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Dear friends,
After over a year of  lockdown and 
uncertainty, we have all come to 
appreciate the things that are most 
important to us. Being able to spend 
time this holiday season with our 
nearest and dearest means so much 
more. So, let’s make it special. Let’s 
make it a December to remember! 

What does that mean to you? 
Although we still have to be careful 
and stay safe, let’s celebrate. Even 
if  we still can’t get together in ways 
we used to, let’s get creative.

With smaller gatherings, why 
not try something new for your 
holiday meals like Truffle Crusted 
Prime Rib with Porcini Stuffing or 
a Greek-style Stuffed Lamb Leg. 
Surprise your family with a 
Chocolate Dutch Baby topped 
with fresh berries. And don’t forget 
home-made German Chocolate 
Cake or Amarena Pavlova for 
dessert. Afterwards, enjoy the 
warmth of  the fire while sipping 
Black Forest Martinis or Decadent 
Truffle Hot Chocolate.

These are just a few of  the many 
entertaining ideas you will find in 
this 2021 edition of  our Celebrations 
magazine. We hope you will try some. 
All of  us at Denninger’s wish you a 
December filled with love, family, 
friends and safe gatherings...  
a December to remember!

Warm holiday wishes,
The Denninger Family
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Entertaining 101
LET US HELP YOU KEEP THE STRESS OUT OF YOUR            HOLIDAY ENTERTAINING
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DELICIOUS SIMPLE APPETIZERS FOR EASY ENTERTAINING
Now that gatherings with friends and families are back in our holiday 
celebrations, let Denninger’s Gourmet Kitchen keep you out of yours.

Here are a few ideas for putting together a spontaneous spread for 
spur of the moment entertaining. We take pride in making quality 
ready-made hors d'oeuvres and finger foods in our own kitchen.

Our bacon wrapped pork tenderloin, scallops or dates are 
a sure crowd pleaser. What goes better with cocktails than 
arancini balls, all beef meatballs, flatbreads and mini sausage 
rolls? And we have a great selection of sauces and mustards 
to elevate your spread. Planning a casual night with wine 
and appies? Impress your guests with a selection of 
gourmet cheese, one of our cheeseballs or hot dips 
and who can resist baked brie in phyllo!
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Dry Cured
Recla Speck
Prosciutto

Leoncini Prosciutto 
Cotto with Rosemary

Dok Dall’Ava 
Prosciutto

Vitale Salami
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Tonight’s cocktail party 

1. Arancini Marinara
 • Denninger’s Arancini Balls - Spinach Ricotta or Mozzarella, frozen, 8pcs, 275g 

 • Rao’s Marinara Sauce, 680ml - also available vodka, tomato basil or arrabiata 

2. FlammKuchen
 •  Denninger’s Flammkuchen - German style flatbread, frozen, 275g 

Flatbread topped with sour cream, bacon and onions 

3. Cheeseballs & Crisps
 • Denninger’s Pineapple cream cheese rolled in toasted coconut

 • Denninger’s Herb & Garlic cream cheese rolled in grated cheddar and parsley

 • Denninger’s Tomato Chili cream cheese rolled in bacon bits and Denninger’s crispy onions 

 • Finn Crisp sourdough rye thins (Original, 200g and Multigrain, 175g) 

4. Restaurant style Hot dip 
 •  Denninger’s Sriracha Chicken Dip, frozen, 300g 

also available crab dip & spinach artichoke 

 •  Sesmark Rice crackers - original, toasted onions and garlic, cracked wheat and sesame, 90g

5. Moroccan-style meatballs
 • Denninger’s all beef meatballs, frozen, 900g

 •  Alfez Moroccan style meatball sauce, 400ml  

also available Denninger’s cocktail meatball sauce 

6. Cranberry Pomegranate Brie in Phyllo

 •  Denninger’s Brie in Phyllo frozen, 200g

 •  Something Special Cranberry Pomegranate Jelly, 300g, topped with pistachios 

7. Pigs in a blanket
 •  Denninger’s mini sausage rolls, frozen, 12 pieces, 300g

 •  Brooklyn Delhi Curry Mustard, 100g

 •  Brooklyn Delhi Curry Ketchup, 384ml

8. Sweet & Sour Pork
 Denninger’s bacon wrapped pork tenderloin, frozen, 350g

 Kikkoman Sweet and Sour Sauce, 290ml 

MEATS

San Daniele Prosciutto 
Dok Dall’ava DOP
Dok Dall’Ava is produced only in the Friuli Venezia 
Giulia region of Italy. Made from just two ingredients: 
high-quality pork legs and sea salt. Strict guidelines 
must be followed to ensure Dok Dall’Ava Prosciutto 
receives DOP status. The pigs must be raised in one 
of 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 traditional local Friulian pigs, the 
unique micro-climate of the humid air of the Adriatic 
Sea contrasting with the dry gentle mountain winds, 
imparts unmatched flavour to their finished prosciutto
aged 24 months. This prosciutto is considered to be one 
of the best prosciuttos in the world.

Recla Italian Speck IGP
Speck is a cured, lightly smoked ham. Unlike its cousin 
prosciutto crudo, it tends to be darker in colour and 
denser than prosciutto with a savoury, slightly smokier 
taste. The Recla family, now in its third generation, has 
been producing cured meats for over 400 years. 

They are passionate about producing only the highest 
quality Speck. Only the best pork legs are chosen, 
sourced from pigs fed a specific diet and raised in a 

certain way. The legs are rubbed with a mix of herbs 
and spices from the secret Recla family recipe, delicately 
smoked with beechwood followed by a slow and balanced 
curing in the pure, fresh air of the Venosta Valley of Italy. 
This is an essential ingredient of the Recla recipe since 
their meats are dried outdoors 90 percent of the time.

The company was among the founders of the Consortium 
for the Protection of Speck Alto Adige IGP, a group that 
works to guarantee the product's authenticity and quality.

Vitale Salumeria Italiana
We are more than Prosciutto. All our deli meats are 
produced in the Parma Valley, Italy, following only 
authentic methods based on time and quality 
craftmanship. Shipped whole and freshly sliced and 
packaged locally.

Enjoy easy entertaining with 
VITALE ANTIPASTO ITALIANO

Available at Denninger’s for a limited time only! 
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How blue are you?

1. Bleu d’Élizabeth 
Fromagerie du 
Presbytère 
Québec, Canada 
Named to honour the town where the cheese is made – 
Saint-Élizabeth-de-Warwick. All cow’s milk used comes from 
the family farm. The cheese is well-balanced with sweet, salt, 
and tangy notes. Aged for 2 months, the paste has blue-green 
veining and a creamy texture which is slightly crumbly.

2. Carozzie Dolce 
Gorgonzola DOP 
Italy 
Gorgonzola dates back to the 15th century when legend has it a 
herdsman left curdled milk in a container. Returning the next day, 
he discovered that it had turned into a good tasting cheese with 
green grains. Gorgonzola Dolce is soft, sweet and creamy and is 
perfect for both new-to-blue and veteran blue cheese lovers alike.

3. Castello 1879 Triple 
Crème Bleu Cheese 
Ontario, Canada 
Castello 1879 Triple Crème Bleu Cheese was created to honour 
the history of the Perth County plant where cheesemaking 
started in that year. All the milk used comes from local farms 
within a 100km radius. Creamy and mild, the texture is soft and 
spreadable. The nose is fresh cream and hay leading to buttery 
and umami on the palate. 

4. Colston Basset 
Stilton – Neal’s 
Yard DAIRY 
United Kingdom 
Considered one of Britain’s best-known cheeses, this version of 
Stilton was produced using a unique recipe made exclusively for 
Neal’s Yard Dairy. The texture is creamy with a full-bodied complex 
flavour. Earthy and lactic notes are balanced by the rich blue mould 
and buttery flavour.

5. Papillon Black Label 
Roquefort AOP 
France
Roquefort is one of the oldest cheeses to have its name and 
methods protected, since 1411. The Papillon Dairies have been 
making authentic Roquefort since 1906. Made using the milk 
from only the Lacaune sheep, this raw milk cheese is aged for 
over 4 months in the natural Combalou Caves in the Auvergne 
region. The aroma is rich and tangy with a texture that is creamy 
yet crumbly. The flavour is balanced between salty and piquant 
lingering long after tasting. Wrapping the cheese in black foil 
identifies it as their premium Roquefort.

6. Rossini Blue  
Italy 
The Lombardy region is home to Rossini Blue. Aged for over 
70 days, the cheese is soft and almost creamy with sweet 
and buttery notes. Washing and aging in grape marc gives this 
blue cheese a fruity wine aroma and flavour with a traditional 
piquant finish.

7. Delft Blue Gouda 
Cheeseland 
Holland 
Named after the blue and white Delftware from the area, Delft is 
a rich and creamy gouda with its blue veining intermingling with 
the white paste. This blue has a buttery taste with an underlying 
sweetness and, unlike most blues, is not as salty.

he bold taste of blue cheese has been thrilling palates for centuries. The legends around 
the discovery of blue cheese have a similarity to them that all revolve around an accidental 
discovery. One of the favourite stories has it that a young shepherd from Roquefort became 

distracted by a beautiful young woman and left his lunch of bread and cheese in a cave. Coming back 
for it after a few days, he discovered that a blue-green mould had penetrated his cheese creating a 
brand-new cheese with a brand-new taste.

Blue cheese’s unique flavour is created by the addition of Penicillium mould. The distinctive blue veining 
is created by piercing the wheels of cheese thereby introducing oxygen. Oxygen allows the blue veins 
to grow and spread. Blue cheese is prized for its salty piquant flavour; cheese lovers crave it!

T
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1879
Triple
CrÈme
Bleu

Deliciously creamy
and spreadable,

1879 Triple Crème Bleu
will delight your senses.

Get inspired at
castellocheese.com
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SPECIAL NOTES: 

We have prepared this art to your 
specifications and you are responsible 
for complete accuracy. Please check 
carefully before authorizing. This is a 
computer generated laser proof only. 
It is not to be used as a comparison of 
printed final colour, unless otherwise 
indicated.
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2 medium  beets
1/2 pkg Castello® Traditional Danish 
 Blue Cheese, crumbled
4  dried dates, pitted 
 and finely chopped 
2 tbsp Arla Skyr Cream Cheese
1 tbsp  fresh lemon juice
 pumpkin seeds 
 for garnish
 flat leaf parsley 
 for garnish

Boil beets in a large saucepan of salted water 
until tender; remove from heat, rinse with cold 
water and peel when cool enough to handle. 
Using a mandolin or a sharp knife cut beets 
into very thin 1/8” slices. Place on paper towels 
to absorb excess moisture.

Stir to combine cheese, dates, cream cheese 
and lemon juice; set aside or refrigerate until 
ready to assemble. Scoop a heaping teaspoon 
of the filling onto half of a beet slice and fold 
the other half over. Secure with toothpick 
if they don’t remain closed on their own. 
Place on a serving dish and 
garnish with pumpkin 
seeds or parsley if desired.

BLUE BEETROOT 
FOLD-OVERS

20  large dates, pitted 
2 oz  1879 Castello® Blue Cheese 
2 oz  Arla Original Cream Cheese
20  walnut halves 

Preheat oven to 400oF. Slice the dates in 
half lengthwise, almost all the way through. 
Combine the two cheeses in a small bowl. 
Stuff the cheese evenly among the dates. 
Top each date with a walnut half and set 
in a baking dish. Bake for 6 minutes until cheese 
melts and walnuts are toasted. 
Serve warm.

Variation
BLUE CHEESE DIP
2 pkgs Denninger’s Bacon-wrapped Dates
1/2 cup  Castello Extra Creamy Danish Blue 
1/2 cup  Arla Original Cream Cheese
3 tbsp sour cream
1 tbsp mayonnaise
2 tbsp lemon juice
1 clove  garlic, finely chopped
1 green onion, finely chopped
1/8 tsp cayenne powder

Cook dates as per package instructions.
Cream together the cheeses with a fork until 
well blended. Add the sour cream, mayonnaise, 
lemon, garlic, green onion 
and cayenne to the cheese 
mixture and stir to combine. 
Serve with Denninger’s 
Bacon-wrapped Dates.

BLUE 
STUFFED 

DATES
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Swissmar Classic Raclette 
(Cast Iron) – 8 people 

$190 (KF77046)

Swissmar Matterhorn 
(Cast Aluminum) – 8 people  

$165 (KF77066)

Swissmar Swivel 
(Cast Aluminum & Stone) – 8 people 

$205 (KF77073)

Boska Raclette Mini 
2 people 

$90 (8551310)

Boska Partyclette 
Single serve 

Perfect for hors d’oeuvres 
or cocktail party 

$39.99 (Reg $45)

the melting 
CHEESE
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Plan your next 
Raclette Party! 
1  Raclette Machine
4 oz Raclette Cheese (per person)
2-3  boiled potatoes (per person)
 Maille Cornichons, sliced 
 mushrooms, sliced
4 oz  sliced meats (per person):  

Denninger’s Smoked Garlic 
Westfaeler, Bauernspeck 
and/or Lachshinken Ham, 
Denninger’s German-style 
Salami, Prosciutto di Parma

1 Denninger’s Light Rye Artisan 
 Bread or Pumpernickel Bread

Fill a basket with thinly sliced breads. 
Arrange sliced meats, cheese, potatoes, 
cornichons and mushrooms on a serving 
platter. Place the raclette grill in the centre 
of the table and preheat before serving. 
Provide guests with their own tray and let 
them build their combinations and place 
them under the raclette grill to melt. 
When one tray is finished, the next tray 
can be built and placed 
under the grill to enjoy.

Raclette, from the French verb racler (to scrape), is a melted cheese dish. Traditionally, Swiss farmers would 
cut a wheel of raclette, a firm pungent cheese, in half and put it in front of the fire until the top layer became 

melted and toasted. Then they would scrape the top layer onto a plate and enjoy with boiled potatoes. 
Raclette is an Alpine-style washed rind cow’s milk cheese that has been produced since 1291. It has a firm, 

smooth and creamy texture with a nutty, fruity, spicy flavour. Over the years, Raclette has evolved into 
an extremely popular dish for entertaining, either as an appetizer, a topping or even a main course. 

It’s easy to prepare and is one of the best pairing cheeses with a dry white wine such as Sauvignon Blanc.

Today, there are raclette grills that can be used on the table for a casual and fun around-the-table meal. 
Denninger’s has a special selection for your Holiday parties.

Other cheeses can be enjoyed on the melting machine such as Morbier (France), OKA (Canada) — all available at Denninger’s.

Boska 
Copenhagen 
Cheese Slicer 
for semi-hard 
& hard cheese 

$15.99
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Local know-how. Since 1920.

The sun shines  
on my mornings.

Dairy-free alternatives made with  
planted-based milk and real perfectly ripened 

fruits, with calcium and protein, and free  
of gluten and artificial sweeteners.

PROBIOTIC PLANT-BASED
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Gourmet   plant-basedat home
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1.  NABATI 
CHEESECAKE

 Dairy Free 
 Peanut Butter

2.  Buffalo-style 
Cauliflower Bites & 
HUMBLE SEEDZ 
Ranch Saucy Dipz

 recipe on page 84

3.  BLUE OCEAN SMOOTHIE 
featuring RIVIERA Coconut 
Milk Kefir

 Riviera Berry Smoothie 
 recipe on page 84

4.  TROPICAL BREAKFAST 
BOWL featuring RIVIERA 
Coconut Milk Mango Passion Fruit 
Yogurt & DORSET Granola

 recipe on page 84

5.  SHEESE CREAMY, GLAZED 
FIG TARTINE featuring 
SHEESE Creamy 
Original Spread 

 recipe on page 84

6.  MEZZE BOARD 
featuring APPLEWOOD 
FUNDOO Board includes 
FONTAINE SANTÉ Baba 
Ganoush & Hummus, 
DUMET Olives, 
selection of crackers 
and roasted vegetables

 recipe on page 84

DENNINGER’S OWN
From our kitchen
7.  BEET NOT BEEF BURGER 

featuring Denninger’s Beet 
Burger and BOURSIN Dairy Free 
Garlic & Herb Spread 
on BOULART 
Everything Bun

8.  OLE WRAP featuring 
Denninger’s Black Bean Burger 
and ILCHESTER Vegan 
Mexicana on LA TORTILLA 
FACTORY wrap

9.  CHANA MASALA & 
CAULIFLOWER RICE

  Denninger’s Meals in Minutes  

Denninger’s is not 
only famous for their best 

quality meats. We also offer 
a wide range of vegetarian 

and plant-based foods, 
all produced with the same 

passion for quality. 
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Appenzeller®       
      Quiche

250 g / 9 oz  
Appenzeller®, grated

3 tablespoons onion,  
finely chopped

300 g / 11 oz short  
crust pastry

50 g / 2 oz flour

2 eggs

2 dl / 7 fl oz milk

2 dl / 7 fl oz  
heavy cream

Salt and pepper

Butter for the tart pan

A flat, round tart pan  
(28 cm / 11” diameter)

Baked golden brown and served hot,  
this cheese tart is the perfect accompaniment  
to a fresh green or mixed salad.

Place the rolled-out pastry  
into the buttered tart pan. 
Prick the pastry in several 
areas with a fork. Keep  
in the fridge. 

Sweat the finely chopped  
onion in the butter for  
3 minutes and leave to cool 
down. Then spread the  
onion and Appenzeller® 

over the pastry base.

1

2

(for 4 people)
Ingredients Mix the eggs, flour, cream, 

milk and seasoning.  
Pour the mixture over the  
cheese. Bake the quiche  
for 25 minutes in a preheat- 
ed oven at 200 °C /400 °F. 
Serve hot.

3

Tip
A green or mixed salad 
is recommended as a side 
dish.

503636_APP_Magazine_Denninger_8.5x11zoll_ENG.indd   2503636_APP_Magazine_Denninger_8.5x11zoll_ENG.indd   2 09.08.21   11:1209.08.21   11:12
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Noodling 
around the 

GLOBE
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Who doesn’t have a passion for pasta! 
It is the ultimate comfort food. The earliest 
known pasta was made in China from rice 
flour in 3000 B.C. In Italy, pasta was made 
from hard wheat and can be dated back 
to 4th century B.C. It has been seen in an 
Etruscan tomb painting that showed a 
group of natives making what appears to 
be pasta.

