The Virtual

WINE & FOOD AFFA IR
November 7-8, 2020

WINERY
NAME
West
Wines
RECIPE
Beef
andNAME
Mushroom Sliders with Cabernet Sauce
INGREDIENTS

- Olive oil as needed
- 1 ounce trumpet royale
mushrooms, finely chopped
- 2 ounces finely chopped onions
- 1 garlic clove, finely chopped
- 1 pound ground beef

- 1/2 pound Italian sausage
- 1/4 cup bread crumbs
- 1 teaspoon chopped fresh thyme
- 1 egg, lightly beaten
- 1 tablespoon Worcestershire sauce

DIRECTIONS

SLIDERS In a large sauté pan, warm a little olive oil. Add the mushrooms,
onions and garlic. Cook, stirring occasionally, until the mushrooms and
onions are tender. Let cool. Remove a spoonful of the mushrooms and set
aside for the aioli.
In a large bowl, combine the mushroom mixture, ground beef, sausage,
bread crumbs, thyme, egg and Worcestershire. Mix until combined and
form into four patties.
Grill the patties to the desired doneness, or cook on the stovetop in a fry
pan or on a grill pan.

PERFECT PAIRING - West Cabernet Sauvignon Reserve
ABOUT OUR RECIPE

This delicious beef and mushroom slider is served on a brioche bun with
aioli and Cabernet reduction. This recipe creates four sliders.
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MUSHROOM GARLIC AIOLI
- 1/2 cup mayonnaise
- 1 garlic clove, finely chopped
- Reserved sautéed trumpet royale mushrooms
In a small bowl, stir together the mayonnaise, garlic and mushrooms. Set
aside.

WEST CABERNET SAUVIGNON REDUCTION
- 1/4 cup olive oil
- 1 cup sliced shallots
- Salt and freshly ground pepper, to taste
- 1 garlic clove, lightly crushed
- 1 fresh rosemary sprig
- 5 tablespoons balsamic vinegar
- 1 3/4 cups Cabernet Sauvignon
- 1 3/4 cups beef stock
- 2 tablespoons unsalted butter
In a saucepan over high heat, warm the olive oil. Add the shallots and
cook, stirring often, until lightly browned, about 3 minutes. Season with
pepper and add the garlic clove and rosemary sprig. Cook, stirring often to
prevent the shallots from burning, for 3 minutes more.
Add the vinegar and cook until evaporated away to a syrup, then pour in
the wine and cook until reduced by two-thirds.
Pour in the stock and bring to the boil. Reduce the heat and simmer until
reduced by two-thirds, to about 1 1/4 cups. Remove and discard the garlic
and rosemary.
Season lightly to taste with salt and whisk in the butter. Add any juices
from the burgers just before serving.

