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Fratelli Perata Buon' Amici Fall 2014 Wine Club Shipment

Variety Retail Price Club Price  

2011 Barbera $48 $36                                         
2012 Bel'Bruzzo $33 $24.75                                    
2012 Cabernet Franc $34 $25.50 (optional 7th bottle)     
2010 Cabernet Sauvignon Riserva $48 $36                                         
2011 Petit Verdot $36 $27                                         
2010 Sangiovese $48 $36                                         
2010 Tre Sorelle $44 $33                                         

The retail price of the 6 wines included in the shipment (excluding the optional Cabernet Franc) is $257. 
With your wine club discount the six wines would be $192.75. However, your price for our selection of 
wines for this shipment is only $150, or $25 per bottle. That’s over 40% off retail or over 20% off your 
normal club price. When you reorder you will enjoy your normal Club pricing.

Please enjoy these wines. They come to you as we finish a fast and furious, albeit, tiny harvest. Time for 
all of us to relax with a glass of wine. This is a good time to reflect on the past and present.

Paso Robles has certainly transformed into a mecca for wine lovers, with notable wines and more 
restaurants. There were only 3 wineries in the 1920's. The AVA (American Viticultural Area) was finally 
designated in 1983. In 2014 there are over 301 wineries. And now there are 11 brand new AVAs, sub-
areas of Paso Robles. We are glad we came here.

Fratelli Perata has done some transforming, too. In 1977 the land for a vineyard was purchased by two 
brothers, Gino and Joe. Gino and Carol planted a house, and then grapevines followed in 1980. Three 
daughters and a winery arrived by 1987. We were the 12th winery, and some wineries had come and 
gone already by then.

After all these years, the daughters have grown to be young and capable women. Paso Robles has 
been recognized internationally as a premier wine region. It is incumbent on our next generation at 
Fratelli Perata to build upon what the brothers began.

This is the 6th harvest that Cathy, the winemaker daughter, has brought in since coming home from 
UCDavis. It is the 11th harvest that Joanne, the accountant daughter, has worked. Joanne got to work 
here part-time since she attended Cal Poly locally. We think of those years not being so long ago. The 
2008 vintage wines are ones I'm just starting to drink, and the 2003, well I guess we could drink those 
now, too.  Everything's getting better with age.



We do need water, though. As this is written the drought and controversies continue.  Our vines will 
definitely need water after harvest. It is the third straight year with less than 10 inches of rainfall. 
Vines like about 16 inches. Our location usually provides 21 inches. Without an operating irrigation 
system, since we don't irrigate, we are looking for a rainy El Nino. NOW.

The wines love it, though. Our wines are generally more intense compared to other wineries due to 
our farming and winery practices. They are intense but not alcoholic (hot) or subliminally sweet.  The 
2010 vintage wines have good fruit and a nice roundness. The 2011 wines have a lot of flavor but are 
more accessible early, due to cool conditions during the growing season. We are confident you will 
enjoy these and Carol will let you drink them relatively soon.  There are two 2012 vintage wines that 
show big fruit, as the drought years began then.  Use the aging recommendations as a guideline. 
We all have our personal preferences. This shipment includes some wines for the near future, others
for long-term cellaring. Enjoy the diversity and the upcoming Holidays.

Mille Gracie,

The Perata Family: Gino, Carol, Cathy and Joanne

Fratelli Perata Winery 
1595 Arbor Road

Paso Robles, CA 93446
805.238.2809

fratelliperata.com
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Fratelli Perata 2011 Barbera, Estate

Barbera is the epitome of Italian wine, substantial and complex, with fruit to seduce but young acidity to make 
you pause. Strong, yet elegant with age, we believe it doesn't need tannin from new barrels, so these are barrel 
aged in our older barrels. This lets the wine intensify over the years (the angel's portion), starting the mellowing 
of high acidity. Bottle aging will finish the process. The longer you wait, the happier everyone will be. Well, 5 
years from the bottling date seems to be the start of perfection, but in one year you could bring home a bottle for 
the pepperoni pizza. If you have a little time on your hands, you can make Gnudi, otherwise known as naked 
ravioli, and have an exciting evening.