Standing the test of time, pasta (Italian 
for paste, referring to the dough) is eaten 
by many different cultures. Spaetzle in 
Germany, spaghetti in Italy, pierogi in 
Poland and a variety of dumplings and 
noodles throughout Asia.  

PASTA IS SO VERSATILE, 
IT’S AVAILABLE IN HUNDREDS 
OF SHAPES, SIZES, COLOURS 
AND THICKNESSES, FILLED 
OR UNFILLED.

Denninger's, known for travelling the 
culinary world to bring you only the 
very best, is excited to bring you a wide 
selection of noodles “from around the 
world”. So you can enjoy the same 
adventure from your own kitchen.
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Denninger's 
has a variety of 
Haiku products 

in store. Pick one 
up today!
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PORK 
RAMEN BOWL

page 84

In a hurry? 
Try Denninger’s 
Pork Goulash 
and Buttered 

Noodles

VEAL 
GOULASH

page 84



SPAGHETTI 
WITH SAUSAGE 

RAGU

page 85
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What is pasta 
di Gragnano?  
Pasta di Gragnano PGI is a dry 
pasta created by Gragnano pasta-
makers. The pasta is made from a 
mixture of durum wheat flour and 
spring water from a local aquifer in 
the Lattari Mountains. The pasta is 
entirely produced in the small city of 
Gragnano, near Naples, in the Region 
of Campania, known for its unique 
climatic conditions and production 
processes guaranteeing a superior 
product. In 2013 the European 
Commission gave PGI certification 
(Protected Geographical Indication) 
to Gragnano pasta. To this day, it 
is the only pasta on the market to 
obtain such a certification.

Pastificio Liguori 
1795 PGI — Pasta di Gragnano has 
an interesting history. Known as 
the oldest pasta producers in Italy, 
their origins date back to 1795 
when Gaetano Liguori received 
authorization to make and sell 
macaroni for the City of Gragnano 
near Naples. Today, as in the past, 
Pastificio Ligouri’s continued success 
can be attributed to the fact that they 
only make their pasta as they did 
centuries ago. Using only traditional 
bronze dies to give their pasta a rough 
surface which catches the sauce and 
enhances its flavour. Their slow drying 
process, of up to 18 hours at low 
temperatures preserves the structure 
of gluten and prevents the loss of 
important nutrients. Pastificio Liguori 
1795 PGI was the first industrial pasta 
factory to obtain PGI Certification.
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MADE IN ITALY WITH
VINE RIPENED TOMATOES

Maultaschen (translated to pockets) is a traditional recipe from the 
Black Forest region in Germany, which is where the Denninger family 

immigrated. It is a stuffed pasta filled with meat and spinach. 
Denninger’s Maultaschen are handmade using a centuries old family  

recipe. Best enjoyed in a light broth or fried with butter. 

MAULTASCHEN 
WITH BROWN BUTTER 

SAGE SAUCE

page 86

FOUR CHEESE 
TORTELLINI WITH 

DOUBLE SMOKED BACON

page 85

DUCK CONFIT 
PIEROGIES WITH 

MUSHROOMS AND 
RED CABBAGE

page 85

Bertagni Pasta has been produced since 
1882 making it the oldest filled pasta 

producer in Italy. They use only classic 
Italian recipes with the best quality 

cheese and vegetables and no artificial 
ingredients. Bertagni Pasta boasts a high 
filling to pasta ratio and is comparable to 

home-made. Bertagni Pasta delivers an 
explosion of flavour in every bite!

“The future 
 of Bertagni  
 is in their past”



Snowdonia 
truffle TROVE 
Truffle Trove is a blend of Snowdonia’s extra mature cheddar and Italian black summer truffles 
and is distinctive in its white wax coating. The truffle adds earthy notes, wild mushroom, 
hazelnut, and a hint of garlic which beautifully complements the smooth and creamy cheddar. 

Pecorino Moliterno 
al tartufo 
Moliterno is aged for a few months to develop its 
character before the cheese is injected by syringe 
with black truffle paste. Further aging the cheese 
after adding the truffles creates the unique look and 
unmistakable aroma and flavour. 

Château de Bourgogne 
aux truffes 
The thick bloomy rind surrounds the 
cheese releasing woody notes. The truffles 
add their unique flavour and aroma to 
the creamy paste with a texture like room 
temperature butter. 

Did you know? 
In Europe, 

Truffles are 
harvested with 

the aid of female 
pigs or truffle 

dogs.

The holidays are a time to throw caution to the wind and indulge in truffle 
decadence. Try some of these Denninger’s featured cheeses which are 

guaranteed to pique your guests’ interest and appetite.

Henri Willig 
Truffle 
This medium Gouda is a true delicacy that gives 
an irresistible taste sensation. The unique, earthy 
taste of truffle makes this soft creamy cheese a real 
treat for connoisseurs.

Fromager d’Affinois 
TruffleS 
Specks of black truffle are integrated into the paste of this soft, ripened cheese, 
similar to brie, from the Rhône-Alpes region of France. The texture is smooth 
with a tendency to become runny under the rind while remaining firmer in the 
centre. The truffle aroma here is more subtle than pronounced.

Wyngaard 
affiné truffel 
Aged for 4 months before being cut into segments, 
the cheese is layered in the centre with a spread of fresh 
summer truffle tapenade. 

Balderson 
truffle cheddar 
The Balderson Truffle Cheddar is new to their line of 
cheddars. Adding real truffle pieces to the cheddar creates 
earthy notes in the cheese. Perfect for entertaining.

Truffo
Creamy and smooth, this triple crème bloomy rind has a layered 
appearance created by mixing Italian truffle pieces with the interior 
paste and spreading it through the middle. The earthy notes in the 
truffle are tasted throughout the paste and add a subtle garlic note to 
the cheese. The aroma reminds us of lush forests and humid soil.

Form Farm 
truffleR 
Truffle lovers will not be disappointed with 
Truffler, an aromatic combination of cheddar 
blended with prized black truffles. 

truffles
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TRUFFLED 
RIGATONI 

WITH WHIPPED 
RICOTTA

page 86

TRUFFLED 
POTATOES 

DAUPHINOIS
page 86
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this festive season            with denninger’s cocktail hams

      Experience 
Niagara

This year's great food experience at Denninger’s is 
taking us to the famous Niagara Region. With cocktail 
hams glazes and a unique Niagara wine curated tasting 
menu, it will be sure to impress your friends and family 
this Holiday season.

At Denninger’s we pride ourselves on producing 
the best quality meats from holiday hams to unique 
charcuterie items. Denninger’s started from humble 
beginnings when Rudolf Denninger opened their 
first store in downtown Hamilton, after immigrating 
to Canada in 1953. Denninger’s quickly developed a 
reputation for producing high quality, European style 
sausages, as well as fresh and smoked meats. Over 
the years, new stores were added and their reputation 
remained intact. The five stores and their Brant Street 
production plant, located in the North end of Hamilton, 
are still run by the Denninger family. Their offerings 
increased greatly over the past 65 years, focusing on 
imported goods, local artisan products and their own 
meats and prepared gourmet foods from their kitchens 
made in small batches to ensure the highest quality. 
Their passion for quality is to always offer the very best 
in specialty food and customer service.

Niagara Ontario has become famous for its wines. 
It has gained international recognition as a 'must visit' 
destination to enjoy a beautiful country escape with 
excellent food and drink. The entire Niagara wine 
region, along the shores of Lake Ontario, is home to 
over 50 wineries.

ANOTHER RISING INDUSTRY IN THE SAME REGION 
ARE SPIRITS AND DISTILLERIES.

To celebrate the Holiday, we are taking you on a “tour” 
to Dillon’s Small Batch Distillers and then further down 
the route to 13th Street Winery.

Being a family run business, Denninger’s appreciates 
and likes to partner with many other family run 
businesses. One of those is Dillon’s Small Batch 
Distillers located in the heart of wine country. Father 
and son team of Peter and Geoff Dillon are two 
perfectionists who focus on quality. Peter has spent 
most of his life traveling the world in search of new 
and interesting spirits as well as botanicals and herbs. 
His ‘Never Stop Experimenting Philosophy’ has created 
a wide range of unique flavours and aromatics 
associated with Dillon’s spirits. Geoff found Niagara 
to be a perfect fit for the distillery with its proximity 
to incredible ingredients. He and his father-in-law, 
Gary Huggins, built the distillery. Dillon’s is all about 
creating new products such as small seasonal batches 
and exciting new releases, as well as coming up with 
fun ways to enjoy the things they make, in the place 
where they make it.

We have featured Dillon’s products in our holiday 
hams glaze recipes. Visit our website for Denninger’s 
Cocktail Inspired Gift Baskets, only available online 
at denningers.com.
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when a local 
small batch 

artisanal meat 
producer meets 

a local smalL 
batch distillery

1. Denninger’s Signature Smoked Bone-in Ham     2. Denninger’s Signature Virginia-style Ham     3. Denninger’s Own Smokehouse – North End Hamilton

1 2

3
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Moscow Mule Glazed 
Virginia-style Ham
1  Denninger’s Virginia-style Ham (whole)
 cloves
1 cup  Nickel Brook Ginger Beer

MOSCOW MULE GLAZE
1/4 cup Dillon’s Method 95 Vodka
1 tbsp Dillon’s Ginger Bitters
1/4 cup Greaves Ginger Marmalade
1/4 cup brown sugar 
1/4 cup Kozlik’s Lime & Honey Mustard

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 beer 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.

While the ham cooks, prepare the glaze. Mix all ingredients in a 
saucepan over medium high heat. Bring to a boil and then simmer 
for 4-5 minutes until glaze has thickened slightly. Remove from 
heat and follow glazing instructions above.
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NEW! 
Denninger’s 

Ready-to-Glaze 
Ham

Featuring Denninger’s Virginia-style Ham 
already peeled and scored with cloves. 

Try one today and get a FREE 
Denninger’s Signature Apricot Glaze*.

*Limited time only. 
Available Dec. 8, 2021 

to Jan. 4, 2022.

Get in the spirit

PREPARING A GLAZED HAM
Preheat oven to 350°F

Skin
Remove skin from ham. 
Trim excess fat, leaving at least 
1/4 inch on the ham. This will 
help keep the ham moist during 

cooking and also add flavour.

Score
Using a knife, score or cut the 
exposed fat in a diamond pattern, 

cutting no more than 1/4 inch deep. 

The scoring will help keep the  
glaze on the ham.

Spice
Add whole cloves to the  
intersection of each diamond.  
This adds to the presentation  
and slightly flavours the ham.

Bake & Glaze
Place ham in shallow pan with the 

fat side facing up. Add a small 
amount of liquid to the pan (water, 

fruit juice, wine, beer, etc). Cover 
with foil. Bake for approx. 30 - 40 min/kg. 

Remove foil during the last 20 - 30 
minutes and add glaze if desired.

Carving
Make vertical cuts perpendicular  

to the bone, starting from the 
narrower end of the ham. Slice  
only as much as you need, so  
the rest will stay moist. Cut along  

the bone to release the slices.

with cocktail ham Glazes
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Dillon’s Rye & 
Burnt Sugar Glaze 
1/2 cup  brown sugar
1/4 cup Riviera Unsalted Butter
3 tbsp St. Dalfour Pineapple Mango Fruit Spread 
1/4 cup  Dillon’s Rye Whisky
2 tbsp Kozlik’s Amazing Maple Mustard
 pineapple slices, for ham garnish 

Mix all ingredients in a saucepan over 
medium high heat. Bring to a boil and then 
simmer for 4-5 minutes until glaze has 
thickened slightly. Remove from heat. 
Garnish ham with glaze and pineapple slices.

Sloe Gin 
Fizz Glaze 
1 cup  Bottlegreen Elderflower Cordial
1/4 cup Dillon’s Unfiltered Gin 22
1 tsp Dillon’s Cranberry Bitters
1/4 cup Danish Selections Lingonberry Spread
1/4 cup Kozlik’s Cranberry Mustard 

Mix all ingredients in a saucepan 
over medium high heat. Bring to a 
boil and then simmer for 4-5 minutes 
until glaze has thickened slightly. 
Remove from heat. Garnish ham 
with glaze.

Cocktail   Ham Glazes Ham cooking 
instructions can 

be found on 
page 29.

MOSCOW MULEWHISKY BUSINESS 2.0

cocktail
inspired
GIFT BASKETS

TO SEE OUR SELECTION OF GIFT BASKETS AND TO ORDER, VISIT DENNINGERS.COM
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Winter at thewinery
escape to niagara for the holidays

Set amongst 25 acres of estate vineyards, just west of St. Catharines, 
13th Street Winery creates exceptional wines that reflect the unique terroir 
of Niagara, specializing in hand-crafted sparkling wines, Gamay Noir, Pinot Noir, 
Chardonnay and Riesling. Discover their unique blend of wine, food and art.



Corinne Maund
SOMMELIERSOMMELIER 
DIRECTOR OF ON-PROPERTY 
SALES AND WINE CLUB

A native of the Niagara Region, Corinne 
came by her love of wine naturally. Her 
education began at the Niagara Culinary 
Institute at Niagara College. Following 
her training, she then moved to Nova 
Scotia where she studied and received her 
Sommelier certification from the Canadian 
Association of Professional Sommeliers 
Atlantic Chapter. During her time out east 
she worked as the sommelier at restaurants 
in Nova Scotia, where she conducted many 
wine tastings and classes. It was Corinne’s 
love of wine that inspired her to move back 
to Niagara Region.

Traditional Method Sparkling WINE 
from Corinne Maund

13th Street Winery evolved from a desire to create exceptional 
wines that reflect the unique terroir of Niagara, while also 
providing a place for guests to congregate and escape; to 
relax and discover; and to experience and learn.

Here at 13th Street, we are known for Traditional Method 
Sparkling Wine. This means we make sparkling using the same 
method as they use in Champagne! The bubbles come from a 
secondary fermentation that occurs in the bottle.

I love the romantic story behind Traditional Method sparkling. 
It’s a labour of love that involves lots of time, patience and 
hard work, and these wines deserve to be enjoyed every day. 
You don’t need a special occasion to drink good sparkling!

Sparkling is one of the most versatile wines to pair with 
food because the high acidity acts as a palate cleanser, 
complimenting many different flavours. I love sparkling 
wine with brunch and with some popcorn or with a movie 
by the fire, but my favourite time to enjoy some bubbly is 
on a Sunday afternoon, cooking and creating in the kitchen. 
With my culinary background and Sommelier training, I use 
sparkling wine as a secret weapon for pairing menus!
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Denninger’s and 13th Street Winery collaborated to bring you an exceptional menu 
idea for your holiday dinner, complete with sparkling wine pairings. Entertaining 
made easy! Just turn the page for the perfect pairings.

Appetizer
13TH STREET WINERY & DENNINGER’S

CHARCUTERIE DELIGHT BOARD 

Soup
DENNINGER'S LOBSTER BISQUE

Salad
BEET & BLACK RADISH CARPACCIO WITH DILL QUENELLE 

Entrée
GLAZED CROWN PORK ROAST 

FIRE AND ICE HEIRLOOM CARROTS

DENNINGER'S AGED CHEDDAR

SCALLOPED POTATOES

Dessert
SPICED BLOOD ORANGE COMPOTE

WITH WHIPPED MASCARPONE MOUSSE



APPETIZER

ENTRÉE

SOUP

DESSERT

SALAD

SIDE

SIDE
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Appetizer
Charcuterie Board 
paired with Blanc de Noir Gamay 2019
Fine bubbles in the glass. Aromas of almonds, 
biscuits, raspberries, and white currants with notes 
of minerality. On the palate, the mousse is fine 
with bracing acidity and flavours of lemon and 
raspberries. The finish is long, dry and refreshing 
with lingering flavours of tart, red raspberries.

Blanc de Noir Gamay is the perfect compliment 
to cheese and charcuterie! With its naturally high 
acidity, it welcomes rich, creamy, bloomy rind 
cheese and fatty pâté. By adding jelly on rich pât 
or cheese it brings out notes of sweet fruit, warm 
spice and fresh dough on the wine. The soft red 
berry flavours and spice matches well with any 
peppery cured meats, softening the spice, and 
smoky flavours, while acting as a palate cleanser. 

Salad
Beet & Black Radish Carpaccio 
paired with Blanc de Blanc 2019 
This 100% Chardonnay sparkling is a perfect match! 
With only one year on the lees it shows brilliant 
acidity and is very food friendly! The nose is fresh 
with notes of green apple, lemon, lime zest, mineral 
and light floral tones with notes of cream and lees. 
The mousse is fine with a rich, creamy mouthful, 
refreshing acidity and notes of green apple.

This refreshing sparkling is delicate and brings 
out more dill and lemon from the vinaigrette. 
The walnut oil adds a nice complex finish, 
enhancing the earthy notes and sweetness 
from beets and spicy flavours from the radish. 
It is refreshing on your palate. 

Soup
Denninger's Lobster Bisque 
paired with Premier Cuvée 2015 
2015 Premier Cuvée is 60% Pinot Noir and 40% 
Chardonnay, with years aging on the lees. The nose 
is complex with aromas of fresh dough, ground 
almonds, green apple and minerality. On the palate 
the mousse is creamy and rich with notes of crème 
anglaise, French apple tart, marzipan and red 
delicious apples, complemented by refreshing acidity.

The wine’s acidity is a wonderful contrast for the rich 
and creamy bisque, while leaving lots of citrus and 
spiced apple flavours with a custardy texture, adding 
warm tones on the palate.  

Entrée
Pork Crown Roast with Apple Riesling 
Sausage & Light Rye Bread and Candied Ginger 
paired with Grand Cuvée 2013 
Intense and rich! 100% Pinot Noir and aged on the 
lees for 7 years. This sparkling is rich but fresh with 
flavours of brown sugar, grilled lemon, white cherries 
and a touch of earthiness and mineral, balanced by 
firm acidity and a full mouthfeel. The mousse is fine 
and persistent with a finish of roast caramel and 
white cherry.

The crown pork roast recipe compliments this 
rich sparkling, while bringing out notes of warm 
spice, baked almond, and rich pastry. The touch of 
sweetness from the Riesling jelly and acidity from the 
mustard compliments the acidity in the sparkling, 
leaving a fresh and lively finish on your palate.  

