JAZ WINTER
RECIPE BOOK

PAIRING WITH
FRANKLAND
ESTATE WINES

INTRODUCTION
Winter is here! It will come as no surprise that winter is our second favourite
“w” word. To celebrate the months that bring our farmers rain, frosty
mornings, and shortened days, we’ve paired with one of our favourite
wine makers (and valued client) Frankland Estate, to bring to you our
ultimate Winter Recipe book.
Frankland Estate is a world renowned winery that produces unique,
exceptional wines that are a true reflection of the land from which they
are cultivated. Buried deep in the heart of Western Australia’s most
isolated wine region, this family owned and operated winery is committed
to sustainable farming, organic viticulture, and their deeply engrained
philosophies that have helped nurture their longevity and success.
Warm up your weeknights with tasty meals and delicious wines as you
browse through the following recipes and pairings crafted especially for
you. As always, make sure you send through your favourites, we love to
hear from you!
Bon appétit and happy drinking!
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CAM'S PEA AND
HAM SOUP

INGREDIENTS

METHOD

•
•
•
•
•

1.

Fry onion, celery and carrot for 5 minutes.

2.

Add remaining ingredients and bring to the boil.

3.

Reduce heat and simmer, covered for 5 hours or until
peas are dissolved.

1 onion, finely chopped
2 carrots, finely chopped
2 sticks celery, finely chopped
3.5 ltrs chicken stock
300-400g split peas, soaked
overnight and rinsed well
• 1 bacon hock
• bacon bones (optional)
• cracked pepper

FRANKLAND ESTATE
CHARDONNAY
To compliment Cam’s pea and ham
soup, we recommend the Frankland
Estate 2015 Chardonnay. The
perfect grapefruit and lemon notes
to match that sweet pea flavour
and with a hint of nuttiness to
balance that salty touch of this
winter warmer.
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DEANNA’S BAKED EGGS
WITH LENTILS AND BASIL

INGREDIENTS

METHOD

•
•
•
•
•
•
•
•
•
•
•
•
•
•

1.

Preheat oven to 200˚C. Spray a large ovenproof frying pan
with oil. Heat over medium heat. Add onion, carrot and
zucchini. Cook, stirring, for 5 mins or until onion softens.
Add seasoning. Cook for 1 minute or until aromatic.
Add lentils, tomato and 3/4 cup (185ml) water. Cook,
stirring, for 3 mins or until mixture comes to a simmer. Stir in
spinach.

2.

Make 4 indents in lentil mixture. Crack 1 egg into each
indent. Bake for 10 mins or until eggs are cooked to
your liking. Sprinkle with dukkah and basil and serve.

olive oil spray
1 brown onion, finely chopped
1 carrot, peeled, finely chopped
1 zucchini, finely chopped
3 tsp Moroccan seasoning
400g can lentils, rinsed, drained
400g can diced tomatoes
120g baby spinach
4 eggs
1 tbs pistachio dukkah
Basil leaves, to serve
1 tbs pistachio dukkah
basil leaves, to serve
1/2 cup flat-leaf parsley leaves

ISOLATION RIDGE
VINEYARD RIESLING
To compliment Deanna’s baked eggs
with lentils and basil, we recommend
serving the 2016 Isolation Ridge
Vineyard Riesling. With intense
varietal flavours and crisp acidity
balanced by delicacy and lightness,
this Riesling will add the finishing
touch to your meal. This Riesling has
great length and cellaring potential
too, to further enjoy those subtle
sweet hints and dry acidity.
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SANDY'S SLOW COOKER
PORK RAMEN

INGREDIENTS

METHOD

• 3 pounds boneless pork shoulder, cut
into 3 equal pieces		
• Kosher salt		
• 2 tbs canola oil
• 1 yellow onion, coarsely chopped
• 6 garlic cloves, chopped
• 1 (2-inch) piece fresh ginger, peeled
and chopped		
• 8 cups low-sodium chicken broth
• 1 leek, halved lengthwise and coarsely
chopped
• 1/4 pound button mushrooms,
brushed clean and coarsely chopped
• Low-sodium soy sauce, for seasoning
• Sesame and/or chile oil, for seasoning
• 1 1/2 pounds fresh ramen noodles
• 8 large eggs (optional)		
• 4 green onions, finely chopped

1.

ISOLATION RIDGE
VINEYARD SHIRAZ
To compliment Sandy’s slow
cooker pork ramen, we recommend
serving the 2014 Isolation Ridge
Vineyard Shiraz. This Shiraz carries
slightly spicy and peppery tastes
in company with savoury-sweet
darkness, which really builds in
the mouth to a lasting finish.
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Season the pork with salt.		

2. Combine the pork, yellow onion, garlic, ginger,
leek, mushrooms, and broth in the slow cooker.
Cover and cook on the low-heat setting for 8
hours. The pork should be very tender and the
broth should be fragrant.
3.

Transfer the pork to a cutting board. Using 2 forks,
break the pork into bite-size chunks, removing and
discarding any large pieces of fat. Strain the broth
through a fine-mesh sieve into a bowl and discard
the solids. Using a large spoon, skim off and discard
any fat from the surface of the broth. Return the
pork and broth to the slow cooker and season to
taste with soy sauce and sesame and/or chile oil.
Cover and cook on the low-heat setting for about 30
minutes to warm through.

