start heating the fondue. Rub the 
fondue pot with a half clove of garlic, cut into 
small pieces and leave in pot.

In a small bowl, toss the three cheeses with the 
cornstarch. Place dusted cheese in pot, add wine 
and lemon juice. Stirring constantly, heat until 
the cheese is melted and creamy. Add kirsch and 
season with nutmeg and pepper to taste.

Place the fondue pot over a small fondue burner 
to keep the fondue at boiling point. Dip the 
bread into the fondue using a long-handled

fork. Stir the fondue every time you dunk a piece 
of bread in to ensure that the fondue does not 
burn onto the bottom.

Get creative! Serve Denninger’s Kielbasa slices, 
green apple slices or cooked baby potatoes 
for dippers.

Triple Crunch 
Mustard Sauce
1 tbsp butter
2 tbsp Fever-Tree ginger ale, smoky
2 tbsp flour
1/2 cup dry white wine 
2 tbsp Kozlik’s Triple Crunch Mustard
2 tbsp Honey cup Mustard
1 cup 35% cream 

In a saucepan, melt butter and ginger ale. Stir 
in flour until smooth. Add the wine, triple crunch 
mustard and honey cup mustard and bring to 
a boil. Reduce heat to low and stir until the 
sauce thickens. Add the cream slowly. Keep 
stirring until well blended and warmed through. 
Serve warm.

Braised Red 
Cabbage
A delicious side dish for pork.

2 tbsp  olive oil
1  small onion, diced
1/2  red cabbage, coarsely shredded
2  carrots, peeled and shredded
1  Granny Smith apple, 
 cored and shredded
1/4 cup  red wine vinegar
1/4 cup  water
1 tbsp  maple syrup
1/2 tsp Herbs de Provence
1/2 tsp mustard seed
 salt and pepper to taste

Heat a large skillet over medium high heat. Add 
oil and sauté the onion until translucent. Add 
the cabbage, carrots and apple to the skillet. Stir 
in the vinegar, water, maple syrup. Season with 
the Herbs de Provence, mustard seed, salt and 
pepper. Cover, reduce the heat and cook until 
the cabbage is tender, 20-30 minutes, stirring 
occasionally. Taste and add a bit more vinegar 
if desired.

Winter Spiced Apple 
Compote with Juniper 
Berries
4  apples, preferably Honey Crisp 
  (about 6 cups diced)
3 tbsp  water
2 tsp lemon juice
1 tsp  cinnamon
1/4 tsp  allspice
1/4 tsp  ground ginger
3  whole cloves
1/4 tsp  ground cardamom
2  juniper berries, crushed
2 tbsp  brown sugar 

Peel and core the apples. Cut them into small 
chunks. Add the apples, water, lemon juice, 
spices and berries to a saucepan and stir to 
combine. Cook, covered, over low heat about 
15 minutes. Remove from heat, and discard  
the whole cloves and stir in the brown sugar. 
Serve warm.

Note: any combination of the spices can be used, 
depending on taste.

Lazy Sausage Cassoulet
1 tsp  Denninger’s Duck Fat, thawed
1 lb  Denninger’s Smoked Chicken Garlic 
 Westfaeler Sausage, cut into coins
2 duck confit legs
1/2 lb   Denninger’s Smoked Side Bacon Slab, 

cut thick into cubes 
1  onion, chopped
2  carrots, chopped 
1 stalk  celery, chopped
1 tbsp tomato paste
1 tbsp  Italian parsley, diced
1 tsp  Herbs de Provence
1 can  Aurora Romano beans, drained
4 cups  Aurora Low Sodium Chicken Broth
3 cloves  garlic, minced
2 cups fresh breadcrumbs

Preheat the oven to 300oF.
Heat a non-stick skillet over medium-low heat. 

WORTH TRAVELLING FOR

M A R Z I P A N
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Pat the skin of the confit duck legs dry. Add the duck confit skin-side 
down in the pan. Cook for 10 minutes or until skin is crispy. Once the 
skin is crisp, gently flip the duck legs over for a couple minutes to finish. 
Remove and set aside.

Place the bacon lardons into the same pan. Sauté to render the fat. Add 
the onions, carrots and celery to the pan and sauté over medium-high 
heat until the onions begin to turn translucent. Add the tomato paste, 
parsley, Herbs de Provence stir to combine. Add the duck fat, sausage 
coins, duck confit, beans and chicken broth into the pan. 