Dessert
Christmas Spiced Blood Orange 
Compote with Mascarpone Mousse 
paired with Rosé Icewine Sparkling Cocktail 
The Cuvée Rosé has 18 months on lees. It shows 
rich flavours of ripe stone fruit, juicy raspberry 
and pomegranate and strawberry cream and 
a touch of anise.

 The wine's fresh fruit and bright acidity helps 
lighten the rich, creamy mascarpone, while the 
note of anise compliments the warm spice in the 
compote. The Icewine creates the perfect amount 
of sweetness for the pairing. 

To sparkle or not to sparkle? Pairing these wines will not only complement each course, but elevate it. 

Sparkling Rosé 
Icewine Cocktail  
2oz  13th Street Reserve 
 Riesling Icewine 2019
1oz  Brandy
3 shakes  Dillon’s Orange Bitters 
3oz  13th Street Cuvée Rosé NV 

Combine first three ingredients in a cocktail 
shaker with ice and shake. Pour into two 
cocktail glasses, top off with 3 oz of Cuvée 
Rosé Sparkling and garnish with an orange 
twist and enjoy!

From our kitchen
DENNINGER’S 

LOBSTER 
BISQUE  

Heat and serve

From our kitchen
DENNINGER’S 

AGED CHEDDAR 
SCALLOPED 
POTATOES  

Heat and serve

  featuring
Denninger’s Charcuterie Meats

All recipes can be found on pages 87-88. 



38  HOLIDAY 2021 | CELEBRATIONS CELEBRATIONS | HOLIDAY 2021  39  

AN ANCIENT RECIPE

WITHOUT GLUTEN
OR LACTOSE.
TALK ABOUT
FORWARD THINKING.

Swiss-style 
Cordon Bleu with 
Gruyère AOP
4  boneless pork loin chops
200g  Denninger’s Black Forest-style 
 Ham, thinly sliced
320g  Le Gruyère AOP Cheese, 
 sliced or grated
1 cup Denninger’s breadcrumbs
1/2 cup panko breadcrumbs
4 tbsp  Denninger’s Dijon Mustard
2  eggs
1 tbsp  butter
 olive oil
 salt and pepper to taste

Slice and butterfly the pork chops into 
4 large cutlets. Cover the cutlets with a 
plastic wrap, pound and flatten them with 
a meat mallet or the bottom of a heavy pot. 
Brush each cutlet with a tablespoon of 
Dijon mustard. Insert a thin slice of ham and 
the cheese. Fold the cutlet around the filling 
and flatten to close it firmly. Season one 
side only with salt and pepper. 

Prepare 2 bowls, one with the eggs and 
one with the panko. Dip the cordon bleu 
into the eggs, drain any excess and then 
coat with the panko breadcrumbs. Press 
down with the palm of your hand to help 
the breadcrumbs stick well. Preheat a 
frying pan with olive oil and one 
tablespoon of butter.

Brown both sides of the cordon bleus on 
high heat. Then lower the heat and cover 
for an additional 7 minutes or until 
thoroughly cooked.

Serve with a 
slice of lemon and 

your preferred side dish, 
such as tagliatelle noodles, 

matchstick chips, or 
a vegetable risotto 
accompanied with 

a fresh salad.
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It’s hard to believe, but we have been giving our customers Celebrations magazines for 10 years. 
It has grown from a small 12 page recipe book to this beautiful 100 page magazine you’re holding in 

your hands, full of our appreciation and recipes and ideas to help you celebrate over the holidays. 

We thought you might like taking a trip down memory lane with a few 
of the highlights selected from past issues of Celebrations.
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celebrationscelebrations

YEARS
OF

SWEET HEAT 
HONEY

VIRGINIA-STYLE 
HAM WITH 

SMOKED CHILI 
GLAZE

page 89

PLANT
BASED

ALL NATURAL
INGREDIENTS

HIGH SOURCE
OF FIBRE

KETO
FRIENDLY

2020
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1. Beef, Beets & Blue    2. Let’s Talk Turkey    3. Danish Deli    4. My Sweet Clementine 
5. Shrimply the Best    6. Positively Pâté    7. Smokin’ Salmon    8. Bacon & Eggs  recipes on pages 89-90

1

Smørrebrød
Morning, Noon & Night 

2

3

4

5

6

7

8

Product selection varies by store.     © 2021 Wasa North America, LLC

from morning until night.

crunchy and
delicious

SMOKED TURKEY 
WITH HONEY GARLIC 

SAUSAGE & CHESTNUT 
STUFFING

page 90
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20182019
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RIESLING 
CHOUCROUTE

page 92

ORANGE 
GLAZED 
STOLLEN 
BREAD 

PUDDING
page 92

RECLA SPECK 
CANAPÉS

page 92

SPEKULATIUS 
(GINGERBREAD)

PORK SCHNITZELS
page 91

HOLIDAY 
HIGH TEA

page 91

EARL GREY
INFUSED CRÈME

BRULÉE
page 92

SEAFOOD BOARD
Featured: Denninger’s Scallops wrapped in 
Bacon; Milford Bay Trout Pâté; Devilled Eggs 
with Caviar; Bleu Mer Smoked Salmon Log; 
Smoked Salmon Canapes with Denninger’s 
Dill Cream Cheese

Tip: 
serve 

scallops 
with 

Kurtz peach 
& red pepper 

jelly

201320132016

20112014

201520152017

2012



The day before, cube the cornbread and leave out to allow 
it to dry. Preheat oven to 350°F. Lightly grease a 9 x 13 
baking dish with butter.

Cook sausage until no longer pink. Drain and then transfer 
to bowl with cornbread. Add olive oil to a large skillet and 
sauté onions and celery over medium heat until onions are 
translucent. Add to cornbread/sausage mixture in bowl. 
Stir in raisins. Season with salt, pepper, rosemary and thyme. 
Add the chicken stock one cup at a time. Mix well so all 
pieces of bread are moist but not wet. You may not need all 
of the stock. If you are not stuffing a turkey, place stuffing 
in the baking dish. Bake for 50 minutes, or until lightly 
browned on top. 

Serve with Denninger’s Naturally Smoked Turkey.

Chorizo Sausage and Cornbread Stuffing 
8 cups  Denninger’s Cornbread, 
 cut into 1-inch cubes 
2 tbsp  butter
1 lb Denninger’s fresh Chorizo 
 Sausage, casings removed
1 tbsp  olive oil
2 cups  onion, diced
4 stalks  celery, chopped
1 cup  golden raisins
1 1/2 tsp  kosher salt
1 tsp  black pepper, freshly ground
2 tsp  rosemary, finely chopped
2 tsp  thyme 
3 cups chicken stock
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lambturkey
Preheat oven to 350oF. Mix the spinach, red peppers, olives, feta and 
pine nuts together in a large bowl and set aside. Untie the boneless 
roast and spread the stuffing evenly over the roast.

Roll lamb up tightly and tie with kitchen twine in several places. 
Don’t worry if a little stuffing oozes out. Make a paste with the olive 
oil, garlic, oregano, salt and pepper. Spread the outside of the roast 
with the paste and bake in a roasting pan to an internal temperature 
of 145oF, about 40-50 minutes. Allow to rest covered in foil for about 
10 minutes before slicing.

Serve with Denninger’s Aged Cheddar Scalloped Potatoes.

Stuffed Leg of Lamb 
2 kg  Lamb Leg, boneless roast
3 cups fresh spinach, chopped
4 Uncle Yiannis Roasted Red 
 Peppers, chopped
1 cup Dumet Olives, pitted and cut in quarters
1 cup Tre Stelle Feta, crumbled
2 tsp pine nuts
2 tbsp olive oil
3 cloves  garlic, minced
2 tsp dried Greek oregano
 salt and pepper to taste

HeritageRoasts
There is no better time than Christmas to bring tradition to our table. 

Let's celebrate with heritage roast recipes that get passed down from generation to generation.  
At Denninger's we pride ourselves on sourcing the best quality meats 

and supporting our local farmers. 

Located in Millgrove, Ontario, Beverley Creek is a farm to table family business 
specializing in Ontario Lamb. Their quality comes from their heritage breed 
called Southdown that dates back to 18th century old England.



In a saucepan infuse the Madeira and shallots over 
moderately high heat, reducing the mixture to about 
2 tbsp. Add the stock and cream and reduce the 
liquid to about a cup.

In a bowl, cream the butter and the cheese together 
until smooth. Whisk the butter-cheese mixture 
into the saucepan a little at a time and simmer 
3-4 minutes. Using a fine sieve, strain the sauce 
into a bowl and add cayenne and salt to taste. 
Sprinkle with paprika just before serving.

Roquefort Sauce
3/4 cups Madeira wine
2 tbsp shallots, minced
1 cup 35 % heavy cream
1/2 cup  beef stock
6 oz Papillon Black Label 
 Roquefort Cheese
1 stick unsalted butter, softened
 cayenne pepper to taste
 salt to taste
 paprika, for granish
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beef

Truffle Crusted Prime Rib 
with Porcini Stuffing

5 lb Prime rib roast beef
1/2 cup  butter, softened
2 tbsp truffle oil
4 cloves garlic, minced
1/2 cup  panko bread crumbs
1 tbsp  Jane’s Krazy Salt
1 tsp  thyme
1 tsp  black pepper

Remove the prime rib from the fridge 2-3 hours before cooking and allow it to come to room temperature. Preheat 
oven to 450oF, with a rack in the lower third of the oven.

Using a long sharp knife, cut the roast between the bones and the meat about 1 inch away from the bones (making 
sure not to detach the bones from the roast). Spread the stuffing into the crevice with a rubber spatula. Tie the roast 
together with butcher’s twine to keep the stuffing inside.

Combine the butter, oil, garlic, bread crumbs, salt, thyme and pepper together in a bowl and mix well. Rub the entire 
outside of the prime rib with the butter mixture. Roast for 20 minutes, then lower the oven temperature to 350oF until 
the internal temperature is about 120oF for medium rare, about one hour. Remove from oven, cover loosely with foil 
and rest for 20 minutes (rested temp will be 127-130°F) before carving. Serves 6.

Porcini Stuffing
Put the mushrooms in a bowl and cover with boiling water until soft, about 30 minutes. Lift the mushrooms out with 
a slotted spoon, drain on paper towels, chop and set aside.

Add oil to a skillet and sauté mushrooms, shallots and garlic with thyme until shallots are translucent. Transfer to a 
large bowl. Stir in swiss chard, egg, bread crumbs and cheese and mix well. The stuffing should be slightly moist but 
not wet. Add a bit of warm water if necessary. Season to taste with salt and pepper.

Pair with Denninger’s Gruyère Cauliflower Gratin and Roquefort Sauce on page 49.
Janes Krazy salt is so good you will want to use it on everything!

PORCINI STUFFING
1 oz  dried porcini mushrooms
4 strips Denninger’s Smoked Side Bacon, cooked and crumbled
1 tbsp olive oil
2  shallots, diced
4 cloves  garlic, minced
1 tsp  dried thyme
2 cups  swiss chard, chopped
1  egg, lightly beaten
1 cup panko bread crumbs
1 cup  Parmigiano-Reggiano cheese, grated
  salt and freshly ground black pepper

TRUFFLE CRUSTED 
PRIME RIB 

WITH PORCINI 
STUFFING

learn more 
About 

papillon 
black label 

roquefort aop 
on page 7



Full of character

Smooth, 
rich & robust
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Cheesy Apple-Stuffed Chicken Breasts
with Old Amsterdam 
2 tbsp plus 1 tsp  olive oil, divided 
1  onion, diced (about 3/4 cup)
1 stalk  celery, diced (about 1/2 cup)
1  red-skinned apple, 
 cored and diced (about 1 1/2 cups) 
1 tbsp  thyme, chopped, divided
1/4 tsp pepper
1 cup  brown and wild rice blend, cooked
2 oz  Old Amsterdam Gouda Cheese, 
 shredded
6  boneless, skinless chicken breasts, 
 sliced thin 
1/4 cup  plain breadcrumbs
1 tsp  lemon zest, grated 
 thyme sprigs for garnish

In large skillet over medium heat, in 2 tbsp hot olive oil, cook onion 
and celery 5 to 6 minutes. Add apple, 1 1/2 tsp thyme and pepper; 
cook 2 minutes or until apple and vegetables are tender. Stir in rice; 
cool. Stir in cheese.

Meanwhile, preheat oven to 350°F. Grease a 13"x 9" baking pan.

Place chicken breasts on cutting board. Place about 1/2 cup rice 
mixture in center of each chicken breast. Bring one end of chicken 
breast up over stuffing and continue to roll chicken breast to 
enclose filling. Secure each breast with toothpicks or string. Place 
each stuffed breast, seam-side down in pan.

In small bowl combine breadcrumbs, lemon zest, remaining 1 tsp 
olive oil and remaining 1 1/2 tsp thyme. Sprinkle breadcrumb mixture 
over chicken breasts. Bake 25 to 30 minutes or until chicken is 
lightly browned and feels firm. Remove chicken to cutting board; 
remove toothpicks or string. Arrange chicken breasts on serving 
platter. If desired, garnish each with thyme sprigs.

OLD AMSTERDAM CHEESE
Old Amsterdam is a multi-award-winning, 
premium aged gouda imported from The 
Netherlands and sold in over 60 countries. 
The unique, original recipe is a result of the 
Westland family’s tireless passion for cheese 
and a well-guarded secret. Westland Kaas is a 
100% family-owned business now run by the 
third generation. 

AGED IN VAULTS FOR 
AROUND 24 MONTHS, 
OLD AMSTERDAM HAS A 
CREAMY TEXTURE, RICH 
AND ROBUST FLAVOUR 

with butterscotch undertones and a smooth, 
dense structure sparked with tyrosine crystals 
known as cheese diamonds. Old Amsterdam 
is a very desirable cheese, because it is less 
salty, less dry and less crumbly than other 
aged cheeses.

This irresistible tasting, cow’s milk cheese 
is fabulous for cooking and 
goes extremely well with 
pistachios and figs.
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BEST BRITISH CHEESE BRAND 
as voted by the Fine Food Digest Survey 2020-21

ROCK STAR
Discover distinctively rich and creamy vintage  

Cheddar, aged to perfection in Welsh slate caves.

@snowdoniacheesecanada

SNOWDONIA CHEESE COMPANY 
IS VERY EXCITED TO PRESENT ITS NEW 

CAVE-AGED CHEESE ROCK STAR! 

Rock Star’s exceptional flavour starts with a very 
special cheese recipe and profile, and then matures 
for 14-15 months in a temperature-controlled 
environment. It is then transferred deep into the 
cave in hermetically sealed slate chambers, 
500 feet underground for the final 3-4 months of 
maturation. This is the optimum time for the cheese 
to develop its unique characteristics and flavour.

The cave is a former slate mine surrounded by 
Snowdonia National Park and a designated 
Protected Dark Sky Reserve with 25 miles of  

walkways and 250 chambers hand carved in almost 
total darkness. This cave environment provides the 
ideal condition for cheese to mature and develop 
its distinctive rich and savoury characteristics, 
deeper flavour and a denser texture. 

Rock Star has a rich savoury aroma with an 
irresistibly smooth and creamy texture. Its complex, 
nutty and umami flavours finish with sweet, buttery 
notes and a fruity tang. Enjoy Rock Star with a fine 
Cab Sav, Merlot, Chardonnay, white Burgundy or 
a dry farmhouse cider.

Serving suggestions featured Denninger’s North Tiroler Double 
Smoked Ham, Snowdonia Balsamic Caramelised Onion Chutney 
& Denninger’s Farmer-Style Pâté accompanied with pickled 
onions and cornichons. 
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HOLIDAY 
WELSH 

RAREBIT

page 93

SNOWDONIA PLOUGHMAN’S BOARD
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Cheddar
Exploring the World of Denninger’s Cheddars

ow did this cheese called “Cheddar” get its start? 
Legend has it that a milkmaid left a pail of milk in 
one of the caves outside the village. Farmers used

to keep their milk cool on hot days in caves. When she returned, 
the milk had formed into a cheese-like consistency. Voilà, 
cheddar was born — a fortunate British accident!

What is cheddar besides being one of the most popular cheeses 
in North America and the UK? It is a name of a cheese, a place — 
the village of Cheddar in the Somerset region of England where 
it originated in the 12th century and a verb — cheddaring is an 
extra step in the process of making the cheese which is unique 
to cheddar. The cheddaring step happens when the slabs of 
curd are pushed to the sides of the vat, cut into large rectangles, 
and stacked on top of one another. This helps to remove excess 
moisture (whey). Outside of the village of Cheddar Gorge where 
the wheels of cheese were aged in natural caves, providing the 
ideal temperature and humidity.

There is a cheddar for every palate ranging from fresh cheddar 
curds to over 6 years in age. Cheddar can be creamy, crumbly, 
crunchy, squeaky (cheese curds), rubbery, smooth, sharp, fruity, 
nutty, earthy, sweet, rich, and bold, depending on its age.

Historically, cheddar was made in round wheels and aged in 
cloth which created unique flavours and added a complexity 
to the cheese. It is known as clothbound or bandaged cheddar. 
Because it is labour-intensive to make, it fell out of favour but is 
being revived by artisanal cheesemakers. The cloth protects the 
cheese while allowing moisture to escape, permitting the cheese 
to breathe. Clothbound cheddars are coated with fat — usually 
butter or lard. Aged at a specific temperature and humidity, 
the cheese is carefully monitored. A natural rind forms under 
the cloth giving off an earthy aroma. Clothbound cheddars are 
typically aged for less than 2 years.

New world styles of cheddar are made in a block format and 
aged in plastic. This allows retention of moisture and longer 
aging than clothbound. Although originally made using cow 
milk, we now have cheddar both clothbound and block styles 
made with goat, sheep and water buffalo, all with their own 
unique characteristics.

The world of cheddar is an exciting one. Exploring cheddars at 
various ages is a fun way to taste the difference aging makes. 
You can really experience this if you try 3 to 5 cheddars from 
the same brand. Try buying your favourite aged cheddar and 
then buying the same age from a few different brands. Who 
knows you might come up with a new favourite.