4. Cook the ramen noodles according to the
package directions. If you want to top each bowl of
ramen with an egg, put the eggs into boiling water
and simmer for 5 to 6 minutes. Remove the eggs
from the water, let cool until they can be handled,
and peel them.
5.

Divide the noodles evenly among individual bowls.
Ladle the broth and pork over the noodles, dividing
them evenly, then sprinkle with the green onions. If
desired, top each bowl with a halved soft-boiled egg
and serve right away.
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TIM'S SLOW COOKER
BUTTER CHICKEN

INGREDIENTS

METHOD

•
•
•
•
•
•
•
•
•
•

1.

Heat coconut oil in a large saucepan on medium high
heat

2.

Add onion and garlic, cook, stirring frequently for
approximately 3 minutes or until the onions have become
translucent.

3.

Add coconut milk, tomato paste, tapioca flour, garam
masala, curry powder, chili powder and ginger powder,
stirring until well combined and the sauce has started to
thicken. Season with salt and pepper.

4.

Add chicken to the slow cooker, then add the sauce and
mix through the chicken

5.

Cover and cook on low heat for 5 hours.

6.

Serve with the coriander and your favourite side (rice,
quinoa etc).

1 tbs coconut oil
3-4 cloves garlic, crushed
1 onion, diced
1 3/4 cups coconut milk
3/4 cup organic tomato paste
2 tbs tapioca flour
2 tsp garam masala
1 tsp curry powder
1/2 tsp ginger powder
1/2 tsp chili powder (add more if
you like it hotter)
• sea salt and black pepper, to
taste
• 1.25kg chicken thighs cut into
small pieces
• fresh coriander, to serve

FRANKLAND ESTATE
OLMO'S REWARD
To compliment Tim’s slow cooker butter
chicken, we recommend serving the 2014
Olmo’s Reward. Showing freshness and
bright sweet fruit alongside slight mocha
and earthy notes this complex wine is the
perfect way to enjoy your meal. This wine
will go perfectly with the intense flavour
of the meal, finishing off with a dusty note
and soft consistency.
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ZOE’S BITE-SIZED
SAUSAGE ROLLS

INGREDIENTS

METHOD

•
•
•
•
•

1.

Preheat oven to 220°C. Line a baking tray with baking
paper.

2.

Combine mince, onion, carrot, egg, parsley, dried
herbs and pepper in a large bowl. Mix until well
combined. Cut pastry sheets in half.

3.

Shape one-quarter of the mince mixture into a
sausage and place along 1 long edge of pastry. Roll
up pastry to enclose mince mixture. Cut roll into 4.
Place, seam side down, on prepared tray. Repeat with
remaining mince mixture and pastry.

4.

Brush sausage roll tops with milk. Bake for 20 to 25
minutes or until golden and puffed. Allow cooling on
tray for 5 minutes. Serve hot with tomato sauce.

•
•
•
•

•
•
•
•
•

400g beef mince
1 small brown onion, finely chopped
1 carrot, peeled, grated
2 eggs, lightly beaten
1 handful of flat-leaf parsley leaves,
chopped
1 handful of fresh Italian basil,
chopped
1 tsp dried mixed herbs
1 tsp ground black pepper
4 sheets frozen puff pastry, partially
thawed *use sheets as you need to,
sometimes more or less than 4
1 tbs milk
Sweet chilli or tomato sauce, to serve
1 tbs pistachio dukkah
Basil leaves, to serve
1/2 cup flat-leaf parsley leaves

FRANKLAND ESATE
SHIRAZ
To compliment Zoe’s bite-sized sausage
rolls, we recommend serving the 2015
Frankland Estate Shiraz. This is an
elegant yet intensely flavoured wine, full
of fruit flavours and mineral complexity
entwined with spicy French oak. This
Shiraz will leave you wanting more with
its light, sweet and fresh hints.
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FRANKLAND ESTATE

NOTES:

A ubiquitous treasure, Frankland Estate is a family owned and
operated boutique winery, buried deep in the heart of Western
Australia’s most isolated wine region. Located 250km east of
Margaret River and inland from the wild and picturesque Great
Southern coastline, Frankland Estate was established in 1988 by
Barrie Smith and Judi Cullam. Today they are joined by their
children Elizabeth and Hunter and a small, yet hardworking and
enthusiastic team to produce high quality flavoursome wines.
Before founding the estate in 1988, Barrie and Judi embarked
on a tour of French vineyards, inspired by their shared love
of wine, where they worked two vintages at Bordeaux’s
renowned Chateau Senejac, in the Haut-Medoc region.
Armed with a wealth of knowledge & experience gained
overseas, Barrie and Judi decided to diversify their
farming interests and establish vineyards on Isolation
Ridge, part of the farm where the Smith family have
run a wool growing enterprise since 1974.
Frankland Estate has been established as the
epitome of class, style, and fruitful simplicity.
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BON APPÉTIT
www.jaz.com.au