Harvested: October 14th and 22nd, 2011

Brix: 24.6

pH: 3.29

Fermented: 11 days in 1.5 ton open-top bins

Pressed: into neutral barrels 

Alcohol: 13.4 %

Bottled: August 21, 2014

Production: 162 cases

Aging: Very young at release, this should lay down at least 6 months, a year would be great, and yes,
 2019 we'll drink it with Holiday dinners.
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Gnudi di Ricotta E Spinaci Al Tartufo

Spinach and Ricotta Dumplings with Truffle Oil

The word “Gnudi” made a fairly recent appearance on the California coast. We first noticed it at Buona Tavola's 
menu in San Luis Obispo, then in a cookbook. From Northern Italy, some say Tuscany, some say Piedmont, 
these nude-y are very gnocchi like, or even like nude ravioli. Don't like the pasta step of ravioli production? Then 
make gnudi. Takes soft hands and be ready to serve hot from the stove with a nice glass of Barbera.

1 ¼ cup whole milk ricotta cheese
1 lb spinach, stems removed
1 large egg plus 2 large egg yolks, lightly beaten
1 cup freshly grated Parmigiano-Reggiano
2 tbsp all purpose flour, plus more for dusting
Pinch of ground nutmeg
salt and freshly ground pepper
4 tbsp butter, melted and blended with 2 tbsp white truffle oil 

or omit truffle oil and use 1½ oz fresh white truffles  brushed clean  (optional)

Place ricotta in a colander lined with cheesecloth and let stand for 10-15 minutes to drain off any liquid.

Put spinach (be sure to have NO stems) damp from being rinsed off in a large pot over medium heat. Cover and 
cook until soft or about 5 minutes. Drain and let cool. Squeeze out as much liquid as possible. If you don't get this 
pretty dry, you will have to add more flour to have them hold their shape which will reduce the intensity of the 
gnudi flavor. Chop the spinach very finely by hand, recommended, or by pulsing in a food processor:  kind of 
overkill. Again squeeze out any liquid. 

Start a large pot of water with a pinch of salt to boil  (to cook the gnudi in) .

In a large mixing bowl, combine the egg, egg yolks, ricotta, and spinach. Then add the grated Parmigiano-
Reggiano, flour, nutmeg, salt and pepper. Combine the ingredients until a thick homogenous paste forms. 
Combining by hand is most efficient, but you could try using a spoon. Roll the mixture in the palms of your hands 
to 1½ inch balls and dust them lightly with flour. The balls will be soft, but if they aren't holding their shape, cover 
and refrigerate about 30 minutes. 

Slip the gnudi into the water with a large slotted spoon. Boil gently until they float to the top, about 3 minutes. Use 
the spoon to transfer the gnudi to a warmed serving dish. Toss gently with the melted butter and truffle oil. If 
using fresh truffles, use a truffle shaver or vegetable peeler to thinly slice the truffles over the top of the gnudi. 
Top with shavings of Parmigiano-Reggiano. Serve immediately and abundantly with Barbera.
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Fratelli Perata 2012 Bel’Bruzzo, Estate

Here is a fruit-forward, little bit of tannin for aging, no new oak barrels, come-and-drink-me wine. From its name, 
Montepulciano d'Abruzzo, you can see it comes from the Abruzzo region of Italy, east of Rome. There is a huge 
national park in the region. This is the wine to relax, BBQ some Italian sausages, find a great country style crusty 
bread, and enjoy the easy moments in life. You don't have to work hard at liking this wine; it will show off with 
black cherry flavors and relatively low acidity. It can even jump across borders to pair with Sauerbraten.