H

THERE IS A CHEDDAR 
FOR EVERY PALATE 
RANGING FROM FRESH 
CHEDDAR CURDS TO 
OVER 6 YEARS IN AGE.
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DISCOVER DENNINGER’S 
GRASS FED MILK CHEDDARS

Scotland 
1057 extra 
mature cheddar
Scottish cows grazing on the glens and highlands of 
Scotland provide the premium milk for this cheddar. 
Aged 15 to 18 months, the aroma is subtle with fresh 
creamy notes. Upfront the flavour has a typical cheddar 
boldness, savoury and rich with a hint of sweetness and 
green grassy notes all highlighting its Scottish character.

Ireland 
IRELAND’S OWN 
cheddar
This Irish Cheddar comes from generations who have 
worked through the creamery with over 50 years experience. 
The climate in Ireland creates lush green pastures that 
contribute to the happiness of its free-roaming cows that 
produce superior quality milk for making Ireland’s Own 
Special Reserve (aged 15 months) and Mature (aged 9 
months) cheddars.

Britain 
denninger’s 
special reserve 
cheddar
Aged for 10 months, the texture is firm with a full-bodied 
flavour that is both sweet and nutty.

EXPLORE DENNINGER’S 
NON-GMO PROJECT 
VERIFIED CHEDDARS
Increasingly, consumers are concerned about the presence 
of genetically modified organisms (GMO) in their food. In 
the case of cheese, this relates to what the cows are eating. 
The Non-GMO Project is a non-profit organization based in 
Bellingham, Washington. Their role is to evaluate products 
for compliance with the Non-GMO standard.  
www.nongmoproject.org

Ireland 
TRULY GRASS-FED™ 
cheddar
Ireland is home to this grass-fed cheddar bearing the 
Non-GMO Project Verified label. Cows can graze for an 
average of 250 days a year which in turn provides the 
high-quality milk for cheesemaking. Available in 2 ages, 
Natural Aged 6 month with a smooth and creamy texture 
and Natural Sharp Cheddar aged 12 months, same creamy 
texture with a bold taste.

Manitoba, Canada 
bothwell 
non-gmo cheddars
In the dairy belt of Manitoba, New Bothwell, has been home 
to Bothwell Cheese since 1936. Originally started in 1936 
by a group of local dairy farmers, it is now one of Canada’s 
largest independently owned cheese manufacturers. 
The Non-GMO Project Verified line of cheddars was started 
in 2017 and is a way for customers to know at a glance that 
the cows are fed Non-GMO crops. Currently in the line-up are 
a Medium White Cheddar aged 4 to 6 months with a subtle 
sweet note and a hint of sharpness, Old White Cheddar aged 
for a minimum of 9 months with a traditional sharp flavour, 
and 548 White Cheddar aged 18 months or older with a more 
robust flavour and sharpness. Newest in the line is Sunny 
Dog Barkin’ Herbs & Garlic — a mild cheddar blended with 
oregano, basil, and garlic.

Australia 
old croc extra 
sharp cheddar
Australian dairy dates back to 1788 when 2 bulls and 
7 cows arrived in Australia. Legend says that they escaped 
into the bush and were discovered 6 or 7 years later during 
which the herd had grown to about 60 cows. All Old Croc 
cheeses are Non-GMO (but not Non-GMO project verified) 
and made with pure Australian milk from grass-fed cows 
that graze in the rich pastures. Aged for 18 months, the 
Old Croc Extra Old Cheddar has a firm and crumbly texture 
with a full, rich, and robust flavour.

EXPERIENCE DENNINGER’S 
ARTISAN CANADIAN 
CHEDDARS SELECTION  
COWS Creamery, PEI, Canada
Well-known for their ice cream, COWS Creamery owner 
Scott Linkletter was inspired to start making cheddar cheese 
after a visit to the Orkney Islands in Scotland. After tasting 
a local cheddar, he persuaded the cheesemaker to share the 
recipe. His idea — to make cheddar cheese using the same 
recipe but two different production methods, block and 
clothbound. The majority of cheddar world-wide is made 
using the block method. COWS Creamery was the first in 
Canada to revive the clothbound method. All the milk is from 
Holstein cows on Prince Edward Island. The cheeses are 
made with raw milk that is gently heated (thermalized) which 
gives the rich flavour to all their cheddars. The iron-rich soil 
and proximity of the animals to the ocean air create the 
uniqueness in all their cheeses. If you have never tasted a 
clothbound cheddar before, do yourself a favour and pick 
up both Avonlea and either the 2 or 3 year old cheddar to 
experience the difference!

PEI, Canada  
cows creamery 
3 yEAr OLD 
cheddar
Made using the block method, this firm cheese is rich and 
full-bodied, often with crystals that give it a nice crunch 
when tasted. Expect a long finish with this cheese!

PEI, Canada
avonlea 
clothbound 
cheddar
Made in a round wheel and aged in cloth for about one 
year creates unique flavour in this style of cheddar. Make 
sure when tasting to cut your piece from the rind through 
to the centre. Take a moment to breathe in the aroma from 
the natural rind through to the centre. Around the rind, 
earthy notes and unwashed potato will greet you (think PEI 
and the potatoes that grow on the island) while the centre 
can be nutty and fruity with a crumbly texture. The name, 
of course, refers to the connection on the island with Anne 
of Green Gables as this is the way cheddar would have been 
made in that time.

Ontario, Canada
Mariposa Dairy/Lenberg Farms 

lindsay bandaged 
goat cheddar
Named after the community where it is made, all the goat 
milk comes from Ontario farms. Hand-crafted in small 
batches using old-world methods where the wheels of 
cheese are aged for 12 months in cloth. The wheels are placed 
on pine boards and turned weekly to ensure even ripening 
throughout. The resulting cheese is firm and slightly crumbly 
with some crystallization. Like most clothbounds, the aroma 
is earthy close to the cloth while the flavour can be slightly 
sweet with nutty notes and a slight tang that lingers nicely.

Québec, Canada 
Fromagerie de l’Île-aux-Grues  

1 year old cheddar
Cheddar has been made on this small little island in the 
middle of the St. Lawrence River east of Québec City since 
the early 1900’s. Cheesemaking disappeared before being 
revived in the 60’s when the dairy co-op and fromagerie 
were created. All the milk comes from small farms located 
on the island where the cows are fed a diet of only what 
grows on the island. Its unique terroir is the result of the 
fresh water from the Great Lakes meeting salt water from 
the Atlantic Ocean. This traditional-style cheddar is made 
with thermalized milk. It is firm with a nutty taste.

France 
CANTAL
Cantal is named for the Cantal Mountains in the Auvergne 
region and is one of France’s oldest cheeses, dating back over 
2000 years ago. Although the recipe differs from traditional 
cheddar, Cantal is considered the “French cheddar” or maybe 
even a precursor to British cheddar. Our version of Cantal — 
entre-deux — is aged between 3 and 9 months. Made in a 
tall cylindrical shape, semi-firm with a natural rind, Cantal 
can be buttery, milky, nutty and tart and is an excellent 
cooking cheese.

Scotland

Scotland

Scotland

Scotland

Scotland

Scotland

Scotland

Scotland

Scotland

Scotland

Scotland

Did you know? 
france produces 

more than just 
brie. it has 

been producing 
cheddar-style 

cheese for over 
2000 years.



BELTON FARM 
GREAT BRITISH CHEESEMAKERS

After years of travelling Europe, Denninger’s has chosen to partner with 
Belton Farm to develop a one of kind exclusive “Special Reserve” cheddar.

If you are travelling in North Shropshire near the Cheshire border in England, 
you will happen along 420 acres of organic farmland owned by the Beckett 
family. Belton Farm is an independent family-run business since 1922 grounded 
in heritage. The Beckett family is passionate about making great tasting 
award-winning British cheese.

Belton Farm’s handcrafted cheese has real character that will entice your taste 
buds with its depth of flavour. They start with local, grass-fed cow’s milk and 
salt from historic local Cheshire salt mines, then add their own cultures unique 
to Belton Farm (and a highly guarded secret) which starts the cheese making 
process. With cheesemaking tradition, 
skill and dedication Belton Farm produces 
a wide range of award-winning classic 
regional and organic cheeses that are 
perfect for entertaining this Christmas — 
or any time throughout the year.

CELEBRATIONS | HOLIDAY 2021  59  

Red Fox 
cheddar 
The weathervane at Belton Farm featuring 
a fox was the inspiration behind the 
creation of Red Fox. Though technically not 
a cheddar, Red Leicester does share similar 
characteristics with cheddar. The unique 
recipe was developed over many years. The 
paste is a russet colour with a texture that is 
crumblier than cheddar and a flavour that is 
milder. The finish, with its unexpected crunch 
from the naturally occurring crystals in the 
cheese, provides an enjoyable contrast. The 
combination of sweet and savoury notes 
produces the complexity in Red Fox.

SMOKED Red Fox 
cheddar 
The smokiness for this version is created by 
aging the cheese for 16 to 18 months before 
naturally smoking it for 10 hours over oak chips. 
This produces the same intriguing blend of 
sweet and savoury notes but with the added 
element of smoke.

AT BELTON FARM 
WE BELIEVE THAT 
TO MAKE THE BEST 
QUALITY CHEESE WE 
NEED TO USE THE 
BEST QUALITY MILK.

denninger’s 
special reserve 
cheddar  
Aged for 10 months, the texture is firm 
with a full-bodied flavour that is both 
sweet and nutty.

Scotland

Belton Farms 
is also renowned 
for the “Red Fox” 

cheeses
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CRANBERRY 
CHEDDAR CROISSANT 

BREAD PUDDING
featuring Denninger’s Special Reserve Cheddar
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Cheddar
is not just For apple pie

Serve 
warm with 

Coombe Castle 
Devon Cream!
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Perfect 
with a cup 
of Taylors 

of Harrogate 
Scottish 

Breakfast Tea

CREAMY ORANGE 
CHEDDAR CHEESECAKE

featuring Cows Creamery 3 Year Old Cheddar

page 94

1 cup  butter
1/2 cup sugar
2 1/2 cups   Bob’s Red Mill 

Unbleached 
All-purpose Flour

1 cup   1057 Scottish Cheddar 
cheese, grated

1/2 cup   Mrs. Tilly’s Original 
Scottish Fudge, 
crumbled 

Using an electric mixer, cream the butter and 
sugar together until smooth. Slowly beat in the 
flour until it is fully combined and is an even 
consistency. Mix in the cheese and the crumbled 
fudge. Divide the dough into thirds. On a lightly 
floured surface, roll each portion into an 8-inch 
log. Chill the logs in the fridge for 2 hours.

Arrange racks in upper and lower thirds of oven 
and preheat to 350°F. Line two large baking 
sheets with parchment paper.

Cut each log into 1/2 inch slices. You should get 
about 16 slices per log. Place the shortbread on 
the baking sheets. Bake until lightly golden and 
beginning to brown on edges, about 10 to 12 
minutes. Cool on the cookie sheets 5 minutes, 
then transfer to racks to cool completely.

Highland Cheddar Fudge Shortbread
featuring 1057 18-Month Old Cheddar
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CHEDDAR 
STREUSEL APPLE 

CAKE WITH SALTED 
BUTTERSCOTCH 

RUM SAUCE
featuring Bothwell Non-GMO Old Cheddar
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Serve cake 
with warm sauce 

and Coombe 
Castle Clotted 

Cream! 
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Ginger Cookies         A Delicious Christmas Tradition
Ginger root was first cultivated in China around 5,000 years ago, where it was thought to have 
medicinal and magical properties. Baking with ginger became popular as the spice trade made 
its way to Europe in the 1500s. At that time ginger was considered sacred and was only allowed 
at Easter and Christmas, and that is how we came to associate ginger cookies with Christmas. 
It was, however, only affordable to royalty and the very rich.

Queen Elizabeth I popularized ginger cookies in the shape of men by decorating them in the 
likeness of members of her court and guests. They were also sold in Elizabethan times as love 
charms. Queen Victoria, and her German-born husband Prince Albert, made ginger cookies 
even more popular as a Christmas tradition in mid-nineteenth century England. As the price of 
the spices went down, baking ginger cookies became popular during Christmas to the more 
common households due to the belief that eating the spicy treats increased body warmth.

Today the tradition of eating ginger cookies rich in dried ground ginger and other spices is as 
popular as ever, bringing the excitement of Christmas to families across Europe and Canada. 
Look for these delicious cookies in all of our stores.

Walkers 
Ginger Royale 
from Scotland. Luxurious cookies combining 
stem ginger and Walkers traditional pure 
butter shortbread smothered in rich, smooth 
chocolate – fit for royalty. Pair with any 
Taylors of Harrogate teas.

Lotus Biscoff 
Belgium's favourite biscuit for coffee. Biscoff all butter 
ginger cookies are like a delicate shortbread cookie with 
a whole lot of cinnamon, nutmeg, ginger, allspice, and 
cloves and a deep caramel flavour. Try it as a base for your 
next cheesecake.

Loacker Classic 
Gingerbread 
Wafers 
from Italy are inspired by the spirit of 
Christmas. Two layers of heavenly cream 
filling enriched with an exquisite blend of 
traditional gingerbread spices: cinnamon, 
fennel, coriander, ginger, cloves, allspice, 
mace and cardamom between three crispy 
wafers. Available for a limited time only.

Coppenrath 
Spekulatius 
Windmill Cookies 
from Germany are a classic winter holiday 
cookie with over 1,000 years of history. These 
shortbread cookies are spiced with cinnamon, 
nutmeg, cloves, ginger, cardamom and white 
pepper and stamped with festive motifs. 
A true Denninger’s holiday cookie favourite.

Tate’s 
Bake Shop 
Gingersnap 
Cookies 
deliver the taste of the holidays with 
traditional flavours in every bite. 
Craft baked and deeply delicious, 
these signature thin crispy cookies 
are a limited-edition cookie.

Redefine your
idea of a Snack

Happiness in Every  Bite

Nyakers Ginger Snaps 
are thin and crisp Swedish "snap" cookies. Addictively delicious 
they will delight your taste buds with real ginger, cloves and 
cinnamon. Perfect cheese or pâtés accompaniment.

Also available

Denninger’s 
Ginger Molasses 

Cookies 
are baked fresh in our stores. 

These unforgettable, soft chewy 
cookies bring the delicious taste 

of Christmas spices to you 
all year long.
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Green & Black’S 
United Kingdom, 1991 
Green & Black’s is a chocolate brand 
founded on sustainable and ethical 
cocoa sourcing principles, based on the 
conviction that great taste comes from 
the finest ingredients. Green symbolizes 
the commitment to always sourcing 
ethical cocoa. Black stands for our high 
quality and the delicious intensity of the 
chocolate. The chocolate maker started 
in London (England, UK) with a famous 
70% dark chocolate and today's Green 
& Black’s offers a wide variety of bars 
sourcing the best ingredients such as 
sea salt from Anglesey (Wales, UK) and 
Mediterranean almonds.

Ritter 
Germany, 1912 
To this day, Ritter Sport remains the 
most famous chocolate brand in 
Germany. It all started in 1912 when 
Alfred and Clara Ritter founded the 
chocolate and confectionery factory 
in Stuttgart, Germany. 1932 was an 
important year for Ritter Sport, as they 
introduced their famous square bar, 
now patented, an idea proposed by 
Clara who wanted a bar that could 
fit in everyone’s sports jacket pocket. 
Today Ritter Sport remains a leader in 
the industry valuing the protection of 
the environment. If you ever visit Berlin, 
Germany, make sure to visit “COLOURFUL 
CHOCOWORLD” of Ritter.

Droste 
Holland, 1863 
These timeless treats have been around 
since 1863 when Droste was founded as 
a small confectionary company in the 
Vaaseen in the Netherlands. Today, Droste 
still produces the same quality chocolate 
and offers a wide variety of flavours.

Lindt 
Switzerland, 1845 
The story of Lindt & Sprüngli begins 
in 1845 when confectioner David 
Sprüngli-Schwarz and his son 
Rudolf Sprüngli-Ammann had a 
groundbreaking idea: Becoming the 
first to produce chocolate in solid form 
now known as today’s chocolate bar. 
To do so, they hired Rodolphe Lindt 
who invented the “Conche“ and 
produced his famous “chocolat fondant”; 
known as the world’s first melting 
chocolate. This chocolate contributed 
significantly to the worldwide reputation 
of high-quality Swiss chocolate. 

Baci 
Italy, 1922 
Baci® Perugina® has been crafted with 
love in Perugina, Italy since 1922. Even 
today they follow the same family recipe, 
a chocolate bonbon filled with hazelnut, 
dipped in chocolate, and wrapped in 
an iconic foil wrapper containing a 
love note. Baci means “Kisses” and they 
believe there is no better way to say your 
love than offering a delicious chocolate.

Niederregger 
Germany, 1806 
In the more than 200 years of its 
existence, the secret of Niederegger 
marzipan is passed on from generation 
to generation in the family business. 
Aromatic premium quality almonds are 
the most important raw ingredient in 
the production. The almonds are hand 
selected before heating the almond 
mixture in roasting boilers over an open 
fire. Niederegger remains the number 
one marzipan in the world.

Anthon Berg 
Denmark, 1884 
Just like many other fairy tales, Anthon 
Berg started as a coincidence. At the 
end of the 19th century, chocolate 
became more and more popular in 
Europe. In Denmark the greengrocer 
Anthon Berg decided to try his luck 
in cocoa beans. In 1922, Anthon Berg 
introduced their famous liqueur 
covered in sugar chocolate bottles. 
In 1972, they patented their machine 
that fills up the small bottles of dark 
chocolate and today 100,000 units are 
produced daily. 

Reber Mozart 
Germany, 1865
The genuine Reber Mozart – Kugeln® 
(named after the musical child prodigy 
Wolfgang Amadeus Mozart) is an 
inspired composition made from the 
finest gourmet pistachio marzipan, fresh 
almonds, and hazelnut nougat, double-
coated in milk and fine dark chocolate.

Kras Bajadera 
Nougat Style  
Croatia, 1959 
This exquisite chocolate combines a 
Central European confectioner’s art with 
the oriental extravagance of flavours. 
The treat has a fine nougat blended 
with almonds which gives it a unique, 
recognizable flavour. The top and 
bottom layers contain a thin layer of milk 
chocolate, while the middle layer has a 
creamy hazelnut filling. Bajadera treats 
come individually wrapped in foil with a 
distinctive gold and yellow design.

a world of 
CHOCOLATE

Chocolate is made from the fruit of cacao trees, which are native to 
Central and South America. The fruits are called pods and each pod 
contains around 40 cacao beans. The beans are dried and roasted to 
create cocoa beans.

