Corbett Canyon Vineyards: Recipe for Winter

Garlic Fillets with Bleu Cheese Baked Potatoes

Paired with Corbett Canyon Shiraz
(Serves 10 adults)

Marinade: Garlic/Mushroom Sauce: Blue Cheese Potatoes

2 cups sour cream 1 pound mushrooms, thickly sliced 10 Idaho Baking Potatoes
1 cup finely chopped chives 1/2 cup chopped green onions 1-1/2 cup sour cream

2 cups Mayonnaise 3 cloves garlic, minced 5 ounces bleu cheese

1/4 cup Corbett Canyon Shiraz 1/4 cup minced fresh parsley 2-1/2 T chopped parsley
3/4 cup buttermilk 1/2 cup butter 3 T snipped fresh chives

1 T Worcestershire sauce 1 tsp coarsely ground pepper 1/4 — 1/2 pound Roquefort

cheese, crumbled

Pepper to taste
Paprika to taste
Butter ‘pat’ for each potato

Fillets:

10 8oz beef Fillets

1 T fresh lemon juice

1 tsp white vinegar

1/2 tsp celery seed

1/2 tsp garlic salt

1/2 - 1 cup minced onion

Tabasco sauce to taste Corbett Canyon Shiraz (2-3 bottles for 10 guests)

The Night Before: In a large bowl, mix together all marinade ingredients. Arrange steaks in 9 x 13
inch pan and pour marinade over meat. Cover. Leave in refrigerator overnight or up to 72 hours
before preparing.

Day of Meal:
Step 1: Bake potatoes following your favorite method. When baked, allow potatoes to cool slightly.

Step 2: Once the potato is cooled, cut a lengthwise split in the top of each potato and carefully
remove the pulp, leaving skin in tact. Place pulp in mixing dish and set skins aside.

Step 3: Mash potatoes with fork. Add sour cream, blue cheese, parsley, and 1 tablespoon of chives,
salt and pepper. Mix thoroughly and stuff mixture carefully back into potatoes. Sprinkle each potato
with a light dash of paprika and a “pat” of butter.

Step 4: Prepare coals. Remove steaks from marinade, taking care to keep as much of mixture on
steaks as possible.

Step 5: Prepare mushroom sauce by sautéing mushrooms and green onions, garlic and parsley in
butter until tender. Simmer on lowest setting to keep warm while steaks grill.

Step 6: Arrange potatoes on baking sheet and bake in oven for 15 minutes at 375 F. Sprinkle with
remaining chives and serve immediately

Step 7: Grill steaks to desired doneness. Pour sauce over steaks, add potato and immediately serve.
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