Harvested: October 21st and 28th, 2012

Brix: 24.4

pH: 3.51

Fermented: 11 days in 1.5 ton open-top bins

Pressed: into neutral barrels

Alcohol: 14.2 %

Bottled: July 16, 2014

Production: 269 cases

Aging: Ready for drinking as soon as you are! We like it now. If it follows past vintages, it will be excellent
Fall of 2015, and hold well through 2018.



FFFFrrrraaaatttteeeelllllllliiii    PPPPeeeerrrraaaattttaaaaWWWWiiiinnnneeeerrrryyyy
Quasi-Sauerbraten

We love the combination of ginger and Zinfandel, which is a very fruity wine. When we tried the 2012 
Bel'Bruzzo, which is also fruity, with ginger, we were pleasantly surprised and this has become a favored 
pairing. It's the first non-pork pairing that we've offered. The “secret ingredient” for this pairing is to not marinate 
the meat very long, much shorter than an authentic sauerbraten. The longer the meat marinates the more sour it 
becomes. If you let it go 3-4 days, drink beer with it. At day one, the flavors are there, the meat is still tender, and 
there's a balance of acidity with the wine. Some mysterious to mortals transformation brings this spicy dish into 
balance with the black cherry of the Bel' Bruzzo.

6 pound beef rump roast or boned chuck roast
3 cups of red wine vinegar
4 cups red wine
3 cups water
2 bay leaves
10  peppercorns
6 whole cloves
4 T salt
2 onions, sliced
3 garlic cloves, minced
4 T shortening or oil
5 T flour
4 T butter
1 T sugar
¾ cup crushed gingersnaps

Combine the vinegar, wine, water and seasonings; pour half of the mixture over the meat. Add 1 sliced onion 
and garlic. Marinate in the refrigerator for 1 full day, turning occasionally. (Reserve the second half of marinade 
in refrigerator.) 

Remove meat from marinade, pat dry with paper towels. Discard this marinade. Dust with 1 T of the flour. In a 
large high sided pan or pot, brown the meat in the shortening over high heat. Strain the reserved marinade (from 
the refrigerator) and add it to the meat along with the 2nd sliced onion. Cover and cook gently for 4-5 hours, until 
fork-tender. Remove the meat and keep in a warm place. 

To make the sauce for the serving platter: in a small pot, melt the butter; add the remaining flour and the sugar, 
stirring until smooth and browned. Slowly add to the stock the meat has cooked in, cooking and stirring until 
smooth and thickened, about 10 minutes, then add the gingersnaps, and cook until they dissolve. Place meat in 
the sauce and cook ½ hour longer to meld the flavors. Remove meat, slice thickly, and put on a platter, topping 
the meat with the sauce from the pot. 
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Fratelli Perata 2012 Cab Franc, Estate

We bottle and release Cabernet Franc relatively early. It has a good punch of French oak and seems to benefit 
more from aging in the bottle than in the barrel. It provides classic French blends with smoke, earth, tannin and a 
background of cherry flavor. When new in the bottle, it is light-bodied. Tannins become silk with age and the 
wine develops a wonderfully full mouthfeel. This 2012 vintage benefits from a classic growing season. Warm 
weather and the first year of the drought, the vines were somewhat stressed, yet strong enough to put forth this 
burst of fruit. This wine is unique in showcasing different attributes at different bottle ages. Right now, while it is 
at its most adolescent stage, we loved it with Spicy Steak Tacos.

Harvested: October 14th and 16th, 2012

Brix: 24.2

pH: 3.65

Fermented: 12 days in 1.5 ton open-top bins

Pressed: to 2 year old French oak and 1 neutral barrel

Alcohol: 13.6 %

Bottled: June 4, 2014

Production: 94 cases

Aging: Due to exceptional fruit from the 2012 vintage, this can be happily drunk now with spicy foods, or
laid down its traditional 9 years plus to 2022, New Years Eve and Prime Rib. Three years of bottle
age is likely enough for most…
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Spicy Steak Tacos

One of the benefits of living in Seattle is the Pikes Place Market, right on Puget Sound. This is famous for fresh 
everything from fish to flowers. South of the fish mongers there is Mick's. This is a dangerous place with the 
most spicy hot pepper jams in a vast array. They can be used as a foil for many foods. Here they bring some zing 
to steak and cabbage, all the while taming young tannins in the wine. Taste some of the jam with a cracker and 
cream cheese first, though, so you can judge your pain threshold. Sincerely this is a great match with a very 
young Cabernet Franc.