Chocolate dates back to more than 2,000 years ago when the ancient 
Olmecs in Mesomamerica (known today as southern Mexico) used 
cocoa beans as currency and believed the cacao bean had magical, 
or even divine, properties, suitable for use in the most sacred rituals.

Chocolate arrived in Spain in the 16th century and became instantly 
fashionable with the wealthy of Europe. In 1828, Dutch chemist 
Coenraad Johannes van Houten discovered a way to treat cacao beans 
to make a powdered chocolate (Dutch chocolate) that was easier to mix 
with water; it was still used only as a drink. In 1847, British chocolatier 
J.S. Fry and Sons created the first chocolate bar molded from a paste 
made of sugar, chocolate liquor and cocoa butter. It wasn’t until the 
1870s when Henri Nestle brought milk chocolate to the mass market, 
and Rudolf Lindt gave chocolate a melt-in-your-mouth consistency. 
By the late 19th and early 20th century, family chocolate companies 
started mass-producing the chocolate confections to meet the 
growing demand we know today.

Denninger’s imports chocolate from around the 
world and offers one of the largest selections 
of chocolate in the area. Each of these suppliers 
are number one in their country and most, 
if not all, are still family owned.

Chocolate isn’t 
just for eating. It can 

also be used in the amazing 
chocolate recipes on the 
following pages. And we 

wouldn’t blame you if you 
sampled a bit before 

adding it to the recipe. 



German 
CHOCOLATE CAKE
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Britain

Chocolate 
Biscuit Cake 

1/2 tsp  Cows Creamery Unsalted Butter
1/2 pkg  McVities Digestive Cookies 
1/2 cup   Cows Creamery Unsalted Butter, 

softened 
1/2 cup  granulated sugar
3 bars   Green & Black’s Organic Dark 

Chocolate Bar, 70% Cacao, 
broken into pieces

1/2 cup 35% whipping cream
1  egg, beaten

Lightly grease a 6-inch spring form pan 
with 1/2 tsp of butter. Break the cookies 
into 1/2-inch pieces and set aside.

In a large bowl, combine the softened 
butter and sugar. Melt one bar of 
chocolate in a double boiler over low heat, 
stirring until the chocolate is fully melted. 
Add it to the butter mixture, stirring until 
combined. Let the mixture cool, then add 
the egg and mix to combine. Fold in the 
biscuit pieces until they are all coated with 
the chocolate mixture.

Spoon the mixture into the prepared pan. 
Fill all the gaps on the bottom of the ring, 
this will be the top of the cake when it is 
un-molded. Chill in the refrigerator for at 
least 3 hours.

Remove the cake from the refrigerator and 
let it stand. Make the ganache.

Ganache   
Melt the remaining two bars of chocolate 
with the heavy cream in a double boiler 
over simmering water and stir occasionally 
until the chocolate is fully melted and 
glossy. Once melted, allow the chocolate 
to cool slightly. 

Release the ring from the spring form 
pan, remove pan bottom and turn the 
cake upside down onto a cake plate. 
Pour melted chocolate over the cake and 
smooth the top and sides using a palette 
knife. Allow the chocolate to set at room 
temperature. Serve and enjoy!
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For a 
holiday variation 

try Green & Black’s 
Organic Ginger 
Dark Chocolate, 

60% Cacao

Match your Intensity with 
Savoury Organic Chocolate

Queen 
Elizabeth’s 
Favourite 

Cake
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Holland’s

Chocolate Dutch Baby
3 large  eggs
1/3 cup  flour
1/4 cup Droste Cocoa Powder
1/4 cup  sugar
1/4 tsp  salt
1/2 tsp  pure vanilla extract
3/4 cup  milk
2 tbsp  unsalted butter
 icing sugar, for dusting
1 pkg Droste Salted Caramel Pastilles, melted
2 cups mixed fresh berries, rinsed and drained

Preheat oven to 425oF. Whisk together 
eggs, flour, sugar, cocoa powder and 
salt until well combined, about 1 minute. 
Continue whisking and slowly add milk.

In a large oven-proof skillet, melt butter 
over medium heat. Pour batter into skillet 
and immediately transfer to oven. Bake 
until puffed and edges are curling inward, 
about 15-20 minutes. Let rest about 
2 minutes. Don’t worry if the pancake 
begins to fall. Drizzle with salted caramel 
chocolate and dust with powdered sugar. 
Serve warm with fresh berries.

70  HOLIDAY 2021 | CELEBRATIONS

THE ORIGINAL TASTE
OF DUTCH CHOCOLATE

SINCE 1863

Really good
chocolate.

Actually, there is nothing Dutch about a Dutch Baby! 
It’s actually a German pancake. But when the daughter of 
a family run restaurant in Seattle in the early 1900s could 

not correctly pronounce Deutsch, the popular pancake 
quickly became known as a Dutch baby.
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Denninger’s 
French Truffles, 

A smooth and 
creamy ganache 
rolled in cocoa 

powder. 
Simply Divine!

ALL TRADEMARKS ARE OWNED OR USED UNDER LICENSE BY LACTALIS CANADA, TORONTO, ON, M9C 5J1W

A holiday tradition.

Denningers Half Page Ad_8” x 5.25”

France’s

Decadent 
Truffle Hot 
Chocolate
8  Denninger’s Chocolate Truffles
2 cups  Lactancia PurFiltre 3.8 % Milk

Chop truffles into small pieces. Warm 
the milk but do not boil. When milk 
is warmed through, add the chopped 
truffles and whisk until fully melted. 
Pour into two mugs. Experiment with 
different flavour truffles. Top with 
whipped cream, peppermint bark, 
toffee or caramel popcorn.

Swiss

Poached Pears 
with Chocolate 
Drizzle
4  pears
4 cups water
3/4 cup sugar
1 cinnamon stick
2 whole cloves
1  star anise
1 vanilla bean, split lengthwise

Peel pears completely, leaving stems intact. 
Slice the bottom off so pears can stand 
upright. In a saucepan, bring water, sugar, 
cinnamon, cloves, anise and vanilla bean 
to a boil. Add the pears, reduce heat and 
simmer covered for about 20 minutes. 
Transfer pears to a plate and let cool. Drizzle 
with Chocolate Sauce.

Chocolate Sauce
1 bar   Lindt Excellence 70% Cacao Dark 

Chocolate, chopped
2 tbsp  icing sugar 
1/3 cup  35% whipping cream
1 tbsp Grand Marnier, optional

Place chocolate in a heat-resistant bowl and 
melt in a bain-marie. Add icing sugar, cream 
and Grand Marnier, if using, stir until smooth. 
Allow sauce to cool and thicken before 
pouring over pears.

WORTH TRAVELLING FOR

M A R Z I P A N
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Sable & Rosenfeld 
Whisky Tipsy Cherries

Cocktail ready, long-stemmed 
colossal cherries spiked with 
malt whiskey. Perfect for the 
Classic Manhattan and the 
trend-setting Vogue Martini. 
Used in cocktails, dessert and 
as an hors d’oeuvres garnish.

Distilleries Peureux Griottines®

Small cherries macerated in 
Kirsch and liqueur, Griottines 
bring a glamorous touch to the 
world of spirits. This little red 
pearl, by its taste, crunchiness 
and colour, gives sparkle to all 
your recipes! In cocktails as in 
gastronomy, the Morello cherry 
intoxicates you with its flavours 
and colours.

Toschi Amarena Black Cherries

These intensely sweet and 
flavourful Amarena pitted 
cherries are a gourmet upgrade 
from Maraschinos. The Amarena 
is a type of cherry with a sour 
and refreshing taste. Toschi's 
Amarena Cherries are carefully 
selected directly from the 
mountains of Vignola.

Denninger’s Black Cherry 
and Sour Cherry Jams

Denninger’s jams are produced 
in Bavaria, Germany following 
century-long recipes. 
Germany’s present day cherry 
growing areas are primarily in 
Rhineland-Palatine, Saxony 
and Thuringia. Although the 
cherry season is sweet and 
short, “Sauerkirschmarmelade” 
is a year-round staple on the 
German breakfast table. Other 
cherry-based German specialties 
include Black Forest Cakes, 
Cherry Cream Cakes and 
Cherry Brandy.

Dalmatia Sour Cherry Spread 

Dalmatia never compromises 
on quality. This Non-GMO 
spread is made from perfectly 
ripened sour cherries sourced 
from Croatia and cooked 
with great care to create a 
wonderfully tart, yet sweet 
spread overflowing with flavour.

AMARENA 
PAVLOVA

page 95

cherries
THE EUROPEAN FRUIT

Cherries are not only delicious, they are full of vitamins, minerals and antioxidants. 
Unfortunately, they have a very short growing season. Luckily there are several 

high-quality varieties of cherries in a jar that can be used for cooking all year round. 
Some of the varieties are actually preserved in an alcohol-based syrup which are excellent 

for cocktails or to add a bit of sparkle to your baked goods.
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WHISKY 
BLACK FOREST 

MARTINI

page 95

GRIOTTINES 
GINGER LOAF

page 95
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FOR THE LOVE OF 

BACON
A DENNINGER’S LOVE STORY

The tradition of the English breakfast, as a national dish, dates back to the 13th Century.
Sometimes called a fry-up, a full English breakfast is a hearty, hefty breakfast plate where 

bacon is the star. At Denninger’s, we produce a large selection of bacon inspired from 
the old world using only the best cuts sourced from local farmers and 

traditional methods offering the best bacon you’ve ever had.

Bacon being the center of the plate in the UK, Denninger’s created a gastro pub menu 
(combining the words pub and gastronomy) that is easy to serve at home. KAISERSPECK

 CUT Ontario Pork Belly — trimmed

  to Denninger’s specifications

 BRINE 5 days

 SMOKING 8 hours — Once it is ready,

  it is hand rubbed with caraway

  seeds and baked for an extra

  2 hours, making this side

  bacon unique

 TECHNIQUE Naturally smoked over

  hardwood chips

 FACTS Kaiserspeck translates to English

  as “The King of Bacon”

SMOKED SIDE BACON
 CUT Ontario Pork Belly — trimmed
  to Denninger’s specifications

 BRINE 5 days

 SMOKING 8 hours 

 TECHNIQUE Naturally smoked over
  hardwood chips

 FACTS Denninger’s smoked side
  bacon will not shrink as it’s fully
  cooked. Just needs to be crisped
  in the oven or in a pan; also
  available in thick cut

ENGLISH-STYLE BACON

 CUT Ontario Pork Loin and Belly

 BRINE 5 days

 SMOKING 8 hours 

 TECHNIQUE Naturally smoked over

  hardwood chips

 FACTS The best of both worlds, side

  bacon and back bacon combined DUERRFLEISH
 CUT Ontario Pork Belly

 BRINE 3 weeks 

 SMOKING 15 hours 

 TECHNIQUE Naturally smoked over

  hardwood chips

 FACTS Duerrfleish came to be

  commonly called double

  smoked bacon

PEAMEAL BACON

 CUT Ontario Pork Loin

 TECHNIQUE Brine and rolled in cornmeal

 FACTS The most famous way to enjoy
  peameal… on a kaiser bun
  with your favourite mustard

Peameal bacon is a technique on its own.
Developed in Toronto, in the late 1800’s, the

method consists of rolling salt cured loin in ground
yellow peameal to extend the shelf life. Today, peameal 

bacon is a classic in Canadian food culture.

The Dry 
Curing Method
Dry curing consists of curing 

bacon in salt and spices for 3 weeks 
before it’s hung and smoked. 

This technique allows for a more 
robust and intense 

flavour profile.

CANADIAN BACK BACON

 CUT Ontario Pork Loin

 BRINE 5 days

 SMOKING 8 hours 

 TECHNIQUE Naturally smoked over

  hardwood chips

 FACTS Lean cut of meat 

The Wiltshire 
Curing Method

When curing bacon, we marinate 
the pork in a brine for 5 days before 

smoking. This process is called 
Wiltshire curing. Developed in 

the 18th century, this traditional 
British technique for curing bacon 

is no longer commonly used 
which makes Denninger’s 

bacon very unique.

The True 
Ontario 
Bacon
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pub
GASTRO

GASTRO
PUB

Brunch Menu
featuring Denninger’s BaconBREAKFAST

BEVERAGES
Full English Breakfast 

Sunny side up farm fresh eggs,

caramelized onion bangers,

English-style Bacon accompanied by

maple baked beans, onion rings, homefries

and gravy, Snowdonia Cheddar with

Snowdonia Tomato Vodka Chutney &

grilled artisan potato onion bread

Curried Denni-Beni
Poached eggs served on cheddar chive scones,

smoked Canadian Back Bacon topped with

curried hollandaise sauce

Avocado Toast BLT
Fresh avocado on artisan sourdough bread topped 

with thick cut Smoked Side Bacon, hot house tomatoes 

& Balderson cheddar finish with avocado aioli served 

with herb & garlic bratkartoffeln fried potatoes

Cheesy Hash Brown Waffles
Cheddar hash brown waffles served with

Peameal Bacon & herbed scrambled eggs

King of Bacon Florentine Eggs
Shirred eggs baked with spinach

and kaiserspeck bacon

Loon Call Macchiato 
Muskoka Coffee Loon Call Breakfast Blend

with Sheldon Creek Chocolate Milk

Seedlip Virgin Caesar
Seedlip Garden 108 , Caesar Mix & garnished

with Sable & Rosenfeld Tipsy Cocktail Stirrers

Teas
Selection of Twinings Christmas

Black & Herbal Teas

Ale
Nickel Brook Cause

& Effect Blonde Ale

Easy to prepare.
No recipe needed. 

Just cook and
serve.

WHEN YOU BREW THE BEST COFFEE, 
WORD GETS AROUND.™

FULL ENGLISH 
BREAKFAST



CURRIED 
DENNI-BENI

page 96

AVOCADO 
TOAST BLT

page 96

CHEESY 
HASH BROWN 

WAFFLES

page 97

DENNINGER’S 
BRATKARTOLFELN
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KING OF BACON 
FLORENTINE EGGS

page 97

In a hurry? 
Use Denninger’s 

Green Onion 
Roesti in place of 

the waffles.
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PREMIUM 
DUTCH  
CHEESE

HENRI WILLIG GOUDAS
Gouda has been produced in Holland since the Dutch 12th 
century. Contrary to popular belief, 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. 

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.

Denninger’s carries a rich assortment of Henri Willig premium 
traditional and flavoured goudas.

Have you ever tried Roasted Onion Nettle Gouda? 
Nettle Gouda is a Dutch specialty cheese that sounds a bit 
scary but tastes divine. The nettles add a wonderful clean herby 
freshness to the sweet nutty notes of this mild gouda. Henri Willig 
has developed their own signature nettle gouda combining it 
with the right amount of roasted onions making it a perfect taste 
experience. Best enjoyed on a board or melted.

Dutch-style 
Roasted Onion 
Soup with Onion 
Nettle Crostini
1/4 cup  unsalted butter
3   large onions, sliced (one each, 

sweet, yellow and red)
2 cloves  garlic, minced
4 sprigs  fresh thyme
1 cup  dry white wine
8 cups  beef stock
 freshly ground pepper
1  French baguette, 

cut in 1/2 inch slices
2 cups  Henri Willig Gouda, shredded
2 tbsp  olive oil
1 cup  Henri Willig Cheese with 

Roasted Onion/Nettle, shredded 

Melt the butter in a soup pot over  
medium-low heat. Add the onions, garlic 
and thyme and cook until the onions are 
very soft and caramelized — at least  
30 minutes. Add the wine, and scrape up 
the browned bits on the bottom and sides 
of the pot, deglazing the pot as wine starts 
to evaporate. Add the stock. Bring to a 
boil, and then lower the heat to maintain 
a low simmer for about 20 minutes.

While the soup is simmering, preheat the 
oven to 450°F. Put 8-12 slices of baguette 
on a baking sheet and toast until lightly 
browned. Turn them over and brown the 
slices on the bottom.

Change the oven from bake to broil. 
Remove the sprigs of thyme. Ladle the 
soup into individual ovenproof bowls 
and place them a baking sheet. Put 2-3 
baguette slices on top of each soup bowl. 
Sprinkle each generously with the cheese. 
Broil for a few minutes, watching carefully, 
until cheese melts and turns golden to 
slightly brown. Serve immediately.

Use remaining baguette slices to make 
crostini. Preheat oven to 375oF. Brush both 
sides of the baguette slices lightly with 
olive oil and place them a baking sheet. 
Bake for about 6 minutes. Flip the slices 
and top with onion/nettle cheese. Return 
them to the oven just until the cheese 
melts and turns golden.
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Try it on your 
next Dutch-style 

roasted onion soup 
or as a grilled cheese!
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Combine flour and salt and pepper in a bowl, 
add the veal and toss to coat well. Heat 3 
teaspoons of the oil in a large pot. Add the veal 
a few pieces at a time; do not overcrowd. Cook, 
turning the pieces until meat is browned on all 
sides, about 5 minutes per batch; add more oil 
as needed between batches. Remove meat from 
pan and set aside. 

Add 2 tbsp of olive oil to the pan if needed. Add 
the onions, carrots, garlic and red peppers. Cook 
and stir until vegetables are tender. Return the 
meat to the pot add the salt, paprika, cayenne 
and tomato paste and stir to combine. Add the 
wine and beef broth and bring to a boil. Reduce 
the heat and cover. Simmer 1 hour or until meat 
is tender. 

About 10-15 minutes before goulash is done, 
cook the spaetzle according to package 
directions. Drain.

Stir in sour cream and capers to the goulash. 
Serve immediately over spaetzle and garnish 
with parsley.

For a thicker sauce, before adding the sour 
cream and capers, blend flour and 1/4 cup water 
and gradually stir into meat mixture. Heat to 
boiling, stirring constantly until broth starts to 
thicken. Remove from heat and then stir in sour 
cream and capers.

