CORNELL ALUMNI WINE BY
THE CORNELL ALUMNI
ASSOCIATION

HOW TO MATCH THIS
YEAR’S COLLECTION
WITH FOODS TO
ENHANCE ALL THE
FLAVORS!
Brought to you in partnership
with Hotel Ezra Cornell 96
Hotel Ezra Cornell is a student-run business
conference for hospitality industry leaders and
members of the Cornell community from across
the globe. A 96-year tradition of the School of the
Hotel Administration, HEC is one of the oldest
organizations at Cornell and an unparalleled
introduction to the students, faculty, and alumni
of the preeminent hospitality program in the
nation. Featuring some of the most talented
individuals in the business, the conference
focuses on the latest developments in hospitality
and includes leisure experiences for attendees to
network with other professionals and meet the
students who will be leading the industry in the
future. This year, the Board of Directors for Hotel
Ezra Cornell 96 are excited to partner with
Cornell Alumni Wine by the Cornell Alumni
Association to bring you food and wine pairings!
In anticipation of the changing nature of the
world due to the COVID-19 pandemic, the HEC
team is excited to create new virtual connections.
The Board of Directors is honored to have worked
with the Cornell Alumni Wine by The Cornell
Alumni Association and hopes you enjoy the
flavorful food pairings they have created.

CORNELL ALUMNI WINE BY THE CORNELL ALUMNI ASSOCIATION

MISO BLACK COD
CITRUS SALAD
PAIRED WITH 2019 RUTHERFORD RANCH
SAUVIGNON BLANC

Light but rich, Miso Black Cod will invite new flavors into the tasting experience offering
contrast to the bright fresh citrus aromas present in the 2019 Rutherford Ranch Sauvignon
Blanc. Grapefruit aroma present in the wine will complement the grapefruit and blood
orange flavor found in the Citrus Supreme Salad. We welcome you to enjoy this suggested
pairing with family and friends - safely of course. Cheers!

NATALIE KWEE '13
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MISO BLACK COD AND CITRUS SALAD

INGREDIENTS AND
RECIPE
Ingredients

4 Peel the citrus carefully with your knife. Make sure to

4 Black Cod Filets, About Half a Pound Each

remove all the pith, the white bitter layer under the skin.

¼ Cup of Sake

Slice in between the membrane of the citrus, cutting

¼ Cup of Sweet Rice Wine (Mirin)

diagonally into the citrus to remove a wedge of flesh.

4 Tbsp of White Miso Paste

Once all the citrus have been supremed, place the

3 Tbsp of Sugar

wedges along with the chopped dill and sliced shallots

2 Blood Oranges

into a bowl. Whisk together the olive oil, vinegar, honey,

2 Pink Grapefruit

and lime juice in a small bowl. Season to taste with salt.

1 Small Shallot, Sliced Very Thinly (Mandoline

Pour the vinaigrette into the bowl with the citrus and toss

recommended)

thoroughly to coat. Store in the fridge until ready to eat.

3 Tbsp Extra Virgin Olive Oil

5 Heat an ovenproof skillet (cast iron is preferred) over

1 Tbsp Sherry Vinegar

medium high heat on the stove. Drizzle a light layer of oil

½ Tsp of Honey

over the bottom of the pan and place the black cod filets

2 Tsp of Chopped Dill

flesh side down onto the pan. Cook until the bottom of

Lime Juice to Taste

the fish browns and blackens in spots, about 3 minutes.

