
DRUNKEN CHEESY BREAD
A White Wine Recipe

(Serves 4-6)

•	 Butter for the pan
•	 1/2 Baguette cut in 2” slices
•	 1/2 small yellow onion, thinly sliced
•	 1/8 lb cooked ham, thinly sliced
•	 3/4 cup white wine
•	 1/2 tsp black pepper
•	 1 ½ cups grated Gruyere (or Swiss or Fontina)

Heat oven to 400 F.  Place bread in buttered ovenproof 
skillet, 9” square baking dish or a casserole.  Scatter onion 
and ham over the bread.  Pour the wine over the onion 
and ham and sprinkle with pepper and Gruyere.
Bake until cheese has melted and begun to brown at the edges (about 20”). 
Spoon onto individual plates.
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Ancient Grains Salad with 
Cranberry Vinaigrette 
Serves 6

Dried Cranberry Vinaigrette (to accompany) 
Yields 1 quart

• 1 cup of cook farro
• 1 cup of cooked rainbow quinoa
• 1 cup of cooked wild rice
• 1 cup of cooked rye berries
• 1/2 cup of trimmed/cleaned frisee lettuce
• 1/4 cup of sliced green onions 
• 1 cup of sautéed or grilled mixed mushrooms
• 1/2 cup of toasted hazelnuts
• Extra virgin olive oil to taste
• Salt and pepper to taste
• 1 cup of dried cranberry vinaigrette (separate recipe follows)

• 3 cups of grape seed oil
• 1 ½ cups of cider vinegar
• 2 tablespoons of water
• 1 shallot
• 2 tablespoons of Dijon mustard
• 2 tablespoons of agave nectar
• 1 cup of dried cranberries
• Salt and pepper to taste

Preparation
In a bowl, mix all four grains with the frisee and green onions. Dress the grains with olive oil, salt, and pepper 
to taste.  Plate the salad using a ring mold for presentation value. Top each salad with a spoonful of mushrooms. 
Drizzle 1 ½ oz. of the cranberry vinaigrette around the salad and sprinkle with toasted hazelnuts.  

Preparation
In a blender, puree the shallot, Dijon mustard, agave nectar, and vinegar.  Slowly stream in the oil.  Use the water to 
thin the vinaigrette slightly.  Remove dressing from the blender, fold in the cranberries and season to taste with salt 
and pepper.  
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