Spaghetti with 
Sausage Ragu 
1 tbsp  olive oil
4   Denninger’s Italian Asiago Sausages, 

casings removed
1 lb  ground beef
1 1/2 cups  onions, diced
1 tbsp  garlic, minced
1/2 cup  red wine (optional)
2 jars   Christine Cushing Fire Roasted 

Pepper Cognac Tomato Sauce
1 Bouquet Garni
1 pkg Pastifico Liguori 1795 Spaghetti No 3
1/2 cup  Pecorino cheese, grated  

Remove the sausage meat from the casings. 
In a large pot, heat oil and add the sausage and 
ground beef and sauté until cooked through. 
Remove meat from the pan. Add the onions 
and garlic to the pan and cook until the onions 
are translucent. Add the meat back into the 
pan. Add the wine, if using, and cook until 
wine is reduced by half. Add the tomato sauce 
and seasonings. Bring almost to a boil, stirring 
occasionally. Reduce heat and simmer.

As the sauce is simmering, bring a large pot of 
salted water to a boil and cook pasta according 
to package directions. Serve with sauce and 
freshly grated Pecorino cheese. 

Duck Confit Pierogies 
with Mushrooms 
and Red Cabbage
This pierogi dough with sour cream makes pierogi-
making a breeze; all you need is only 2 ingredients!
4 cups  all-purpose flour 
400 ml sour cream 
 a few more pinches of flour, 
 for kneading 

Place flour onto your work surface and make a 
well. Add sour cream. Using your hands or an 
electric mixer, mix until combined. Dust your 
hands with flour and start kneading the dough 
until it comes together. If the dough feels too 
sticky to handle, add more flour. Cover the dough 
with a tea towel and set aside for at least 20-30 
minutes. (Or even for a few hours).

Dust the work surface with some flour. Transfer 
the dough to it and knead for a minute or two. 
Cut the dough into smaller pieces. Using a rolling 
pin, roll out the dough; the thinner, the better. 

Then using the rim of a glass or 3” circular cookie 
cutter, cut out the circles from the dough. Let sit 
while you make the filling.

Filling
2 tbsp Denninger’s Duck Fat
1 clove  garlic, minced
1 cup assorted mushrooms, diced

2 Duck Confit leg meat, 
 finely chopped 
1/2 cup Kuehne Red Cabbage, 
 drained and chopped 
 salt and pepper

Melt the duck fat in the pan over medium high 
heat, add the garlic and cook for 1-2 minutes. 
Add the mushrooms and sauté until soft and 
tender. Season with salt and pepper. Remove 
from heat and let cool completely. In a bowl 
combine the mushrooms, duck confit and red 
cabbage together. 

To assemble the pierogies, scoop 1 tablespoon 
of filling in the center of each dough circle. Using 
your index finger, wet the edge of half of the 
circle with a bit of water. Press the two edges 
together and pinch seal all around each one.

Bring a large pot of salted water to boil, then 
reduce the heat to medium. Drop in pierogies in 
small batches, a few at the time. Wait for them 
to float to the top, then continue cooking for 
another minute. Using a slotted spoon, remove 
pierogies from the water and place on a plate. 
Continue cooking until all are cooked. 

NOTE: If you prefer crispier pierogies, melt some 
butter in a frying pan and add cooked pierogies 
and brown on each side.

Serve with a dollop of sour cream, lingonberries, 
finely chopped green onions and bacon bits.

Four Cheese Tortellini 
with Double-Smoked 
Bacon 
3 slices Denninger’s Deurrfleisch 
 Double-Smoked Bacon, 
 cut in 1-inch slices
250 g pkg  Bertagni Four Cheese Tortellini
1/4 cup Sheldon Creek Herb & Garlic Butter
1/4 cup  desired fresh herbs, chopped 

(parsley, basil, etc.) 
1/4 tsp  dried red chili flakes, optional 
 Parmigiano-Reggiano cheese, 
 freshly grated  

2 pkg Haiku Ramen Noodles
4  green onions, finely sliced 
2 cups spinach, chopped
4 eggs, boiled for 6 minutes, 
 peeled and cut in half
1 tsp red chili flakes
1 tsp black sesame seeds for garnish  

To make the stock, place pork hock, ginger, garlic 
and onion in a large stockpot and cover with cold 
water. Place on a burner over high heat and bring 
to a boil. Reduce heat and simmer for several 
hours. Add more water if needed to keep hocks 
covered. Remove scum several times as it forms 
on top of stock. Strain the stock and return liquid 
to the pot. Pull meat from hocks and cut into 
slices. Return the meat to the stock and add the 
mushrooms. Flavour the broth with soy sauce, 
sesame oil, vinegar and sriracha, if using.

Once stock is ready, heat noodles according to 
package directions. Divide noodles into 4 deep 
bowls. Add pork, green onions, and spinach 
to the bowls. Ladle enough broth to just cover 
noodles. Top with egg halves, chili flakes, to taste, 
and sesame seeds if using. Serve immediately. 

Veal Goulash 
1/4 cup  olive oil
2 tbsp  flour
1 tsp  salt
2 lbs  veal stew meat, cut into 1" cubes
1  onion, thinly sliced
2 carrots, chopped
1 clove  garlic, minced
1 red pepper, chopped
12 cup dry white wine
2 cup Kitchen Basics Beef Broth
2 tsp  Hungarian sweet paprika
1 tbsp tomato paste
1 dash  cayenne pepper
1/4 cup  water
1/2 cup Riviera Sour Cream
1/4 cup capers
 fresh parsley, chopped
1/2 pkg Bechtle Spaetzle  

Buffalo 
Cauliflower Bites 
1 head  cauliflower
3/4 cup  flour
1 tsp  paprika
2 tsp  garlic powder
1 tsp  salt
1/2 tsp  pepper
1 cup  Riviera Plain Oat Based Yogurt
1/4 cup  hot sauce
2 tbsp  vegetable oil  

Preheat oven to 450oF and line a baking sheet 
with parchment paper. Break the head of 
cauliflower into florets. Mix flour and spices 
together in a large bowl. Stir in yogurt until 
smooth and well blended. Add a little water if 
mixture is too thick. Dip cauliflower pieces in the 
batter, making sure all pieces are evenly coated. 
Place florets on the baking sheet in single layer. 
Bake 20 minutes, turning halfway through. 
Batter should be crispy.

Meanwhile, in a small bowl, combine the hot 
sauce and oil, stir until combined. Remove 
cauliflower from the oven and place in a large 
bowl. Gently toss with mixture until coated and 
bake for another 20 minutes.

Riviera Berry 
Smoothie
1 cup  Riviera Coconut Kefir
1 1/4 cups frozen mixed berries
1 tsp almond butter
1 tsp Dutchman’s Gold 
 Raw Honey  

Blend all ingredients in a 
blender until smooth, pour 
into a tall glass and enjoy!

Tropical 
Breakfast Bowl 
1/2 cup  Riviera Coconut Milk Mango 

Passion Fruit Yogurt
1  kiwi, thinly sliced
1/2  banana, thinly sliced

1/3 cup Dorset Cereals Honey Granola
1/4 cup  Bob’s Red Mill Shredded Coconut
 Green & Black’s 70% Dark 
 Chocolate, shaved  

In a large bowl, pour in yogurt and arrange fruit 
slices on top. Sprinkle with granola, coconut, 
and chocolate. Serve immediately.

Sheese Creamy, 
Glazed Fig Tartine
2 slices  Denninger’s Artisan Cranberry 

Pumpkinseed Bread, sliced
4 oz Sheese Creamy Original Spread
3 fresh figs, sliced
 balsamic glaze
 honey 
 pea shoots  

Toast the bread then top with Sheese spread 
and sliced figs. Drizzle with balsamic glaze and 
honey. Finish with pea shoots.

Applewood Fundoo
1/2 cup Illchester Applewood Vegan, grated 
1/2 cup Thai Kitchen Coconut Milk
2 oz Fever-Tree Spiced Orange Ginger Ale
pinch  nutmeg

In a medium saucepan, add the cheese, coconut 
milk and ginger ale. Cook over medium heat and 
stir until the cheese is melted. Top with a pinch 
of nutmeg. Serve with an assortment of veggies 
and apple slices.

Pork Ramen Bowl 
2 Denninger’s Smoked Ham 
 Pork Hocks
8 cups water or vegetable stock
3-inch fresh ginger, peeled and sliced
2 cloves garlic, minced
1 large  onion, quartered
6 oz shiitake or enoki mushrooms, 
 sliced thin
3 tbsp soy sauce
1 tbsp sesame oil
2 tbsp  rice wine vinegar
2 tsp sriracha hot sauce, optional

817.336.3849 • MRSRENFROS.COMNOW REAPER, NOW RELISH, NOW ROASTED AND MANGO!

In a hurry: 
Mix Envive 

Smoothie Cubes 
with Riviera 

Coconut Kefir 
and blend until 

smooth.
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Stir the cream into the ricotta. Drain the pasta. 
Put cream, ricotta and truffle cheese into the pot 
and stir to blend over low heat. Add the pasta 
back to the pot and stir until pasta is well coated. 
Mix in mushroom mixture. Garnish with fresh 
parsley. Serve with additional shredded truffle 
cheese. For a more intense flavour, drizzle with 
a bit of truffle oil.

Truffled Potatoes 
Dauphinois 
6  medium  russet potatoes 
1 clove garlic, peeled
4 tbsp  Lactancia My Country Butter, 
 room temperature
3 tbsp flour
1 1/2 cups Balderson Truffle Cheddar, grated 
1 tsp  salt
1/8 tsp pepper 
1 cup Lactancia PurFiltre Whole Milk 3.5%
1/2 cup Lactancia Whipping Cream 35%
 cayenne pepper 

Preheat oven to 350oF. Peel the potatoes, 
then using a mandolin or sharp knife, slice the 
potatoes thinly, about 1/8” thick. Place in bowl 
of cold water and set aside.

Apple Ginger Riesling Stuffing
8 cups   Denninger’s Artisan Light 

Rye Bread, cubed
3   Denninger’s Apple Riesling Sausages, 

casing removed
2 tbsp olive oil
1/2 cup  shallots, finely chopped
1 tsp garlic, finely chopped
3/4 cup  celery, finely chopped
1/4 cup carrot, finely chopped
2  1/2 tsp  dried sage 
1  1/2 tsp  dried rosemary 
1/2 tsp dried thyme 
3   Honey Crisp or Golden Delicious 

apples, cored and chopped 
1/4 cup  candied ginger, chopped
1/3 cup  fresh parsley, minced
1 cup  chicken stock 
4 tbsp Riviera Unsalted Butter, melted 

Preheat oven to 350°F. Spread the rye bread 
cubes in a single layer on a large baking sheet. 
Bake for 5 to 7 minutes in the preheated oven, 
or until evenly toasted. Transfer toasted bread 
cubes to a large bowl.

In a large skillet, add the olive oil and sauté 
shallots, garlic and carrots over medium heat 
until softened. Add the sausage to the skillet 
and cook stirring often to break up the sausages 
until evenly browned. Add the celery, sage, 
rosemary, and thyme; cook, stirring, for 2 
minutes to blend flavour.

Pour sausage mixture over bread in bowl. Mix 
in chopped apple, candied ginger and parsley. 
Drizzle with chicken stock and melted butter and 
mix well so all pieces of bread are moist but not 
wet. You may not need all of the stock. Set aside.

Honey Riesling Glaze
1  shallot, finely diced
1 tsp butter
1 tbsp  Kozlik’s Triple Crunch Mustard
1/4 cup  13th Street Riesling Wine Jelly
1/4 cup Black River Apple Cider 
2 tbsp Dutchman’s Gold Raw Honey 

Sauté bacon in a large skillet until brown and 
crispy. Drain on paper towels.

Cook tortellini according to package instructions. 
Drain. Add butter to the pasta pan and melt over 
a low heat. Return pasta to pan and mix with the 
butter. Add the bacon, chili flakes, if using, and 
herbs and stir to combine. Serve with freshly 
grated Parmigiano-Reggiano cheese.

Maultaschen 
with Brown Butter 
Sage Sauce 
1 pkg Denninger’s Maultaschen
1/4 cup  Cows Creamery Unsalted 
 Cultured Butter 
15-20  small, fresh sage leaves
 freshly ground pepper
 German Butter Cheese, grated 

Cook the Maultaschen according to package 
directions and drain. Melt the butter in a skillet 
over medium heat. Continue to cook the butter, 
swirling the pan occasionally, until the colour 
goes from yellow to brown and starts to foam — 
about 5 minutes. Add the sage leaves until they 
start to crisp, about 2 more minutes. Remove 

Rub a 9 x 12 baking dish with garlic and coat 
all sides with 1 tablespoon of butter. Drain the 
potatoes and dry them in a tea towel. Begin 
layering the dish; sliced potatoes, sprinkle with 
flour, a quarter of the cheese, dot with butter, 
season with salt and pepper and repeat. Finish 
with a pinch of cayenne.

In a saucepan, bring the milk and cream to a 
boil. Slowly pour the boiling liquid over the 
potatoes until it can be seen through the top 
layer. Set the baking dish in the top third of the 
preheated oven and bake for 1 to 1 1/4 hrs or 
when the potatoes are tender, lightly browned 
and bubbling.

13th Street Winery 
& Denninger’s 
Charcuterie 
Delight Board 
Charcuterie is the art of preparing and 
assembling cured meats and other meat 
products. Many people use the term charcuterie 
to refer to an assortment of meats that are 
paired with different accompaniments, such 
as crackers, fruit, cheese, and condiments. 
At Denninger’s we have a long tradition of 
producing high quality charcuterie meats using 
local meats and century old techniques.

Denninger’s Meats: dry cured smoked duck 
breast, venison salami and Braunschweiger 
liver pâté.

Cheeses: Denninger’s Special Reserve Cheddar, 
Château de Bourgogne Triple Crème and 
Wyngaard Truffle Tapenade Gouda.

Accoutrements: 13th Street Cherry Merlot 
Wine Jelly, Kuehne Gourmet Selection Pickled 
Beets, silver onions, cornichons, and Rustic 
Bakery crackers.

from heat and season with freshly ground 
pepper. Toss in the Maultaschen and stir until it 
is evenly coated. Serve immediately with freshly 
grated German Butter Cheese.

Truffled Rigatoni 
with Whipped Ricotta 
1 tbsp olive oil
1 cup  mixed mushrooms, chopped
2  shallots, diced
2 cloves garlic, minced
3 sprigs fresh thyme
8 oz  Pastificio Liguori Rigatoni
1/4 cup cream
1 cup Tre Stelle Whipped Ricotta
1 cup Henri Willig Truffle Gouda, 
 shredded
 fresh Italian parsley, chopped
 truffle oil, optional

Put oil in a skillet and sauté mushrooms, shallots 
and garlic with thyme until mushrooms have 
softened and shallots are translucent. Meanwhile 
bring water to a boil in a large pot and cook the 
rigatoni according to package directions until 
just al dente. 

Beet and Black Radish 
Carpaccio with 
Champagne Vinaigrette 
4  large beets
10 black radishes, thinly sliced 
 micro greens or baby arugula

Vinaigrette
2 tbsp  Braswell’s Dill Mustard
2 tbsp  fresh lemon juice
1 clove garlic, finely chopped
1/4 cup  champagne vinegar
1/4 cup  walnut oil
3/4 cup  olive oil
1 tbsp  honey
4 oz Denninger’s Dill Cream Cheese
 salt and pepper to taste 

Roast beets in 350oF over for 45 minutes or until 
soft. Let cool and make the vinaigrette. Whisk 
together mustard, lemon juice, garlic, honey, 
and vinegar in a small bowl. Slowly add the 
olive oil, then the walnut oil while continuing to 
whisk until dressing has emulsified. Season with 
salt and pepper. Store in the fridge. Peel, then 
thinly slice beets and radishes into medallions 
with a mandolin or with a sharp knife. Layer on 
a round plate, overlapping and alternating beet 
and radishes. Pour over vinaigrette and top with 
greens. Serve with a dollop of cream cheese.

Glazed Crown 
Pork Roast with 
Apple Riesling 
Sausage Stuffing
Roast and Sauce 
7-8 lbs   frenched, bone-in pork loin roast 
2 tsp fresh sage, finely chopped
2 tsp fresh thyme, finely chopped
2 tsp  salt
1/2 tsp black pepper
1/2 cup  water
1 1/2 cups  13th Street Grand Cuvée Wine 
 (plus 1 glass for the Chef) 
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In a saucepan over medium heat add the butter 
and sauté the shallot until translucent. Add the 
mustard, wine jelly, cider and honey. Bring to a 
boil and then simmer for 4-5 minutes. Remove 
from heat and set aside.

Pork Roast Directions: Preheat the oven to 
350°F. Stir together sage, thyme, salt and 
pepper in a small bowl, then rub over outside 
and bottom of the pork roast. Tie the roast 
with butcher twine around the bones. It is 
recommended to go around three times to keep 
the shape. Place the roast in a roasting pan and 
place the stuffing in center, then add water and 
wine to the bottom of the pan. Roast the pork 
uncovered for 20-25 min per pound about 
(2–2.5 hrs) or until internal temperature reaches 
150oF. Make sure to baste the roast with pan 
drippings every 20 minutes for the first 2 hours 
to keep the meat moist. During the last hour of 
cooking, baste the meat with the Honey Riesling 
glaze. Wrap the bones with aluminum foil if they 
begin to brown too quickly.

Sauce Directions: In a saucepan combine the 
roast pan drippings and 1/2 cup of Grand Cuvée 
wine. Bring to a boil and reduce by half.

To Serve: Slice pork along the bone into chops 
and spoon stuffing over pork. Serve with Sauce 

Enjoy with a glass of Sparkling Grand Cuvée. 
Order your Crown Roast today from your local 
Denninger’s butcher!

Fire and Ice 
Heirloom Carrots 
2/3 cup  Black River Apple Cider
2 tbsp  olive oil
2 tbsp  apple cider vinegar
2 tbsp  Maille Dijon Mustard
3 tbsp  13th Street Winery Fire & Ice 
 Wine Jelly
2 tsp  fresh thyme
1/4 tsp  salt
1 1/2 lbs  whole heirloom carrots, peeled 

Preheat the oven to 400oF. Line a roasting pan 
with foil and set aside. In a large bowl whisk 
together the cider, oil, vinegar, mustard, wine 
jelly, thyme, and salt. Add carrots and toss to 
coat. Transfer carrots to the prepared roasting 
pan; spread in an even layer. Pour liquid over top.