For the Steak which is BBQ'd:

2 pounds flank steak, trimmed clean of any fat, and about 1½ inch thick
2 T jalapeno pepper jam
3 T  canola oil
3 T soy sauce
1 T toasted sesame oil
½ cup finely chopped fresh cilantro
1 large garlic cloves, minced
1 t ground coriander

For the Tacos:

½ head (about 3 cups) Napa cabbage, shredded
1 large carrot, cut into 2 inch long matchsticks
8 green onions, all parts thinly sliced diagonally
½ cup fresh cilantro springs
twelve 6- inch tortillas, we prefer corn

Marinate steak: In a large baking dish, whisk together the pepper jam, canola oil, soy sauce, sesame oil, 
cilantro, garlic, and coriander to blend well. Set aside 1/3 cup of the mixture in a small bowl for serving and put in 
the fridge. Place steak in remaining marinade. Cover and refrigerate for up to 1 day, turning occasionally. 

Bring your grill temperature to medium-high.

Remove steak and bowl of reserved marinade from the refrigerator. Remove steak from the marinade (discard 
this marinade). Let meat rest at room temperature approximately 30 minutes so it is not refrigerator cold. Finish 
preparing the taco filling while you wait, see below. Grill about 5 minutes per side over direct heat, turning 
halfway through cooking, for medium-rare. Thermometers are a useful item. Transfer to a cutting board and let 
rest 5-10 minutes. Then with a very sharp knife, slice the meat across the grain very thinly.

Taco filling: in a large bowl, toss the cabbage, carrots, scallions, and cilantro together. 
Taco shell: while meat is resting after grilling, warm taco shells briefly on grill, turning once.

Fill warm taco shells with meat and veggies, top with more marinade. Drink Cab Franc.
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Fratelli Perata 2010 Cabernet Sauvignon Riserva, Estate

These Riserva Cabernets are the reason we are in Paso Robles. Our career aim in life was to grow excellent 
Cabernet Sauvignon. After years of rigorous tasting and sampling in Napa, with some French Bordeaux thrown 
in along the way, we had a clear idea of the kind of wine we wanted to make. We reviewed the UC Davis 
research for growing conditions, read widely from available literature, had deep conversations with "Northern" 
winemakers and the best grower of all, Papa Perata, who was schooled in Italy in viticulture. Our laborious trips 
up and down the Pacific Coast brought us finally to Paso Robles and its glorious west side of Highway 101. It 
was a confluence of family history, research, enthusiasm and just hitting the pavement. And here we are 37 
years later. Our vines are very mature now. We still do not irrigate. We love to use new French oak barrels. We 
love Cabernet and this 2010 is right there, definitely a Perata Cabernet.

Harvested: October 3rd to November 4th, 2010

Brix: 24.8

pH: 3.44

Fermented: 12 to 14 days in 1.5 ton open-top bins

Pressed: to new French oak and neutral barrels

Alcohol: 14.2 %

Bottled: August 28, 2013

Production: 142 cases

Aging: Like our previous Riservas, this one is styled to age. This has been in the bottle a year already,
and we have a relatively healthy supply. If you like, try it soon with a matching full flavored food.
Otherwise it can safely be bottle aged 5 more years. Carol will check it in 2020 and let you know
how hers is doing.
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Fratelli Perata Individual Beef Wellington