Salt to Taste

Flip and continue cooking until the other side is browned,

1 In a medium saucepan, add the sake and sweet
rice wine and bring to a boil over medium high heat.
Once boiling, reduce the heat to medium and add
the miso and sugar, whisking constantly to dissolve
everything. Once combined, scrape the mixture into

2 to 3 minutes. Transfer the pan to the oven and bake
until the flesh is opaque and flakes easily, around 5-10
minutes.
6 Once the filets are done, plate with the citrus supreme
salad and enjoy!

a small bowl to cool.
2 In a medium bowl, add the black cod filets and
pour the miso marinade on top of the cod. Massage
the miso marinade thoroughly into the cod until it is
completely covered. Let sit and marinate for 6-24
hours.
3 Preheat the oven to 400 degrees Fahrenheit. Take
out the black cod filets and lightly wipe off any miso
clinging on to the fish, don’t wash off the miso. Place
filets on a plate lined with a paper towel while the
oven heats up and you prepare the salad.
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MUSHROOM
BRUSCHETTA
PAIRED WITH 2018 VIZCARRA VINEYARDS
TRAMINETTE

Rich and earthy flavors will offer brilliant contrast to the bright and acidic 2018 Vizcarra
Vineyards Traminette. Touches of citrus in this dish will intensify and complement the
lemon aroma of the wine. This wine finds itself in the dish adding an additional level of
bright flavor. Enjoy this Traminette with an appetizer portion of our Braised Mushroom
Bruschetta.

NATALIE KWEE '13
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MUSHROOM BRUSCHETTA

INGREDIENTS AND
RECIPE
Ingredients

4 Set the flame on medium high until the mixture starts

2 Tbsp of Butter

to boil and then lower the heat to medium and let

½ Cup of Thinly Sliced Shallots

simmer for around 25-35 minutes. Remember to keep

2 Cloves of Garlic, Thinly Sliced

tasting the broth and adjusting with salt. While the

¼ Cup of 2018 Vizcarra Vineyards TRaminette

mixture will become a lot saltier as it reduces, it is

2 Tbsp of Soy Sauce

important to ensure the broth is sufficiently seasoned

½ Tsp of Sherry Vinegar (Rice Wine Vinegar Is a fine

during the braising process to flavor the mushrooms

substitute)

sufficiently.

1 Tsp of Honey

5 While the mushrooms are braising, add the fresh ricotta

2 Cups of Water or Vegetable Stock

and lemon juice in a bowl along with a pinch of salt. Stir

4 Cups of Portobello Mushrooms, Quartered

until lemon juice is fully incorporated and the mixture is

½ Cup of Ricotta (Recommended but optional)

smooth.

1 ½ Tsp of Fresh Lemon Juice

6 To a small saute pan, add the slightly crushed, shelled

¼ Cup of Slightly Crushed, Shelled Pistachios

pistachios (along with a pinch of salt if they aren't already

1 ½ Tbsp of Sugar

salted). Saute in the pan over medium heat for 1-2

Four 1 Inch Thick Slices of Ciabatta Bread

minutes to toast the pistachios and then add the sugar

Olive Oil for Drizzling

and an equal amount of water. Stirring constantly over

1 Melt half the butter in a medium saucepan over a
medium heat. Once melted, add the sliced shallots
and garlic along with a pinch of salt to help extract
water from the shallot and garlic. Saute, stirring
occasionally, until softened and slightly caramelized,
around 10 minutes.
2 Add the rest of the butter and the mushrooms and
let sit for 3-5 minutes to develop some color on the
bottom. If the garlic and shallots start to burn, stir
the mushrooms slightly or turn the heat down.

medium heat, dissolve the sugar and then let reduce until
the water evaporates and the pistachios are glossy and
covered with a sticky, sweet syrup. Set aside candied
pistachios for later use.
7 Once the braised mushrooms are done, turn off the heat
and add parsley. Lightly toast the slices of Ciabatta bread
and drizzle with olive oil. Spread the ricotta mixture
generously on the bread. Using a slotted spoon, place the
braised mushrooms on top of the ricotta mixture. Finally,
top with candied pistachios and a drizzling of olive oil.

3 Once the mushrooms have developed some color,
deglaze the pan with the white wine and soy sauce.
Scrape the bottom of the saucepan to remove any
stuck, caramelized bits (this is called fonde). Once
the fonde is dissolved into the liquid, add the sherry
vinegar, honey, and water/stock.
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PAPPARDELLE
DUCK RAGU
PAIRED WITH 2018 H•L•R CELLARS
RED WINE

Dark cherry and red fruits dominate the palate of HLR Cellars 2018 Red Wine. Consisting of
Merlot and Cabernet Sauvignon aged for 23 months, this Red Blend is medium bodied.
Pappardelle Duck Ragu offers its own richness complementing the Merlot and Cabernet
Sauvignon present - the sauce consists of many herbs, spices and fats. Enjoy this red wine
with homemade pasta to further elevate the experience.