Roast uncovered for 35-40 minutes or until 
carrots are tender and liquid has evaporated, 
stirring once or twice during roasting.

Spiced Blood 
Orange Compote 
with Whipped 
Mascarpone Mousse 
4   blood or navel oranges
1  orange, juiced
1/3 cup  sugar
3 tbsp  Grand Marnier (optional)
1/4 tsp cinnamon
1/8 tsp  cloves, ground
1 cup  Tre Stelle Mascarpone Cheese, 
 room temperature
1 cup  35% whipping cream
2 sachets  Dr. Oetker’s Natural Vanilla Sugar 
4  Nyakers Ginger Snaps, crumbled 

Grate the zest of 3 oranges and set aside. 
Peel oranges removing all the pith and outer 
membrane. Supreme the orange segments from 
the membrane. NOTE: To supreme an orange, is 
to cut the orange sections (flesh only) from the 
membrane. Cut the peel from the fruit as close to 
the flesh as possible. Put your knife between the 
membrane and the fruit segment. Do this for both 
sides of each segment.

2020 – 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 

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 

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: See page 29.

For the compote, in a medium saucepan 
combine orange segments, half the zest, juice, 
sugar, spices and Grand Marnier, if using. Bring 
to a boil. Reduce heat to medium and simmer 
stirring occasionally for 12-15 minutes. Set aside 
to cool.

Meanwhile, place the mascarpone in a bowl and 
beat until smooth. Add the remaining zest and 
stir well to combine.

In another bowl, whip the cream and the vanilla 
sugar until stiff. Using a spatula, fold the whipped 
cream into the mascarpone mixture, a third at 
a time.

In four dessert cups, alternate layers of mousse, 
crumbled cookies and fruit compote (with the 
juice). Refrigerate 30 minutes before serving.

C

M

Y

CM

MY

CY

CMY

K

Twinings_Denningers Ad_Half Page_mech 2021.pdf   1   10/20/21   9:58 AM

Enjoy the Holidays 
    with Hengstenberg!

2019 – Smørrebrød
Beef, Beets & Blue
4  Wasa Hearty Rye Crispbreads
8 tsp  Abo Senap Mild Mustard
2  pickled beets, sliced
4 slices  Denninger’s Top Round Roast Beef
1/2 pkg  Castello Traditional Blue 
 Cheese, crumbled
 pea shoots
 horseradish 

Spread 2 teaspoons of mustard on top of each 
crispbread. Top with slices of pickled beet. 
Loosely fold a slice of roast beef to fit on top 
of the crispbread. Crumble cheese into the 
wrinkles of the beef. Finish with pea shoots and 
horseradish. Serves 2.

Let’s Talk Turkey
4  Wasa Multi Grain Crispbreads
6 tbsp  Felix Lingonberries
4 slices  Jarlsberg cheese
8 slices  Denninger’s Swedish-style 
 Roast Turkey
1  green apple, cored and sliced 

Spread a tablespoon of lingonberries on top of 
each crispbread. Top with a slice of Jarlsberg. 
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2018 – Smoked Turkey 
with Orange Marmalade 
Gravy and Honey Garlic 
Sausage & Chestnut 
Stuffing
1  Denninger’s Whole Smoked Turkey
1 cup  Fever-Tree Spiced Orange Ginger Ale 

To reheat a smoked turkey, preheat oven to 
325oF. Place turkey in a large roasting pan, breast 
side up. Pour about 1 cup of ginger ale into the 
bottom of the pan to keep it moist. Cover the 
turkey loosely with aluminum foil.

Heat for approximately seven minutes per 
pound, basting occasionally with pan juices. 
A meat thermometer inserted into the center 
of the breast and not touching any bone should 
register 150°F.

Let the turkey stand for 15 minutes before 
carving. Serve with Orange Marmalade Gravy 
and Honey Garlic Sausage & Chestnut Stuffing.

Honey Garlic Sausage & Chestnut Stuffing
1 bag  Glen Abbey Bread stuffing, 
 torn into pieces
1 pkg  Aurora Roasted Chestnuts, ground
1 lb  Denninger’s Fresh Honey Garlic 
 Sausage, casings removed
2  onions, peeled and diced
3 stalks  celery, diced
1 cup  warm chicken stock
1/2 cup  dried cranberries
3 tbsp  fresh sage, chopped
1 tbsp  fresh thyme
2 tsp  salt
 freshly ground black pepper

Place bread and chestnuts in a large mixing 
bowl. Add sausage to a large skillet and cook 
over medium heat until no pink remains. Stir 
constantly to crumble the meat. Remove meat 
from skillet with a slotted spoon and put into a 
bowl. Add to bread and mix well. Using the same 

Fold two slices of roast turkey on top of the 
crispbread. Top with slices of apple and a bit 
more of the lingonberries. Serves 2.

Danish Deli
4  Wasa Sesame & Sea Salt 
 Crispbreads
4 slices  Castello Aged Havarti Cheese
8 slices   Denninger’s Danish-style Salami
 Beauvais Mustard Pickle
 pea shoots
 radish, cut into matchsticks 

Top each crispbread with a slice of Havarti and 
2 slices of salami. Top each with a mustard 
pickle, pea shoots and radish. Serves 2.

My Sweet Clementine
4  Wasa Light Rye Crispbreads
4 tbsp  Arla Skyr Cream Cheese
8 tsp  Danish Selection Orange Marmalade
16   fresh Clementine segments, 

peeled with pith removed
 Lindt Excellence 78% Dark
 Chocolate Bar, grated 

Spread each crispbread with 1 tbsp of cream 
cheese, top with 2 tsp marmalade. Add fresh 
clementine segments and finish with grated 
dark chocolate. Serves 2.

Shrimply the Best
4  Wasa Sourdough Crispbreads
4-8 tbsp  Arla Organic Cream Cheese
8  avocado slices
12  medium cooked shrimp, 
 peeled and deveined
1 tsp  lemon zest
4  lemon slices
 Denninger’s Lemon Garlic Aioli 
 fresh chives, finely chopped 

In a bowl, toss shrimp with lemon zest. Spread 
a tablespoon or two of cream cheese on top of 
each crispbread. Add slices of avocado. Place 
3 shrimps on top of the avocado. Top with a 
lemon slice, a drizzle of aioli and chives. 
Serves 2.

Positively Pâté
4  Wasa Hearty Rye Crispbreads
12 slices  Denninger’s Danish-style Pâté
4 tbsp   Kuehne Pickled Red Cabbage 

with Apple, drained
 Denninger’s Crispy Onions
 arugula 

Top each crispbread with 3 slices of pâté. 
Top each with 1 tbsp of pickled red cabbage 
and finish with crispy onions and arugula. 
Serves 2.

Smokin’ Salmon
4  Wasa Light Rye Crispbreads
4-8 tbsp  Snøfrisk Cheese
8 slices  smoked salmon
 cucumber slices
 red onion, sliced fine
 Ingelhoffer Dill Mustard
 fresh dill
 capers 

Spread a tablespoon or two of cheese on top 
of each crispbread. Fold two slices of smoked 
salmon on top of the crispbread. Top with 
cucumber slices, red onion, a dollop of mustard, 
garnish with dill and a few capers. Serves 2.

Bacon & Eggs
4  Wasa Whole Grain Crispbreads
8 tsp  Maille Old Style Mustard
4 slices  Denninger’s Danish-style Bacon, 
 fried crisp
4 slices  Castello Danish Fontina Cheese
1/4 cup  Denninger’s Egg Salad
1  egg, hard boiled and sliced
 cherry tomatoes, halved
 parsley 

Spread 2 teaspoons of mustard on top of each 
crispbread. Top each with 2 slices of bacon, a 
slice of Fontina, 1 tablespoon of egg salad, a 
slice of hard-boiled egg, cherry tomatoes and 
fresh parsley. Serves 2.

Three Cheers

pan sauté the onions and celery until onions are 
transparent. Add to bread mixture.

Add stock to bread mixture, toss well. The 
stuffing should be moist but not soggy. Add 
more stock if necessary. Add cranberries, sage, 
thyme, salt and pepper. Mix well.

Transfer to a greased, shallow baking dish. 
Cover and bake at 350°F for 30 minutes. 
Uncover; bake 10-15 minutes longer or until 
heated through.

Orange Marmalade Gravy
1 cup  Chivers Old English 
 Orange Marmalade
1 tsp  orange zest, grated
1/4 cup  Fever-Tree Spiced Orange 
 Ginger Ale
1 tbsp  soy sauce
2 tbsp  Denninger’s Dijon Mustard
2 tbsp  Cointreau, optional
1 tsp  cornstarch
2 tsp  water

Add the marmalade, zest, ginger ale, soy sauce, 
mustard and Cointreau to the drippings in the 
roasting pan while the turkey is resting. Stir 
well over medium high heat. Bring to a boil. If 
gravy needs thickening, dissolve the cornstarch 
in the water. Add to gravy and stir until gravy 
thickens. Serve hot. 

Tip: Just before serving, add some stuffing to 
the cavity opening for a beautiful presentation.

2017 – Holiday High Tea
Smoked Turkey and Brie Brioche
4  Denninger’s Slider Brioche Buns
1/4 cup  Something Special Red Pepper Jelly
250 g  Denninger’s Smoked Turkey 
 Breast, sliced
4 slices  Président Brie Cheese
1 cup  baby arugula
2 tsp  olive oil
1/2 tsp  balsamic vinegar
pinch  salt 

Mix olive oil, vinegar and salt together. Pour it 
over the arugula and toss well.

Cut each brioche in half. Divide the arugula 
on the bottoms of the buns followed by the 
smoked turkey, the Brie and finish with the red 
pepper jelly. Place the tops on each to complete 
the sandwich.

Dill Scones with Smoked Salmon, 
Caramelised Onions and Goat Crème
Scones
5 tbsp  Cows Creamery Unsalted 
 Butter, cold
1 cup  Bob’s Red Mill All Purpose flour
2 tsp  baking powder
pinch  salt
1 tsp  lemon zest
2 tbsp  dill, chopped
1/2 cup  buttermilk
 chives, chopped for garnish 

Filling
200 g  Nanuk Sockeye Smoked Salmon
5 tbsp   Snowdonia Balsamic Caramelised 

Onion Chutney
250 g  Celebrity Original Fresh Goat cheese
7 tbsp  35% whipping cream
1 tbsp  dill, chopped
1 tsp  lemon juice

Preheat oven to 400°F. Place flour, baking 
powder, salt, chopped dill and lemon zest 
in a bowl and mix. Cut butter into the dry 
ingredients until the mixture resembles pea-size 
pieces. Make a well in the middle, and pour in 
buttermilk. Use a fork and mix until the dough 
forms into a ball. Turn onto a lightly floured 
surface and knead gently 4-5 times. Be sure 
not to over knead the dough. Place dough on 
a lightly floured surface and pat into a 1-inch-
thick square. Cut into triangles and transfer to 
greased baking sheet. Bake scones until lightly 
golden brown on top and puffed, 18 to 20 
minutes. Remove and allow to cool completely. 
Makes 5 scones.

In a medium bowl, add goat cheese; whisk 
in 6 tablespoons of whipping cream, dill and 
1 teaspoon of lemon juice until smooth and 
creamy. Add remaining cream until mixture has 
reached desired consistency.

To assemble, cut scones in half, spread the 
bottoms with a generous portion of goat cheese, 
fold a piece of salmon or two to fit the scone and 
top with a tablespoon of chutney and the top of 
the scone. Garnish with chopped chives.

2016 – Spekulatius 
(gingerbread) 
Pork Schnitzels
4  boneless, butterflied pork chops, 
 tenderized
1/2 tsp  salt
 black pepper, to taste
1/2 cup  Honeycup Mustard
6  Spekulatius Cookies, crumbled
1 tbsp  olive oil 

Preheat oven to 400°F. Put cookies in a zip lock 
bag, and crush into crumbs with a rolling pin. Put 
the crumbs on a dinner plate. Place pork chops 
in between a sheet of plastic wrap and lightly 
pound to an even thickness. Season both sides of 
each chop with salt and pepper and lightly brush 
mustard on both sides. Dredge each chop in the 
cookie crumbs.

Heat a large sauté pan with 1/2 tablespoon olive 
oil over med-high heat. Place 2 schnitzels in 
the pan and brown each side, carefully flipping 
once, about 2 to 3 minutes per side, and place 
schnitzels on a parchment lined baking sheet. 
Repeat with remaining oil and schnitzels. Bake 
in oven for about 8 minutes, or until the pork 
reaches an internal temperature of 165°F. Serve 
with Gingerbread Spiced Sweet Potato Puree 
with Cashew Butter.
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Arrange pancakes on a large serving plate 
and top each one with crispy Recla Speck and 
avocado hummus.

Holiday Welsh Rarebit 
1/4 cup  butter 
1/4 cup  all-purpose flour 
1/2 tsp  salt 
1/4 tsp pepper 
1/4 tsp Kozlik’s Niagara Classic Mustard
1/8 tsp hot sauce, optional 
2 cups whole milk 3.25%
2 tbsp Ruby Port Fortified Wine
2 cups Snowdonia Ruby Mist 
 Cheddar, grated
1 cup  Colston Bassett Stilton Cheese, 

crumbled
4 slices  Denninger’s Cranberry Pumpkinseed 

Artisan Bread
2 tbsp Snowdonia Pear and 
 Cognac Chutney 

Melt the butter in a saucepan over low heat; 
blend in the flour, salt, pepper, mustard, and 
hot sauce, if using. Continue stirring until the 
mixture is smooth and bubbly, about 3-5 
minutes. Remove from heat and gradually stir in 
the milk. Return to heat and stir continually until 

Gingerbread Spiced Sweet Potato Purée 
with Cashew Butter
4  medium sweet potatoes
1 1/2 large  baking potatoes
1/3 cup  heavy cream, hot
1/3 cup  milk, hot
1/4 cup  Cows Creamery Unsalted Butter, 
 melted
2 tbsp  cashew butter
1/4 tsp  ground ginger
1/4 tsp  round cinnamon
1/8 tsp  ground allspice
1/8 tsp  ground cloves
1/8 tsp  ground nutmeg
 salt and pepper to taste

Bake sweet potatoes and potatoes in their 
skins in a 350°F oven until soft, about 35-40 
minutes. Cut potatoes lengthwise; remove 
skins and mash in a stand mixer with a paddle 
attachment. Add the cream, milk, butter, 
cashew butter and all the spices, and blend until 
smooth. Add salt and pepper to taste. Garnish 
with whole cashews.

2015 – Orange Glazed 
Stollen Bread Pudding
1  Denninger’s Stollen, 
 cut in 1 inch slices
1/2 cup  unsalted butter
6  eggs
1 cup  milk
1 tsp  pure vanilla extract
1/2 cup  brandy, rum or Grand Marnier
1/4 cup  sugar
1/2 jar  Danish Selection Orange 
 Fruit Spread
1 cup  Ambrosia Custard 

Preheat oven to 325°F. Butter an oven-proof 
dish. Slice stollen in to 1 inch slices and butter 
one side. Cut into 1 inch cubes. Mix together 
eggs, milk, sugar, liquor, and extract and pour 
over the stollen. Let stand 15 minutes then bake 
for 30 minutes.

the mixture thickens. Add the port and stir until 
combined (about 1 minute). While stirring, melt 
the cheese into the mixture a little at a time until 
completely combined. Remove from heat.

Lightly toast the bread. Spread each slice with 
thin layer of chutney. Top each bread slice with 
cheese sauce. Place the rarebits under the broiler 
until golden and bubbling. Allow to cool slightly, 
then serve. 

Cranberry Cheddar 
Croissant Bread 
Pudding 
8  Denninger’s Croissants, 
 cut into large cubes 
1 tsp Cows Creamery Sea Salted 
 Cultured Butter
1 cup  cranberries, fresh
6  eggs 
2 cups  3.25% whole milk 
1 cup  35% heavy cream 
3/4 cup  white sugar 
1 tbsp grated mandarin zest
1/4 cup  Cows Creamery Unsalted Butter, melted 
2 cups  Denninger’s Special Reserve Cheddar, 
 grated 

Spread a thin layer of fruit spread over the top 
and bake another 15 minutes until center is dry 
and just spongy to the touch. Serve warm with 
Ambrosia custard.

QUICK TIP: Try making the pudding with 
Denninger’s Stollen with Marzipan.

2013 – Riesling Choucroute 
featuring Denninger’s 
Smoked Meats
6 slices  Denninger’s Smoked Nacken
6 slices  Denninger’s Smoked Kassler
3   Denninger’s Garlic Westfaeler 

Sausages, cut in half
2 slices  Duerrfleisch, chopped 
 (Denninger’s Double Smoked Bacon)
 baby potatoes, halved
 baby carrots, whole
2  onions, diced
1 jar  Kuehne Sauerkraut
 Denninger’s Juniper Berries
 bay leaves
 cloves
 caraway seeds
50 ml  13th Street Winery Riesling Wine 

Sauté bacon and diced onion. Add drained 
sauerkraut and spices, and put 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 
300°F for 1 - 1 1/2 hours. Serves 6

2012 – Earl Grey 
Infused Crème Brulée 
3 3/4 cups  whole milk
1 tbsp  loose Twinings Earl Grey Tea
8  large egg yolks
2/3 cup  sugar
2/3 cup  heavy cream 

Centre a rack in the oven and preheat the oven 
to about 210°F. Bring the milk to a boil in a 
medium saucepan or in a microwave oven. Stir 

Preheat the oven to 225oF. Line a baking sheet with 
parchment paper and spread the croissant cubes 
on pan in one layer. Bake until croissant cubes are 
very dry, 30-35 minutes. Let cubes cool.

Lightly butter a 9x13-inch baking dish, add dried 
croissants and evenly distribute the cranberries 
over the croissant cubes.

In a large bowl, whisk together the eggs. Add the 
milk, heavy cream, sugar, mandarin zest, melted 
butter, cheese and whisk until well blended. Pour 
the custard mixture over the croissants. Using a 
spatula, push the croissant cubes down to fully 
submerge them. Cover and refrigerate for 2 hours 
to allow the croissant to absorb the custard.