Our long-time friends, the Young Family, presented us with a new wine-pairing recently. While we were busily 
making home-made ravioli, they were preparing Beef Wellington. They said it was so perfect that they made it 2 
years in a row, so of course we have to have a go at it. As much as we enjoy toiling in the kitchen for special 
occasions, making puff pastry is not on our agenda. Commercial puff pastry can be had in 40 pound boxes. But, 
behold, Trader Joe's has it seasonally. It is here now, in time for this recipe and the Cabernet Sauvignon 
Riserva. These are individual portions. We make a couple extra in case of any disasters (but really to eat the 
next day). Since this is beef tenderloin filets, it can seem intimidating. It's really pretty straightforward and the 
reward is favoloso.

6 ounces beef tenderloin, sliced in 1 ounce portions
2 T olive oil
1 tsp Beef Better than Bouillon reconstituted to make 1 cup broth, or use 1 cup beef broth from another source
1 cup sliced mushrooms
1 T butter 
3 ounces minimum package of pâté: Costco has a terrific mushroom pâté during the Holidays
1 package puff pastry, moved from freezer to refrigerator the day before using
1 egg, beaten

For uniform cooking, the filets should be from the center cut, same size and thickness. In a sauté pan, heat olive 
oil until medium hot (almost smoking), then add the filets. Sauté 1 minute on each side to sear the meat. 
Remove to platter. Turn on your oven to 400 degrees.

To the sauté pan, add the sliced mushrooms, butter and beef broth. Sauté until the mushrooms are tender, 
pulling up any remnants of the filet that might have stuck to the pan. Remove to assembly area with filets.

Soften pâté with fork until pliable.

Remove the puff pastry from its packaging (I'm guessing you didn't make your own. If you did, remove from 
refrigerator and pat yourself on the back.) Unroll and place one sheet flat on a large lightly floured surface. Cut 
pastry into 12 approximately 6 inch circles, large enough so 2 layers would envelope a filet with overlap for 
sealing. Place a circle of pastry on baking sheet, place one filet in center of pastry, top with 1/6th of the pâté, then 
place 1/6th of mushrooms on top of pâté. Place 2nd pastry circle on top, seal as a pie with 2 crusts. Repeat using 
all filets. Brush the tops of all the pastries with the beaten egg.

Bake at 400 degree oven about 10 minutes, at most 15 minutes for medium. If you want to cook it longer, please 
don't make this recipe.  Drink this with Cabernet Sauvignon Riserva or Tre Sorelle. Enjoy your celebration.
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Fratelli Perata 2011 Petite Verdot, Estate

Here is a gem of a wine. It isn't as common as Cabernet Sauvignon, the diamond of Bordeaux. It comes from the 
same “mine” or area, though. It is very dark, and with a suggestion of blueberries on the palate. We liken it to a 
blue sapphire: not as showy as Cabernet, but fascinating when they are found, and fun to attract some 
attention. This vintage is definitely from the earth, with round tannins. We find it more open than the 2010 
vintage, and are enjoying it now, around the BBQ with the Blueberry BBQ Sauce.

Harvested: October 18th and 22nd, 2011

Brix: 24.9

pH: 3.45

Fermented: 10 days in 1.5 ton open-top bins

Pressed: into neutral barrels

Alcohol: 13.8%

Bottled: June 4, 2014

Production: 121 cases

Aging: Low acidity means we can drink this now with spicy foods like the BBQ sauce or a curried pumpkin
soup. It will be on the table earlier than the 2009 or 2010. Still a show-off, though, so if you want to
drink it as a standalone glass of wine, wait 2 more years for the tannins to relax. With food
now; alone in 2016; anyway you want from 2016 to 2021.



FFFFrrrraaaatttteeeelllllllliiii    PPPPeeeerrrraaaattttaaaaWWWWiiiinnnneeeerrrryyyy
Blueberry Barbecue Sauce For Grilled Steaks

Sugar and spice are nice. Better yet, add a steak or Portobello mushroom, slather it with this BBQ sauce, grab a 
glass of Petit Verdot and be prepared for greatness. This easy recipe comes to us courtesy of Jeanette Thune. 
She serves it with fresh heirloom tomatoes drizzled with balsamic vinegar, corn, and a green salad with blue 
cheese. Wouldn't change a thing. A welcome gift. Enjoy with the Petit Verdot as Jeanette suggests and we 
concur.

