
PORK TENDERLOIN
WITH FOREST MUSHROOM SAUCE

Using three different types of mushrooms truly deepens the earthy 
flavours that pair so naturally with Pinot Noir, making this rustic yet 
elegant dish a great match for our Winexpert™ LE21 Pinot Noir Shiraz. 
Prep Time: 10 minutes     Cook Time: 35 minutes     Total Time: 45 minutes     Yield: 4 servings 

T I P :  
Replace the pork 
tenderloin with 4 small 
chicken breasts. Adjust the final 
simmer time to ensure that the 
chicken is fully cooked before serving.   

M E T H O D :
Bring broth and dried mushrooms to a boil in a small pot 
set over medium heat; remove from heat and let stand for 
5 minutes. Strain, reserving broth and mushrooms 
separately. Top up broth to measure 1 cup (if needed). 
Chop rehydrated mushrooms; set aside. 

Heat half the butter and oil in a large skillet. Add fresh 
mushrooms, onion and thyme; sauté for 10 to 12 minutes 
or until golden. Add rehydrated mushrooms and garlic, 
season with salt and pepper to taste. Cook for 1 minute 
then scrape into a bowl. 

Meanwhile, cut pork into 1 ½-inch thick medallions. Season 
with salt and pepper; coat evenly with 1 tbsp flour. 

On medium, heat remaining butter and oil in a large skillet. Brown pork 
until golden on each side; set aside. Return mushroom mixture to pan. Stir 
in mustard and remaining flour. Stir in wine to deglaze skillet; stir in 
reserved broth and bring to a simmer, stirring, until thickened. 

Reduce heat to low. Return pork tenderloin to skillet; cook, turning once in 
sauce, for 5 to 7 minutes or until just a hint of pink remains in the centre. 
Serve pork with the side dish of choice and spoon sauce over top.

PAI R  WI T H :
WINE XPERT™ LE21

PINOT NOIR SHIRAZ

I N G R E D I E N T S :
1 ½ cups mushroom broth
 (approx.) 

1  pkg (14 g) dried porcini
 or mixed mushrooms

2  tbsp each butter and olive oil,
 divided 

2  cups sliced mixed fresh
 mushrooms 

1  small onion, sliced

2  tsp chopped fresh thyme

2  large cloves garlic, minced

1  pork tenderloin
 (about 600 g)

Salt and pepper

2  tbsp all-purpose flour, divided 

1  tbsp Dijon mustard

1/4 cup Winexpert™ LE21
 Pinot Noir Shiraz
 or similar style red wine  

Mashed potatoes, hot cooked 
noodles or polenta (optional)

WI N E X P E R T.CO M / L E 2 1



BAKED FETA 
WITH TOMATOES, CAPERS & OLIVES

An upgraded twist on a viral favourite, this easy and indulgent baked 
cheese can be served as an appetizer or transformed into a main 
course. The crisp acidity of the Winexpert™ LE21 Macabeo Sauvignon 
Blanc is the perfect match for the tangy, salty ingredients in this dish. 

Prep Time: 5 minutes     Cook Time: 35 minutes     Total Time: 40 minutes     Yield: 8 servings 

T I P :  
Make this a main 
course by adding the 
cheese and tomatoes to 
1 lb. of cooked pasta, breaking 
up the cheese into small chunks 
and adding a bit of reserved pasta 
water to combine.

M E T H O D :
Preheat oven to 400°F. 

Scatter tomatoes in a shallow, 8-cup baking dish. 
Drizzle with oil; sprinkle with olives, garlic and 
capers. Shake dish to distribute ingredients and 
coat tomatoes in oil.

Arrange Feta in centre of the dish. Turn cheese to 
coat in oil and sprinkle with oregano, chili flakes 
and pepper. Bake for 35 to 40 minutes or until 
tomatoes have burst and the feta is softened. 

Garnish with fresh basil. Serve with a knife to 
spread the cheese over crostini and a spoon for the 
roasted tomato compote. Unlike many cheeses, Feta will not get 
soft and gooey when cooked; however, it will soften and become 
spreadable. 

PAI R  WI T H :
WINE XPERT™ LE21

MACABEO
SAUVIGNON BL ANC

I N G R E D I E N T S :
1 lb. cherry or grape
 tomatoes (about 3 cups)

1/2 cup olive oil

1/4 cup quartered, pitted
 Kalamata olives, or
 olive of choice

2 large cloves garlic, minced

1 tbsp drained capers 

1 brick (400 g) goat, sheep 
 or cow's milk Feta cheese

Pinch each dried oregano, chili
 flakes and fresh ground 
 black pepper (or to taste)

Chopped fresh basil or parsley

Crostini or sliced baguette

WI N E X P E R T.CO M / L E 2 1



GRILLED LAMB 
& FIG SKEWERS
A creamy bed of hummus soaks up the flavours of 
the grilled lamb and vegetables. Pour an extra glass of 
Winexpert™ LE21 Marselan and savour this dish to the last bite.
Prep Time: 15 minutes (plus 4 hours marinating) Cook Time: 10 minutes     
Total Time: 4 hours, 25 minutes Yield: 4 servings 

T I P S :  
• Fig jam can be found 

in the deli section with 
the cheese.

• Replace zucchini and eggplant 
with other grill favourites such as 
sliced red onion, bell peppers and 
mushrooms.

M E T H O D :
Fig Glaze:
Gently warm fig jam in the microwave for 30 seconds or 
until fluid; stir in mint, vinegar, garlic, cumin and black 
pepper. 

Grilled Lamb and Vegetables:
Whisk olive oil, vinegar, garlic, cumin, salt and paprika until 
well combined. Toss lamb cubes with 1/4 cup oil mixture; 
reserve extra marinade. Marinate lamb for at least 4 hours. 