NATALIE KWEE '13
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DUCK RAGU

INGREDIENTS AND
RECIPE
Ingredients

3 Add the olives, rosemary, and garlic and cook over

½ Pound of Pappardelle OR Homemade Pasta

medium high heat, stirring until fragrant, about 1-2

4 Store-Bought Duck Confit Legs (Baked/pan-seared

minutes. Add salt and pepper to taste. Add the duck and

chicken legs are a fine substitute)

stir gently to coat with the vegetables. Add the wine and

¼ Cup of Extra Virgin Olive Oil

simmer for 1 minute. Add the stock and simmer until the

½ Cup of Minced Onion

liquid is reduced to around ¾ of a cup, about 10 minutes.

¼ Cup of Minced Carrot

Remove from heat and stir in half of the butter. Cover and

¼ Cup of Minced Celery

keep warm.

12 Nicoise Olive, Pitted and Halved

4 In a large pot of boiling, salted water, cook the pasta for

½ Tbsp of Rosemary Leaves

about 7 minutes, or until al dente, and drain. Add the

2 Garlic Cloves, Minced

pasta to the ragu and cook over a medium heat, stirring

½ Cup of Red Wine

gently, until simmering. Remove from the heat and stir in

2 Cups of Chicken Stock (Use beef stock if you are

the ½ cup of cheese and the remaining butter.

substituting chicken legs)
6 Tbsp of Unsalted Butter
½ Cup of Freshly Grated Parmigiano-Reggiano
Cheese
Olive Oil for Drizzling
1 Microwave the duck legs at high power for 1
minute until warm to make it easier to work with.
Remove the skin from the legs and reserve it for
another use. Remove the meat from the bones and
cut it into bite-sized pieces; discard the bones.
2 In a large, deep skillet, heat the oil over medium
high. Add the onion, carrot, and celery and season
lightly with salt and pepper. Stirring regularly, cook
until slightly softened, around 1-2 minutes. Reduce
the heat to medium and cook, stirring occasionally
until lightly browned, about 8 minutes.
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PAPPARDELLE

INGREDIENTS AND
RECIPE
Homemade Pasta Ingredients
1 ¾ Cup All Purpose Flour
1 Cup Semolina Flour + More for dusting
6 Large Eggs, Room Temperature
4 Tsp Extra Virgin Olive Oil
2 Tsp Salt
1 Sift both flours onto a large work surface. Add the
eggs, olive oil, and salt in a separate bowl. Make a
large well in the center of the flours, and pour the
egg mixture into the well. Using a fork to break up
the eggs, gently scrape the flour into the egg
mixture until the dough is just combined.
2 Gently gather the dough into two balls, and flour
your work surface. Knead each by hand, using the
heel of your palm to push the dough away from you,
then make a quarter turn, and repeat the kneading
motion. Continue this process until the dough is
shiny and elastic, about 4 minutes. Pat the dough
into a ball and wrap in plastic. Let sit in the
refrigerator for at least 30 minutes, and up to
overnight.
3 Once ready to cut the dough, dust your work
surface with semolina. Roll out one of the dough
balls with a rolling pin, starting in the middle of the
dough and working out to the edges. Continue
rolling until the dough is thin enough to see your
hand through it. (If the dough is too thick, your pasta
will have more of a dumpling consistency) Let the
dough sit for an additional 10 minutes.
4 Now, you’re ready to cut your pasta. Dust the top of
the dough sheet with semolina. Using a chef’s knife,
cut the pasta into strips that are ¾ inch wide. Dust
with more semolina and place the pappardelle on a
sheet pan until ready to use.
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