SWEET AND 50UR ZINFANDEL SAUCE
Waterfowl, Dover and Big Game

Appraximaraly 1 cups

b

garlic clovas, minced

cup vallow onton, diced fine
cup brown sugar

cups zizfandsl

| cop gama siock or besd brot

tablespoons tomate pasts

d= L e

salf ond pepper fo taste

tablespoons olive or peazmt odl

tablespoons Balsamic vineger
tablaspoon Woscestershire sance

ouzcas buttar, cutinto 5 places

Iz 2 medinm szece pan ovar medrem-high beat, smuté garlic and omion for 2 o 3
mizeies. Add browmn sogar and cook w=til the sugar liguafios 2=d caramalizes thie onion
and garlic. Add the remainizg ingredisnts except butss, salt and peppar Reducs con-
teets by bodling, uncovered, wxtil thers is approscmataly 1 12 cops of iquid. Remove
oz from heat and whisk iz buster piecss, ome 22 a tinse, unsl seoos is thickened. Season
sparimgly with salt and pappar If you zaod te keat the sance at a btar fime, do 5o owar
low bezt. Do zot bodl or sauce will separate.

SUNDRIED TOMATO PESTO
Upiomd Game

Approvimmiely I cup

Y2 cup pize zots, Lighdy
broazad in
movsz 2t 3507 F
1 cop basil leavas
I gealic clowes
rup suzdriad toomancss in odl
Y rop obve oil
sl o e o faste

Placs all mgredisnts in 2 food procas-
wor and bland to make a corma pasta.
Seasox with salt znd peppar. To stoxs,
cover pasts witk a litle addittonal olive
odl, cover and refrigerats.

PLUM SAUCE
Davies, Waterfoord, (hamee Sinds

Approximarely 1 cups

caps plom presarves

%% oap applesaucs

¢ taspoon gremmd gmEer
2  galic clows

tezspocn chili flakes
tahlaspoon commstarch
tablaspaom sov st
tablaspooms cidar vizegar

Iz 2 semce pan over medinme heat, cook
plum praserves and applesancs unsl boil-
ing. Comidne remzinizg izgredients and
meducs baat untid szucs thickess,