Thread lamb onto metal or soaked wooden skewers. 
Brush eggplant and zucchini slices with reserved marinade. 

Preheat grill to medium. 

Add lamb skewers to grill; cook for 6 minutes, turning often. 
Baste with some of the fig glaze; continue to grill for 4 to 
6 minutes, turning and basting occasionally until well-glazed and cooked to 
medium doneness.

Meanwhile, grill vegetables alongside lamb, turning as needed for 10 to 12 minutes, 
or until grilled marked and tender. Remove to a board and chop into bite-sized pieces.

Spread hummus thickly on a serving platter. Arrange eggplant and zucchini over 
hummus and top with skewers. Garnish with additional mint and serve with 
grilled pita. 

PAI R  WI T H :
WINE XPERT™ LE21

MAR SEL AN

I N G R E D I E N T S :
Fig Glaze:
3 tbsp fig jam

2 tbsp chopped fresh mint

1 tbsp red wine vinegar

1 clove garlic, grated

1/4 tsp each ground cumin and
 black pepper

Grilled Lamb and Vegetables:
1/3 cup olive oil

1 tbsp red wine vinegar 

2 cloves garlic, grated

1 tsp each ground cumin and salt

1/2 tsp smoked or sweet paprika 

1 lb boneless lamb shoulder or
 leg, trimmed and cubed

1 each baby eggplant and
 zucchini, sliced 1/2-inch thick 

1 tub (227 g) prepared hummus
 (or 1 cup homemade)

Fresh mint to garnish

Grilled pita or flatbread

WI N E X P E R T.CO M / L E 2 1



LEMON & ROSEMARY
BUTTER BRAISED SHRIMP
Paired with crusty bread and a tossed salad, this deliciously simple 
dish makes a quick meal. Or, skip the ho-hum shrimp ring and serve 
with a glass of WinexpertTM LE21 Trebbiano Riesling as an indulgent 
starter to impress at your next gathering.

Prep Time: 5 minutes     Cook Time: 20 minutes     Total Time: 25 minutes     Yield: 4 to 6 servings

T I P :
You can also 
continue to prepare the 
shrimp on the stovetop. 
After adding garlic and 
rosemary, add shrimp and cover 
pan. Cook, stirring once or twice for 
even cooking until all the shrimp are pink. 

M E T H O D :
Add wine to a large cast iron skillet set over 
medium heat.  Simmer on medium for 10 to 
15 minutes or until wine is syrupy and reduced by a
little more than half. (The wine will no longer cover 
the entire bottom of the pan).

Meanwhile, preheat broiler to high. 

Add butter to skillet; stir until melted and combined. 
Add rosemary and garlic; cook for 1 minute. 
Add shrimp, stirring to coat in wine-butter sauce. 

Transfer to oven, placing on the middle rack; broil, 
stirring once or twice for even cooking, for 8 to 
10 minutes or until shrimp are uniformly pink. 

Finely grate lemon zest over the shrimp. Halve lemon and squeeze 
lemon juice over to taste. Season with black pepper to taste. 

Garnish with parsley and serve from the skillet with additional 
lemon wedges on the side.

PAI R  WI T H :
WINE XPERT™ LE21

TREBBIANO RIESLING

I N G R E D I E N T S :
1 cup WinexpertTM LE21
 Trebbiano Riesling, or
 similar style white wine
1/4 cup butter
1 tbsp finely chopped fresh
 rosemary
2 large cloves garlic, grated
2 bags (400 g each) peeled
 and tailed shrimp, thawed
1 lemon (approx.)
Freshly ground black pepper
Chopped fresh parsley

WI N E X P E R T.CO M / L E 2 1



SOUTHWEST STRIP LOIN
WITH SKILLET SUCCOTASH

Enjoy this recipe equally at the height of summer grilling, or when 
craving something fresh during the winter, and always with a glass of 
Winexpert™ LE21 Grenache Carignan!  
Prep Time: 15 minutes     Cook Time: 20 minutes     Total Time: 35 minutes     Yield: 4 servings 

T I P :  
For extra kick, add a good 
dash of your favourite hot 
sauce to the succotash.

M E T H O D :
Preheat grill or a cast iron skillet to medium. 

Blend chili powder, onion powder, cumin, paprika, 
garlic powder and salt together until well combined. 
Set aside 1 tsp of the spice blend for later. Rub 
remaining spice blend evenly over steaks. Brush 
steaks with oil; grill for 3 minutes per side for 
medium or until cooked to preferred doneness. 
Transfer steak to clean plate, tent with foil and rest 
for 5 minutes. 

Succotash:
Meanwhile, melt butter in a large skillet over medium 
heat. Add zucchini, red pepper and onion; sauté for 
8 to 10 minutes or until softened and starting to brown. 

Add corn, garlic and reserved spice mixture. Sauté an additional 
4 to 5 minutes or until heated through. Stir in tomatoes and 
cilantro and remove from the heat. 

Slice steak and serve over succotash.

PAI R  WI T H :
WINE XPERT™ LE21

GRENACHE CARIGNAN

I N G R E D I E N T S :
1 tsp each chili powder,
 onion powder and cumin

1/2 tsp each smoked paprika,
 garlic powder and salt

2 strip loin steaks
 (about 8 oz each)

2 tbsp olive oil 

Succotash:
2 tbsp butter  

1 each small zucchini,
 red pepper and onion, diced 

1 cup frozen corn 

2 cloves garlic, minced

1 cup grape tomatoes,
 quartered

3 tbsp finely chopped fresh
 cilantro or parsley

WI N E X P E R T.CO M / L E 2 1




