
2017 Archangel Blanc de Noir 
 

Caramelized Onions and Brie Melts  
 
1 tablespoon butter 
1 medium red onion, halved and thinly sliced 
12 – ¼ inch thick slices of baguette 
5 ounces of brie 
Fresh rosemary sprigs 
 

Method: 
 

1) Melt the butter in a small pot over medium low heat. 
2) Add the onion and cook, stirring until golden and almost sticky, about 10 minutes. 
3) Remove from the heat and cool to room temperature. 
4) Set the oven rack 6 inches below the broiler. Preheat the oven. 
5) Place the baguette slices on a parchment-lined baking sheet. 
6) Cut the cheese into thin slices just large enough to fit the top of each baguette slice. 
7) Broil until the cheese just begins to melt, about 1 minute. 
8) Arrange the melts on a serving platter. Top each with a generous spoonful of onion mixture 

and a small sprig of rosemary. 
9) Serves 4. 
10) Option: you can substitute camembert for the brie. Or if you prefer a stronger cheese, 

substitute cambozola. 
 

 
 

 
 
 

 
 

 
 
 

 



Coquilles St. Jacques  

 
Mashed Potatoes: 
2 cups russet potatoes, peeled and cubed 
2 tablespoons butter 
2 tablespoons 35% cream 
 
Scallop Filling: 
2 shallots, finely chopped 
2 tablespoons butter 
2 tablespoons all-purpose flour 
½ cup milk 
¼ cup dry white wine 
11 ounces medium scallops, size 15-25, drained and patted dry 
1 cup Gruyere cheese, grated 
 

Method: 
 

1. Mashed Potatoes – In a pot of salted water, cook the potatoes until tender. 
2. With a masher, coarsely crush the potatoes with the butter. 
3. With an electric mixer, puree the potato mixture with the cream until smooth. Add more 

cream if needed. 
4. Season with salt and pepper. 
5. Set aside in a pastry bag fitted with a large star tip. 
6. With the rack in the middle position, preheat the oven to 350F. 
7. Scallop Filling – In a pot, soften the shallots in the butter. 
8. Add the flour and cook for 1 minute, stirring constantly. 
9. Add the milk and wine. Bring to a boil while whisking. Cook for 1 minute. 
10. Remove from the heat. Season with salt and pepper. 
11. Add the scallops and ½ cup of the cheese. Stir to combine. 
12. Spoon the filling into four scallop shells or four small gratin dishes. 
13. Garnish the rim with rosettes of mashed potatoes. 
14. Sprinkle with the remaining cheese. 
15. Bake for about 10 minutes. Finish under the broiler until the cheese and potatoes are golden 

brown. 
16. Serves 4. 

 


