
2013 Old Vines Chardonnay 
 

Crab Cake Sandwich 
 
Crab Cake Sandwich: 
2 pounds lump blue crabmeat 
½ cup aioli or mayonnaise 
1 tablespoon seafood seasoning (celery salt, red pepper flakes, paprika) 
½ cup finely sliced scallions 
2 tablespoons chopped fresh parsley 
2 large eggs – freshly beaten 
Juice and zest of 2 lemons 
½ teaspoon kosher salt 
1 teaspoon Tabasco 
1/2 to ¾ cup panko bread crumbs 
Oil for frying 
4 brioche or potato rolls 
6 to 8 butter lettuce leaves 
Thinly sliced red onion 
Tartar sauce 
 
Dill Tartar Sauce: 
¾ cup mayonnaise 
2 tablespoons finely chopped cornichons 
1 tablespoon chopped fresh dill 
1 tablespoon lemon juice 
1 tablespoon chopped capers 
1 teaspoon Dijon mustard 
Pinch of kosher salt 
 

Meth od :  
 
Crab Cake Sandwich: 

1) Carefully pick over the crabmeat to remove any shells, taking care to leave large lumps of 
crab if possible. 

2) Mix together the aioli or mayonnaise with the seafood seasoning, scallions, parsley, eggs, 
lemon and zest, salt and Tabasco. 

3) Add to the crabmeat and gently mix together with your hands. 
4) Add the bread crumbs and continue to mix. 
5) Divide the mixture into 8 balls. Pat into cakes. 
6) Refrigerate the cakes for 2 hours. 
7) Pre-heat the oven to 400 F. 
8) Heat a few tablespoons of oil over medium high heat in a large non-stick skillet. 
9) Brown the cakes, two at a time, for 3 minutes a side, or until golden brown. 
10) Remove the cakes to a rack and place in oven for an additional 5 to 7 minutes. 



11) Remove from oven. Place on brioche rolls with lettuce, onion and tartar sauce.  
12) Serves 8. 

 
Dill Tartar Sauce: 

1) Combine all ingredients in a small bowl. Mix with a fork. 
2) Chill. Can be made in advance. 

 

 
 
 

 
 
 

 
 
 

 
 

 
 
 

 
 
 

 
 
 

 



Pineapple Glazed Chicken  
 
4 boneless skinless chicken breasts 
Salt & fresh ground pepper 
1 tablespoon vegetable oil 
1 (20 ounce) can pineapple chunks in juice (not syrup) 
¼ cup honey 
1 tablespoon soy sauce 
2 teaspoons curry powder 
Pinch cayenne pepper 
1 teaspoon cornstarch 
1 tablespoon cider vinegar 
¼ cup sliced almonds (for garnish) 
 

Meth od :  
 

1) Pat chicken dry with paper towels and season with salt and pepper.  
2) Heat oil in 12 inch skillet over medium heat. Brown chicken lightly on both sides, about 4 

minutes total. 
3) Drain pineapple chunks, reserving ½ cup juice. 
4) Whisk reserved pineapple juice, honey, soy sauce, curry powder, and cayenne together. 
5) Add pineapple juice mixture and pineapple chunks to skillet and bring to a simmer. Reduce 

heat to low. Cover and cook until chicken is no longer pink in centre and thickest parts 
register 160 F on thermometer, about 8 to 12 minutes. 

6) Transfer chicken to a serving platter. Cover with foil, and let rest for 5 to 10 minutes. 
7) Return glaze to simmer and cook, uncovered, until thickened slightly and glossy, about 8 

minutes. 
8) Add accumulated chicken juices to glaze. 
9) Whisk cornstarch and cider vinegar together until smooth, then whisk into glaze.  
10) Continue to simmer glaze until thick and syrupy, about 1 minute.  
11) Season with salt and pepper to taste. 
12) Pour glaze over the chicken and sprinkle with almonds (if desired). Almonds can be toasted 

in a dry skillet for 3 minutes until they are lightly brown and fragrant. 
13) Serves 4. 

 
 
 

 
 
 



Vanilla Cheese Cake  

 
Crust: 
2 cups graham crumbs 
½ cup white sugar 
3 ½ ounces melted butter 
 
Filling: 
1 pound cream cheese, room temperature 
5 ounces sour cream 
5 ounces white sugar 
2 tablespoons corn starch 
4 small eggs 
2 vanilla beans, split in half and scrape seeds from the beans 
 

Method:  
 

1) Pre heat oven to 325 F. 
2) Combine all ingredients for the crust together and press a quarter inch thick into a prepared 

mold or cake form. 
3) Bake for 10 minutes. 
4) Filling: Mix together cream cheese and vanilla seeds.  
5) Add sour cream and mix well. 
6) Add sugar and corn starch and mix well. 
7) Slowly add eggs and beat until smooth. 
8) Pour over precooked base and bake in a 250 F oven for 40 minutes. 
9) When cooled, serve with seasonal berries or ice cream. 
10) Serves 8. 

 