For the Sauce:

1 T canola oil
1 small red onion, chopped
4 cloves garlic, chopped
1-2 jalapenos, seeded and chopped
½ cup bourbon
2 cups fresh or frozen (not thawed) blueberries
½ cup ketchup
1/3 cup cider vinegar
2 T  brown sugar
1 T molasses
1/8 tsp ground allspice

Heat oil in a large saucepan over medium heat. Add onion and cook, stirring occasionally, until tender and 
starting to brown, 2 to 4 minutes. Add garlic and jalapeno, stirring until fragrant, about 30 seconds.  Add 
bourbon, increase heat to high and bring to boil; cook until most of the liquid has evaporated, about 5 minutes. 
Stir in blueberries, ketchup, vinegar, brown sugar, molasses and allspice; return to boil. Reduce the heat and 
simmer, stirring occasionally, until thickened, about 20 minutes. Makes about 2 cups.

For the Meat:

Grill your favorite cut of meat to desired doneness. We recommend a great rib-eye, t-bone, or filet mignon 
rubbed with thyme, olive oil, a little salt and pepper.  Let steaks rest and serve with blueberry barbecue sauce 
and Petit Verdot.
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Fratelli Perata 2010 Sangiovese, Estate

This is a very difficult grape to make into a great wine. Not. Why don't we see more California Sangiovese, done 
well? The Sangiovese vine is very generous, wanting to produce high tonnage per acre. That's fine for wine in a 
straw covered bottle for picnics. For drinkable wine, however, and for fine aging wine with nuance, the vine must 
be managed. We prune to limit the vine to 2 tons per acre. Then, in the summer, when the berries on the clusters 
are beginning to show the change of color, Cathy cluster-thins the vines, removing specific clusters to leave only 
the best-positioned ones, with the strength of each vine in mind.  Our net tonnage may be from 1 ton to 2.25 tons 
per acre. This ensures ripe fruit with full flavors, and that the vines are strong enough for a long hang time. 
Uninitiated grape growers tend to over crop this variety to 8-10 tons per acre. This results in disappointing wines 
that winemakers then try to blend with off-beat grape varieties. Anything fine about the Sangiovese profile gets 
lost. We are extremely proud of our 100% Sangiovese wines. They are full-flavored and imminently ageable. 
Open a jar of Nutella and think how well they match. It takes a big wine to pair with those nuts. 

Harvested: October 13th to 21st, 2010

Brix: 23.8

pH: 3.31

Fermented: 12 days in 1.5 ton open-top bins

Pressed: to neutral barrels

Alcohol: 13.8 %

Bottled: August 28, 2013

Production: 152 cases

Aging:  Carol insists on drinking these at 10 years old due to the wonderful floral component that
 comes forth with age. But, that said, this is excellent right now at release with the hazelnut

 torte and several entrées we've tasted it with. So good now with food, sip on its own in 3
years, exalt in it in 2020.
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Hazelnut Cake

(Torta alle Nocciole)

There are many exciting happenings in the world, never-ending, it seems. Some of which we could totally pass 
on, but others are just too much fun. Even as things change, the old trees continue to survive. Walnut and 
hazelnut trees are big and old, but reliably once a year a crop of delicious and nutritious nuts can be harvested. 
In NW Italy, hazelnuts are an important crop. We are fortunate that Howard and Trudy were gracious enough to 
pass along this recipe from their friend, Chef Carlo Zarri, Hotel San Carlo, Cortemilia, Italy. It is a perfect 
example of the region and of hazelnuts. With a slight recipe adjustment from the Perata girls, this cake, with a 
full glass of Sangiovese will make you think you are in Italy.