To bake, preheat the oven to 350oF. Remove 
the pudding from the refrigerator. Cover with 
aluminum foil and bake for 40 minutes. Remove 
foil and bake until pudding is set and lightly 
browned, about 15 minutes more. Remove 
the bread pudding to a rack and let cool for 
10 minutes.

NOTE: If using stale croissants there is no need to 
dry the croissants in the oven.

in the loose tea, remove the milk from the heat, 
cover and allow it to infuse for 4 minutes. Strain 
the milk and discard the tea leaves.

In a mixing bowl with a spout, whisk together 
the yolks, sugar and heavy cream, beating to 
blend the ingredients but not to incorporate air. 
Whisking constantly, drizzle in about one quarter 
of the milk. When the yolks are acclimatized to the 
heat, add the rest of the milk in a steady stream.

Pour the custard into ramekins, making sure that 
the cream is not poured to a depth greater than 
3/4 inch, place the ramekins on a baking sheet 
and slip it into the oven.

Bake the custards for about 45 minutes, or until a 
knife inserted in the centre of the custard comes 
out clean. Transfer to a rack and cool to room 
temperature. Chill the custards for at least 2 hours 
before caramelizing the tops. The custards can be 
made up to 2 days ahead and kept covered and 
chilled.

The Caramelization
Sprinkle a thin coating of light brown sugar over 
each chilled custard. Do not use dark brown 
sugar — it burns before it caramelizes. Using a 
blow torch, caramelize the sugar a patch at a time. 
You should have a crispy, crackly topping. Once 
caramelized, the crème brulée should be served 
immediately.

2011 – Recla Speck 
Canapés 
1 bag  Denninger’s Cocktail Potato Pancakes
18 slices  Recla Speck
 Fontaine Santé Hummus
 Denninger’s Avocado Aioli 

Preheat oven to 400oF. Heat a frying pan to 
medium. Add sliced Recla Speck and cook on 
both sides until crispy. Remove and set aside. 
Place frozen Cocktail Potato Pancakes in a single 
layer on baking sheet. Bake for 15-20 minutes. 
For avocado hummus, mix together the hummus 
and aioli.
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EXPERIENCE 
THE HARVEST 

Set rack in the middle of the oven. Preheat the 
oven to 350°F and grease a 9-inch springform 
pan with butter or cooking spray. In a small 
bowl, whisk together the flour, baking powder 
and salt. Cream the sugar and butter together 
until light and fluffy. Add the eggs and beat well. 
Beat in the vanilla and rum, if using. Add the 
flour mixture and mix on low speed until just 
combined. Fold in the chopped apples. Using a 
spatula, transfer the batter into the prepared pan.

Cheddar Streusel Topping
1/2 cup Bob’s Red Mill Unbleached Flour
1/4 cup Cows Creamery Unsalted Butter, cold
1/2 cup brown sugar
1/2 cup pecans, chopped
1/2 cup  Bothwell Non-GMO Project Verified 

Old White Cheddar Cheese, grated 

Add the flour, butter, brown sugar and pecans to 
a food processor and pulse until coarse crumbs 
are formed. Then mix the grated cheese into the 
crumb mixture. Spread the streusel mixture over 
the top of the cake, pressing lightly so it adheres.

Bake the prepared cake in a pre-heated oven for 
40-50 minutes, or until the cake is golden and 
a toothpick inserted into the center comes out 
clean. When the cake has completely cooled, 
run a blunt knife around the edges of the pan to 
loosen and remove the sides. Serve with warm 
Salted Butterscotch Rum sauce.

Salted Butterscotch Rum Sauce
1/4 cup  Cows Creamery Unsalted Butter
1 cup dark brown sugar, lightly packed 
1/2 tsp  salt
1 cup  35% heavy cream
2 tsp  Rum (optional)
1 tsp vanilla
1/2 tsp flaky sea salt 

Melt the butter in a small, heavy bottomed non-
stick saucepan. Add the brown sugar, salt, cream 
and stir until blended. Bring to a boil. Boil for 
4 to 5 minutes stirring frequently until the 
mixture looks smooth, making sure the sauce 
doesn’t over boil or burn. Remove sauce from 
heat and stir in vanilla, sea salt and rum, if using. 
Transfer to a bowl to cool completely. 

Note: The sauce will thicken as it cools. Store in 
the refrigerator until ready to use. Rewarm sauce 
gently in a saucepan over low heat or in the 
microwave for approximately 20-30 seconds.

German 
Chocolate Cake 
1 bar Ritter 50% Dark Chocolate
1/2 cup  water
2 cups  flour
1 1/2 tsp  baking powder
1 1/2 tsp  baking soda
1/4 tsp  salt
1 cup unsweetened butter, softened

Creamy Orange 
Cheddar Cheesecake 
8 oz McVities Digestive Biscuits
1/3 cup Cows Creamery Unsalted Butter
1/8 tsp  salt
1 1/2 cups Cows Creamery 3 Year Old Cheddar, 
 grated
1 1/2 cups cream cheese
1/2 cup  sugar
2 tbsp  cornstarch
1/4 cup  sour cream
1/2 cup  Robertson’s Thick Cut 

Orange Marmalade
2 tsp  vanilla extract
4  medium eggs 

Topping
1/4 cup  super fine sugar
1 orange, sliced 

Preheat oven to 350°F. Line the bottom of an 
8-inch springform pan with parchment paper cut 
to fit. Melt the butter in a microwave and leave to 
cool. Add biscuits to a food processor and pulse 
until they make a fine crumb. Add the melted 
butter and mix on low until well combined. Press 
the cookie base into the springform pan. Use the 

2 cups  sugar
4  eggs, separated
2 tsp vanilla extract
1 cup  Riviera Plain Yogurt  

Heat oven to 350°F. Grease two 9-inch round 
baking pans. Break chocolate into squares and 
microwave with water in large microwaveable 
bowl on high 1-1/2 to 2 minutes or until chocolate 
is almost melted, stirring after 1 minute. Stir until 
chocolate is completely melted.

Mix flour, baking powder, baking soda and salt 
together in a bowl and set aside. Beat butter 
and sugar in large bowl with mixer until light and 
fluffy. Add egg yolks, 1 at a time, beating after 
each. Blend in melted chocolate and vanilla. Add 
flour mixture alternately with yogurt, beating 
until well blended after each addition.

Beat egg whites in a separate bowl on high 
speed until stiff peaks form. Gently fold them 
into the batter just until blended. Pour batter 
into prepared pans. Bake 30-35 minutes or until 
toothpick inserted in middle comes out clean. 
While cake is cooling, make the frosting. 

Coconut Pecan Frosting
1 1/2 cups  evaporated milk
1/2 cup  light brown sugar
1/2 cup  sugar
3/4 cup  unsweetened butter
3 large  egg yolks
1 tsp vanilla extract
1 1/2 cups  pecans, chopped
2 cups  shredded coconut

Combine evaporated milk, sugars, butter, egg 
yolks and vanilla in a large saucepan. Cook and 
stir over medium heat for about 12 minutes, 
or until thick and golden brown. Remove from 
heat. Stir in coconut and pecans. Cool to room 
temperature. To assemble cake, place one layer 
on cake plate and frost with half of the frosting. 
Then, place the second layer onto top and frost 
with remaining frosting. Slice and serve.

Amarena Pavlova 
Meringue
6  egg whites 
1 cup sugar
2 tsp lemon Juice
1 tbsp  vanilla extract

Sour Cherry Whipped Cream
1 1/2 cups Lactancia 35% Cream
1 tbsp icing sugar
1 jar  Toschi Amarena Cherries, 
 in syrup
2 tbsp  Denninger’s Sour Cherry Jam
1 tsp  vanilla extract
1 tsp sugar

Preheat oven to 350oF. Line baking sheet with 
parchment paper and trace two 6-inch circles on 
the paper. Turn paper over.

bottom of a glass with straight sides to push the 
base slightly up the sides of the pan. Bake for 10 
minutes. Remove from the oven and set aside to 
cool slightly. Lower the oven temperature to 300oF.

For the filling, mix the grated cheddar with the 
cream cheese, marmalade, sugar and cornstarch 
in a large mixing bowl until fluffy. Mix in the sour 
cream and vanilla. Add the eggs one at a time 
and mix until just combined. 

Wrap the outside of the springform pan with 
two layers of aluminum foil so there are no gaps 
then place the wrapped pan into a larger baking 
pan with tall sides. Pour the cheesecake mixture 
into the baked crust. Pour hot water into the 
larger baking pan to fill it halfway up the sides 
of the cheesecake pan. Baking in a water bath 
ensures even cooking and prevents the filling 
from cracking.

Place in the oven and bake for 1 hour. Turn off 
the oven and leave the cheesecake in the oven 
with the door shut for 30 minutes. Open the 
door of the oven so that it is slightly ajar and 
leave the cheesecake in the oven for another 
30 minutes. Keeping the cake in the springform 
pan, remove it from the oven and out of the 

Put the egg whites in the bowl of an electric mixer 
and whip on high speed for about 5 minutes. Keep 
mixing and gradually add the sugar about 1/8 cup 
at a time until all of the sugar has been combined 
and meringue is thick and glossy. If meringue feels 
gritty continue to mix until smooth. 

Gently fold in the lemon juice and vanilla extract 
with a rubber spatula. Spoon the meringue onto 
the circles on the baking sheet. Lower the oven 
temperature to 250oF and place baking sheet on 
the middle rack of the oven. Bake about 1 hour. 
Remove the meringues from the oven and place 
on wire racks to cool completely.

While the meringues are cooling, prepare the 
whipped cream. Add cream to a bowl and whip 
the cream until stiff. Fold in the jam, vanilla, and 
sugar. Refrigerate until ready to use. 

When meringues are completely cooled, transfer 
one meringue to a cake stand. Top with half of the 
whipped cream, half of the cherries and syrup. 
Place the second meringue on top and finish with 
the rest of the whipped cream, cherries and syrup.

Whisky Black 
Forest Martini
Serves 2 because who wants to drink alone! 
2 tbsp  Denninger’s Chocolate Dessert Sauce
2 tbsp sugar
6  Sable and Rosenfeld Whisky 
 Tipsy Cherries
1 oz syrup from cherries
4 oz Dillon’s Rye Whisky 
3 oz crème de cacao 
 dark chocolate shavings (optional)

Pour chocolate syrup on one small plate and sugar 
on another. Dip the rim of each martini glass into 
chocolate syrup and then lightly into the sugar 
and chill.

In a cocktail shaker, muddle 4 cherries and 
the cherry syrup. Add ice, whisky and crème de 
cacao. Cover and shake. Pour into prepared martini 
glasses and add a cherry to each. If desired, top 
with a few dark chocolate shavings. Cheers!

Griottines 
Ginger Loaf 
3/4 cup  Cows Creamery Unsalted Butter
1 cup  sugar
1/2 cup  brown sugar
2 eggs
2 1/2 cups Bob’s Red Mill Unbleached Flour
1 tsp baking soda
1 1/2 tsp nutmeg
1/4 tsp salt
1 cup  buttermilk
3/4 cup  crystallized ginger, 

or stem ginger cut in 1/2 inch pieces
3/4 cup  Distilleries Peureux Griottines Cherries, 

syrup reserved

water bath to cool completely on a wire rack. 
Once the cheesecake is at room temperature 
place it in the fridge, still in the pan, for at least 6-8 
hours or overnight. 

When ready to serve, remove pan rim and 
place on a plate. Sprinkle the top of the chilled 
cheesecake evenly with superfine sugar and 
carefully torch until caramelized. Making sure not 
to burn the sugar. Finish with orange slices and 
serve.

Cheddar Streusel 
Apple Cake with Salted 
Butterscotch Rum Sauce
Cake
1 cup  Bob’s Red Mill Unbleached Flour
1 sachet  Dr. Oetker Baking Powder
1/4 tsp  salt
1/2 cup  Cows Creamery Unsalted Butter, 
 at room temperature
2/3 cup  granulated sugar
2  large eggs, beaten
1 tsp  vanilla extract
1/4 cup  dark rum (optional) 
3   Granny Smith apples, peeled, cored, 

cut into 1/2-inch cubes 
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minutes left in the cooking of the bacon place 
the bread in the oven to toast. 

To assemble, top the toasted bread with avocado 
slices, top with 3 slices of bacon, chopped 
tomatoes and grated cheese. Finish with a 
drizzle of aioli and micro greens.

Serve with: Denninger’s Herb & Garlic or Bacon 
& Onion Bratkartolfeln. 

Cheesy Hash 
Brown Waffles 
Waffles
6  Yukon Gold potatoes, 
 parboiled and grated
1  egg
1 small onion, grated
1/4 cup Bob’s Red Mill Unbleached Flour
1 cup  Balderson 2 Year Old Cheddar, grated 
2 tbsp  fresh chives, chopped
1/2 tsp  salt
 pepper to taste
4 slices Denninger’s Peameal Bacon

Eggs
6 eggs
1/4 cup Lactancia UltraPur Milk
2 tbsp 18% table cream

Preheat oven to 350oF. Grease a loaf pan and set 
aside. In a small bowl combine the flour, baking 
soda, nutmeg and salt. Cream sugar and butter 
and stir in eggs one at a time. Fold in half of 
the dry ingredients and add half of the butter 
milk. Repeat with remaining halves. Mix cherries 
and ginger in flour to coat, then fold into batter. 
Using a spatula, transfer the batter into a loaf 
pan and bake for one hour. Test with a toothpick 
until it comes out clean, bake 15 minutes more if 
needed. When the cake is still warm brush the 
loaf with the reserved cherry syrup.

Curried Denni-Beni 
2 sticks  Lactancia My Country Butter, melted
4  egg yolks
2 tbsp fresh lemon juice
1 tsp Denninger’s Dijon Mustard
1 tbsp curry powder
1/4 tsp  salt
pinch cayenne pepper
 pepper to taste
4  Denninger’s Cheddar Chive Scones
8  large eggs
2 tsp white vinegar
16 slices Denninger’s Canadian Smoked 
 Back Bacon

2 tbsp fresh tarragon, chopped
1 tbsp flat leaf parsley, chopped
dash hot sauce (optional) 
 salt and pepper to taste 
 olive oil cooking spray 

Preheat waffle iron and spray top and bottom 
generously with olive oil cooking spray. Place 
the uncooked potatoes in a pot filled with cold 
water. Cover and bring to a boil. Once boiling 
cook for 5 minutes. Remove from heat and place 
the potatoes on a tea towel and allow to cool 
completely. Once cooled, grate the potatoes 
into a large bowl, add the egg, onion, the flour, 
cheese and chive and mix thoroughly. Add 
about 1 cup of potato mixture to the center of 
the waffle iron. Close the lid and cook for about 
5 minutes. When all waffles have been made, 
place on a baking sheet and keep warm in the 
oven. Cook peameal bacon in a skillet for about 
2 minutes each side and keep warm in the oven. 

Mix the eggs, milk, cream, tarragon, parsley, hot 
sauce, if using, and salt and pepper. Melt butter 
in skillet. Scramble eggs, stirring constantly. 
To assemble, place one waffle on each plate, 
top with peameal bacon and scrambled eggs. 
Garnish with a bit of parsley or tarragon.

 micro greens
 fresh chives, chopped

To make the hollandaise sauce, whisk egg yolks 
in glass or stainless-steel bowl until frothy. 
Whisk in the lemon juice, mustard, curry powder, 
cayenne and salt. Set a bowl over a saucepan 
containing about 1-1/2 inches (4 cm) simmering 
water (bottom of bowl should not touch water). 
Heat, whisking constantly, until egg mixture 
turns pale yellow, thickens slightly and increases 
in volume. Remove from heat. Very slowly whisk 
in melted butter until sauce is smooth and 
thickened. 

To poach the eggs, bring three inches of water 
and the vinegar to just before a boil in a large 
deep, pan. Crack eggs one at a time in a ramekin 
and slip the eggs into the water, fitting four eggs 
in pan one at a time. Cook eggs in simmering 
water until whites are set and yolk is still runny, 
about 3-4 minutes. Remove eggs with a slotted 
spoon and transfer to paper towel lined plate to 
drain, repeat with remaining four eggs.

In a skillet, heat back bacon over medium heat 
for one minute per side. To assemble, split scones 
in half. Place 2 halves on each plate. Place 2 slices 
of bacon on each half. Top each with one egg, 

King of Bacon 
Florentine Eggs 
4 strips  Denninger’s Kaiserspeck Bacon, 
 cut into small squares
4 cups  spinach
4  large eggs 
1/4 cup  Lactancia Table Cream 18%
4 tbsp  Balderson 5 Year Old Cheddar
pinch  salt and pepper
2 tsp  chives, chopped  

Preheat oven to 375oF. In a skillet sauté Kaiserspeck 
until crisp. Drain the grease from the pan. Add 
the spinach on top of the bacon and cover for 
30 seconds until just wilted. Divide the bacon and 
spinach evenly into four ramekins. Press a spoon in 
the middle of the spinach to create a shallow well. 
Break an egg so the yolk sits in the well of each 
ramekin. Pour a tablespoon of cream over each 
egg and top with cheese. Season with salt, pepper 
and chives. Bake in the oven for 12-15 minutes until 
whites are set. Serve with toast.

season with salt and pepper and spoon curried 
hollandaise sauce over top. Garnish with micro 
greens and fresh chives.

Avocado Toast BLT 
6 slices Denninger’s Thick-cut Smoked 
 Side Bacon
2 tbsp maple syrup
4 slices  Denninger’s Artisan San Francisco 

Sour Dough Bread or Denninger’s 
Artisan Asiago Pepper Bread

1 tbsp olive oil
1/2 cup  Balderson 140 Year Old Anniversary 

Cheddar, grated
2 avocado, peeled and sliced
2 tbsp Denninger’s Avocado Aioli
4 slices  tomato, chopped
 micro greens  

To make the maple glazed bacon, preheat oven to 
400oF. Place a wire rack on a baking sheet and 
arrange the bacon in 1 layer on the baking rack. 
Brush the bacon slices with maple syrup and bake 
for 5 to 10 minutes, or until the bacon is a warm 
golden brown. Transfer the bacon to a plate lined 
with paper towels. 

While the bacon is glazing, slice bread to desired 
thickness and drizzle with olive oil. With 3-5 