In a small bowl combine the breadcrumbs and garlic. Sprinkle it evenly 
over the stew. Bake the stew for 1 hour and 15 minutes. Occasionally press 
the breadcrumbs into the stew to help thicken it. Allow to sit for a few 
minutes. Just before serving, place the stew under the broiler to slightly 
brown the breadcrumbs.

Denninger’s Alsatian-style Choucroute
6 slices  Denninger’s Smoked Nacken
6 slices  Denninger’s Smoked Kassler
3  Denninger’s Smoked Garlic Westfaeler Sausages, cut in half
2 slices  Duerrfleisch (Denninger’s Double Smoked Bacon), chopped
1 dozen baby potatoes, halved
6 baby carrots, whole
2  onions, diced
1 jar  Kühne Sauerkraut, drained
1 tsp Denninger’s Juniper Berries
1 bay leaf
1/8 tsp cloves
1/8 tsp caraway seeds
50 ml  dry white wine 

Preheat oven to 300°F. Sauté bacon and diced onion. Place the 
sauerkraut, spices and juniper berries in the bottom of an oven proof 
casserole dish. Brown nacken, kassler and sausages in a skillet and place 
on top of sauerkraut mixture. Add potatoes and carrots. Pour wine over 
top. Cover and bake for 1 to 1-1/2 hours. 

Smoky Shakshuka
1 tsp olive oil
1/2 lb Denninger’s Smoked Hot Hungarian Sausage, cut into coins
1 red pepper, cut into pieces
1 shallot, diced
2 cloves garlic
1 serrano or jalapeño pepper, chopped, seeds removed
1 tsp tomato paste
1 tsp ground cumin
1 tsp Spanish smoked paprika (sweet or hot)
1 tsp ground sumac
1/2 tsp  salt
1 can Allessia San Marzano Tomatoes
4 eggs
 flat leaf parsley, chopped for garnish 

Add the olive oil to a skillet and set over medium-high heat. Add the 
shallot and red pepper and cook until soft. Add the garlic and serrano 
pepper and cook for another minute until the garlic softens and slightly 
caramelizes.

Stir in the tomato paste, cumin, paprika, sumac and salt. Add the 
tomatoes with their liquid, breaking them up with a wooden spoon. Add 
the sausage coins to the pan and mix until all ingredients are blended 
well. Use the back of a spoon to make 4 wells into the sauce. Crack one 
egg into each well, leaving the yolk exposed. Reduce heat, and bring to 
a simmer. Cook covered for another 5-7 minutes and eggs have reached 
desired doneness. Garnish with parsley. Serve immediately with Boulart 
Focaccia Loaf or Garlic loaf.

Place the cooled cookies in an air-tight container 
for up to 4 days or wrap them in plastic wrap and 
foil and freeze in a freezer bag for up to 1 month.

Serve at room temperature on their own or add 
a dollop of 13th Street Winery Bacon Jam or Fire 
and Ice Jelly.

Beef Tartar
For the Dressing
3 tbsp  olive oil 
1 tbsp Ingelhoffer Stone Ground Mustard 
1 tbsp red wine vinegar 
1 tsp  Worchestershire Sauce
2 tbsp  capers, drained and finely chopped
2 tsp   Ingelhoffer Applewood Smoked 

Bacon Mustard 
 Sambal Oelek, to taste 

For the Beef
450 g  Eye of Round Beef, 
 tartar-style grind
1  shallot, finely chopped 
1  raw egg yolk 
2 tbsp  flat-leaf parsley, chopped 

Garnish
4  raw egg yolks
2 tbsp  capers 

In a bowl, combine all the dressing ingredients. 
Season with salt and pepper. Set aside.

In a bowl, combine chopped beef, shallot, egg 
yolk, dressing and parsley. Adjust the seasoning.

Divide the mixture into 4 equal servings and press 
each serving into a round cookie cutter. Pack the 
meat down lightly with a fork and then remove 
the ring. Garnish with additional capers, raw egg 
yolk and celery leaves or micro greens.

Serve chilled with grilled baguette or Denninger’s 
Homefries.