Pre-heat Oven to 325 degrees

4 eggs 
1/3 c flour
¼ c sugar
½ t baking powder
150 grams of roasted ground hazelnuts 
2/3 cup Nutella
½ cup of mascarpone
2 T strawberry jam

Separate the yolks from the whites and whip the whites until they are stiff.

Beat the yolks with the sugar until creamy then add the ground hazelnuts, flour and baking powder. Mix, then 
mix in Nutella.

Fold in the whipped whites and mix well.

Pour into greased cake pan and bake at 325 degrees for 30 minutes.

Blend mascarpone and strawberry jam.

Top each slice of cake with a dollop of the mascarpone and pair with Sangiovese.
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Fratelli Perata 2010 Tre Sorelle, Estate

We have made this Bordeaux styled blend since 1997. It honors our 3 daughters who were born and reared on 
this property and have become the next generation at Fratelli Perata Winery. Cathy, as assistant-almost 
winemaker, and Joanne, accountant and wineclub manager are here daily. Oldest sister Julie is a visiting 
engineer. If you are lucky, you may see her in the tasting room this Fall 2014. We are proud to name this wine for 
the young women who will take over the winery. We think this vintage shows great promise. The barrels used in 
the blend are chosen at 1.5 years from vintage. The final proportions are decided after the wines have matured, 
about 2 months before bottling. The chosen wine is blended together into a tank and is then bottled. This vintage 
will follow previous 2010 releases, being flavorful with ripe fruit, but not powerhouses of tannin like the 2009. As 
is amusingly the case, the 2008 and 2010 are similar, while the 2007 and 2009 are similar. All will do with a visit 
to the dinner table, especially with filet mignon and Orecchiette with spinach and mushrooms.

Blend: 55% Cabernet Sauvignon Riserva, 33% Merlot, and 12% Cabernet Franc

Alcohol: 13.9 %

Bottled: September 2, 2013

Production: 206 cases

Aging: Seemingly soft enough to drink soon, with proper aeration, but the wine will continue to improve
well into 2017 or 2020. Would drink it before the 2009 vintage, but don’t be afraid to lose it in

 the cellar for 10 years.
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Fratelli Perata Orecchiette with Spinach and Mushrooms

Pasta is a good thing. If you're eating Beef Wellington, you could serve it with mashed potatoes and creamed 
spinach. Or you could make a pasta side dish that has the same spinach flavors, but is hearty enough to serve to 
the non-beef eating friend who might be at the table. Portion control is probably key here. Orecchiette are pasta 
shaped like “little ears,” are from Southern Italy, but also, diplomatically, eaten in Northern Italy. 

12 oz fresh spinach
3 cloves garlic, minced
olive oil for sautéing and to finish
10 oz sliced crimini mushrooms
¼ t nutmeg, ground
1/3 cup heavy cream
2 T butter
6 oz Orecchiette, dry
Parmigianno grated

Rinse spinach, sauté over medium heat with a splash of olive oil and the garlic. Remove to a clean bowl when 
cooked, about 5 minutes. Add another splash of olive oil, sauté the mushrooms until tender but not weeping any 
liquid. Add the spinach back to the sauté pan with the mushrooms, toss to blend. Add a dash of nutmeg, toss 
again. Add cream and butter; simmer at a very low temperature for 10 minutes. Set aside while the pasta 
finishes cooking.

Cook Orecchiette as directed on the package. Be sure to use plenty of water or the little ears will stick to each 
other and form a tower of pasta. Drain when done, add to the sauté pan of spinach and mushrooms, and toss 
well. Grate an ounce of Parmigianno onto the pasta, toss again. Add some pasta water if too dry. Place in 
serving bowl with additional cheese available on the table.  Serve on its own or as a side to the Beef Wellington. 
A universal dish, this is great with the Tre Sorelle, Cabernet Sauvignon, Barbera...well you get it. Enjoy!
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