Avonlea Cheddar 
Potato Tart
5  potatoes, preferably PEI potatoes
1  onion
1 tbsp COWS Creamery Sea Salted Butter
1 sheet puff pastry
1 cup  COWS Avonlea Cloth Bound 
 Cheddar, shredded
2  eggs
1 cup  cream 
1 clove garlic, minced
1/2 tsp dried thyme, or 2 tsp fresh
 salt and freshly ground 
 black pepper to taste 

Preheat oven to 400oF. Peel the potatoes and 
onion and cut in very thin slices separately in the 
food processor. Melt the butter in a skillet and 
sauté the onions just until soft.

Spread the puff pastry in the bottom and sides 
of a pie pan, and prick it with a fork. Layer half of 
potatoes on top of the puff pastry, top with the 
onions and half of the cheese, and finish with a 
layer of potatoes. Sprinkle the remaining cheese 
on the potatoes.

Mix the eggs, cream, garlic, thyme, salt and 
pepper together in a bowl then pour the mixture 
evenly over the potato mixture. Bake for 30-35 
minutes or until the filling is set, puffed up and 
browned. 

Smoked Cheddar-All 
Butter Shortbread
Savoury, cheesy and buttery shortbread have 
a little kick of spice. A uniquely delicious cookie 
that’s perfect as an hors d’oeuvres, on your 
cheese board, or even as a hostess gift. 

3/4 cup COWS Creamery Appletree 
 Smoked Cheddar, grated 
1/2 cup  COWS Creamery Unsalted 
 Butter, softened
1/4 tsp cayenne pepper

2 tsp   cracked black pepper, 
coarsely ground

1-1/2 tbsp  fresh thyme leaves or 
 1 tsp dried thyme
1/2 tsp  sea salt
1-1/4 cups  Bob’s Unbleached All-Purpose Flour 

(spooned and leveled)

Grate the cheese using a large hole grater. Place 
the butter, shredded cheese, black pepper, 
cayenne, salt and thyme in a bowl and mix with 
a hand-mixer on medium speed. Mix until all 
ingredients are well combined.

Add the flour and mix on low speed until the 
flour forms wet clumps and there are no dry 
spots in the dough. Turn the dough out on 
a board. With your hands, bring the dough 
together to form a dough ball. Knead it a little, 
but don't knead too much. Form an evenly 
shaped dough log that's about 6-7 inches long. 
Wrap it in plastic wrap and knot the two ends 
to form a tightly wrapped dough “sausage”. 
Refrigerate until the dough has chilled, about 
30 minutes to 1 hour. 

When you are ready to bake, remove the dough 
from the fridge. With a sharp knife, cut 1/4 inch 
thick slices from the dough log. Place the sliced 
cookies on a parchment paper-lined baking 
tray with about an inch of space between each 
cookie. Let the tray chill in the fridge for at least 
30 minutes.

Preheat oven to 300°F. For a soft cookie: Bake 
for 10-12 minutes — remove from the oven when 
the bottom edges of the cookie are starting 
to colour. For a crispy cookie: Bake for 15-20 
minutes — remove from the oven when the 
cookies turn a golden colour on top.

Remove the tray from the oven. Let cool for a 
few minutes, then transfer the cookies to a wire 
rack and let cool completely. Repeat with the 
remaining sliced cookies, using a new or 
cooled tray. 

Savoury organic chocolate
is a feast for the senses

For a little 
extra heat, 
add a pinch 
of cayenne 

pepper!
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Chinese Hot Pot 
(Fondue Chinoise) 
5 cups  Kitchen Basics All Natural 
 Original Beef Broth 
1 tbsp soy sauce 
2 tsp  ginger root, minced 
2 tbsp  Sherry (optional)
2 cloves garlic, minced 
3 tbsp  fresh coriander or cilantro, 
 chopped
3  green onions, sliced 
1 lb  Eye of Round Roast Beef, 
 thinly sliced  
 (Ask our butcher for fondue meat)
4 cups   assorted vegetables: such as, 

broccoli florets (blanched), 
roughly chopped 

 bok-choy, sliced mushrooms 
 and red pepper chunks

For the cooking broth: Combine beef broth, soy 
sauce, ginger root, garlic, coriander and onions 
and sherry (if using) in a medium saucepan or 
fondue pot; bring to a boil on medium high heat. 
Reduce heat to medium low; simmer 15 minutes. 

While the broth is cooking, arrange beef 
on platter. On a second platter arrange the 
vegetables. 

Transfer hot broth to fondue pot if not already 
in fondue pot; place pot on heat source. Return 
broth to boil. Set the platters near fondue pot 
allowing everyone to cook their own meal

Using a fondue fork, roll the meat onto the fork, 
add vegetable(s) of choice and place in hot 
broth mixture. Cook 3-4 minutes or until meat 
is cooked through and vegetables are tender. 
Adjust heat as necessary for the broth 
to maintain a constant low rolling boil. 

Serve with your favourite dipping Sauce. 

Try: Thai Kitchen Sweet Red Chili Sauce or
Thai Kitchen Peanut Satay Sauce.

Rouladen-Style Eye of Round
1 tbsp  olive oil 
1 small  red, yellow and orange 

sweet peppers, diced 
6 cloves  garlic, minced 
1 tsp  Herbs de Provence, 
 or dried thyme 
 leaves (optional) 
1/4 cup  Italian parsley, minced 
1 tbsp  panko breadcrumbs 
2 tbsp  Balderson Old Cheddar, 
 shredded (optional) 
1 tsp  Denninger’s Dijon Mustard with Basil
 salt and pepper 
1-2 lb Eye of Round Beef Roast 

Heat oil in large non-stick skillet over medium 
heat. Add peppers, garlic and Herbs de Provence 
(if using) and cook for 1-2 minutes. Remove from 
heat and stir in parsley; set aside.
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Using a large chef’s or carving knife, slice roast 
lengthwise, stopping when you are about 1/2 
inch from bottom of the roast. Open the roast 
up like a book and cut one side to ‘unroll’ the 
roast to be about 3/4 inch thick piece of meat. 
Do the same with the other side so that you end 
up with a rectangular piece of meat that is about 
3/4 inch thick. Using a meat mallet (tenderizer), 
pound the roast to about 1/2 inch thickness. 
Season all over with salt and pepper and spread 

with mustard and pepper mixture. Dot or sprinkle 
breadcrumbs and cheese (if using). Roll up, jelly 
roll style. Tie with kitchen twine every 2 inches. 
Season all over with salt and pepper.

Place roast on rack in shallow pan or lined baking 
tray; oven-sear in a preheated 450°F oven for 10 
minutes. Reduce heat to 275°F and cook for about 
1 hour and 30 minutes or until meat thermometer 
reaches 140°F for medium-rare. Remove from 
oven; cover loosely and let stand 10 minutes 
before slicing. 

Eye of Round Roast with 
Wild Mushroom Cabernet Jus
For the Roast
2 lb (1 kg) Eye of Round Roast
5 cloves  garlic, cut into slivers
 sea salt and coarsely ground pepper

Cut shallow slits all over roast; insert garlic slivers 
into slits. Rub all over with salt and pepper. Place 
on rack in shallow roasting pan. Insert oven-safe 
meat thermometer into centre of roast. Oven-sear 
by placing uncovered roast in preheated 450°F 
oven for 10 minutes. Reduce heat to 275°F. Cook 
until thermometer reads 145°F for medium-rare, 
about 2 hours. Remove from oven. Cover with 
foil and let stand for at least 15 minutes before 
carving. Meanwhile, make the sauce.

For the Jus
2 tbsp  butter
1 tbsp  olive oil
2  shallots, minced
1 lb  assorted mushrooms, 
 trimmed and sliced
2 sprigs fresh thyme, or 1/2 tsp dried
 salt and freshly ground black pepper
1/2 cup  dry red wine, Cabernet Sauvignon 
1 cup  beef broth 

Add the butter and olive oil to a frying pan and 
place over medium heat. Sauté the shallots just 
until soft. Add the mushrooms, thyme, salt and 
pepper and sauté until mushrooms have released 
their juices. Stir in the wine, and cook to evaporate 
the alcohol. Stir in the broth and continue to heat 
until hot. Remove the thyme stems if using fresh.

For the Holidays HOLIDAYS ARE BETTER WITH BOTHWELL
This holiday season, impress your guests with an inspiring cheese board. 
Choose Bothwell’s® finest NON-GMO project verified or flavoured cheeses like 
Horseradish Cheddar, Red Hot Chili Pepper, Habanero or Jalapeño Monterey 
Jack made with 100% Canadian milk and no modified milk ingredients.

bothwellcheese.com @BothwellCheese @bothwellcheese

In a hurry? 
 Pick up a jar of 
Uncle Yiannis 
Roasted Red  
Peppers and 

chop it!



Life’s better 
WITH 

For this and 
other exciting recipes, 

please visit 
jarlsberg.com
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