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THIS MONTH'S RECIPE PAIRINGS BROUGHT TO YOU BY:

McGuire Moorman Hospitality, founded by partners Tom Moorman and Larry MGuire, provides development,
design and management for its eight Austin restaurants: June’s All Day, Jeffrey’s, Josephine House, Clark’s
Oyster Bar, Elizabeth Street Café, Perla’s, Lamberts Downtown Barbecue and most recently Pool Burger. The
MMH team also owns and operates ByGeorge, the beloved Austin shopping mecca, with two stores offering
the best men’s & women’s clothing from around the world. In addition to restaurant & retail projects, MMH also
provides exceptional catering and our design department provides architectural & interior design for some of
our favorite companies and partners.
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KEEPING
AUSTIN WEIRD
BY

MORGAN

KATZ

PHOTOGRAPH

R YA N

MAGSINO

MOST OF OUR PREVIOUS boxes have
explored regions, like South Africa;
themes, like Unsung Heroes; or even
foods, like tacos or burgers; but this
month we’re exploring our first city.
With recipes from some of Austin’s most
popular restaurants and tips on where
to find some of the city’s best live music
(pg. 13), this guide will start you off
with what you need to get to know this
incredible city.
While Austin isn’t a city known for
producing wine, a love for the city is
what has brought us here - and for good
reason. Although I am a born-and-raised
Austinite, I’m pretty sure I’m not alone
when I say Austin, Texas is one of the
coolest cities in the country.
It's is known for many things: for being
the state capital, for “keeping it weird,”
for being the live music capital of the
world, for being home to Willie Nelson
and Matthew McConaughey, breakfast
tacos, Tex-Mex, music festivals, bats, the
lake, for being one of the OG food truck
cities... we could keep going, but we’ll
stop there for now.

neighborhood oyster bar to a hip
Vietnamese café to a low-key burger
joint behind an old dive bar, this month’s
recipe partner, McGuire Moorman
Hospitality, runs some of Austin’s most
popular restaurants and mirrors the city’s
eclectic vibe. One of their restaurants,
June’s All Day, is a charming café
and wine bar that’s named after the
restaurant group’s beverage director,
June Rodil, who also happens to be one
of 24 women to ever earn the title of
Master Sommelier (pg. 5).
Although people may compare Austin to
cities like Boulder or Portland, it’s a city
truly unlike any other. If you don’t know
anything about it, or even if you think you
do, take some time to learn about what
all the hype is about. Just don’t end up
moving there. Just kidding! But seriously,
don’t.

Obviously, Austin has a lot to offer and
its growth reflects that. It’s a unique
city, one where dogs are as welcome as
infants at restaurants, music can be heard
from almost any open space and seeing
a guy bike down the hike and bike trail
in a thong is a normal occurrence (true
story).
Even though Austin is an incredibly fit
city, everyone still loves to eat. From a
downtown barbecue joint to a quaint
3 								thebacklabel®
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SHE’S THE MASTER
BY

MORGAN

KATZ

PHOTOGRAPH

ANNIE

WHITEHEAD

OF THE MERE 158 PEOPLE in the
Americas to ever receive the accreditation
of Master Sommelier since the Court’s
first exam in 1969, only 24 have been
women. One of those women, June
Rodil, is the beverage director of McGuire
Moorman Hospitality and is responsible
for coordinating the beverage menus
for some of Austin’s most popular
restaurants.
June came to Austin in 1998 when she
was accepted to the University of Texas
at Austin. Throughout her time in college,
she worked at the famous Driskill Hotel
as a server, and it was during this time
June realized she was already doing what
she loved, picking out wines and making
meals better.
So what did she do? She decided to
pursue a career as a sommelier, but
becoming a sommelier, and especially a
Master Sommelier, isn’t as easy as simply
drinking wine all day.
“It’s very tedious. It’s very timeconsuming. It’s less glamorous than
people think. It’s a lot of time away from
your significant other,” June said as she
explained how it took her three attempts
to pass the Master Sommelier exam.
“It’s a growing process. You feel a lot
of rejection. It really teaches you to be
steadfast in what you believe in.”

As glamorous as being a Somm may
seem, it requires learning unfathomable
amounts of information about wine,
ranging from the history and soil
composition of every wine-producing
region in the world to each region’s
regulations to all kinds of grape varietals
and where they’re from to wine theory
to winemaking methods and even being
able to specifically identify a wine all the
way down to its producer simply based
on its appearance, aroma and taste. To
make things even more stressful, these
exams only roll around once a year, and
only a handful have ever passed the
Master Sommelier exam in one fell swoop.
For June, it took her three years to pass.
“It’s like how you have to deal with the
hangover if you want to have a good time
out,” is how she compared the process
of becoming a Master Somm. “It’s a long
haul, but it feels so good when you finish.”
But as a result of the arduous process, she
also made some of the best friendships
she’s ever had and became close to some
other women pursuing the Master title.
“In the end, there’s so few ladies you kind
of have to band together. We also have
better outfits than the guys,” June joked.
Aside from having a killer study group
with the friends she made, the key to
her passing her exam was taking the
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position as Beverage Director at McGuire
Moorman Hospitality where she was
able to work hands-on with wine on a
daily basis. Part of her responsibilities
as Beverage Director are to mentor the
somms below her in addition to giving
classes once a week to the MMH staff,
which pushed her to truly know and
understand her material.
“One of my favorite parts of my job is
mentorship. I love being there to help the
wine managers and sommeliers grow and
love helping other women grow,” she said.
Her role also entails curating each
beverage menu, from wine and spirits
to coffee, at every one of MMH’s eight
restaurants, including their recent
addition, June’s All Day - a French Bistro
featuring an extensive wine list that
the founders only saw fitting to name
after her. Buried in the vast wine list is
June’s Brut Rosé, which was launched in
October.
“I really wanted to make a rosé because
that’s what everyone in our restaurants
wants to be drinking on a porch on a
sunshiny day,” she said.
The dry rosé is produced in Austria by a
friend of June’s and has been a smash hit.
So much so, MMH is expanding its reach
to retail shelves to meet the demand for
the bubbly outside of their restaurants.

Curating and managing the beverage
menus for eight restaurants, and two
additional projects in the works, June
never has an average day.
“I just have to prioritize and remember
that I can’t be everywhere at once. On
any given day I can start as early as 8
a.m. and can end as late as 2 a.m. helping
close down a restaurant. I try to throw in a
yoga class to stay sane,” June said.
Things have been a little extra chaotic
recently with their new projects:
JoAnn’s, a healthy Mexican-American
neighborhood restaurant next to the
Austin Motel, and Clark’s Oyster Bar,
which is expanding into Aspen. She
envisions plenty of tequila cocktails
that inspire patio time in addition to
very approachable wines on the menu
at JoAnn’s, while Clark’s will feature an
extensive list of seafood-friendly wines
with “lots of Chablis flowing.”
Even though she always has her hands
full, June loves her job, and despite the
path to becoming a master being long
and winding and full of roadblocks that
tested her, it truly allowed her to figure
out who she really is. So, would she do it
again? “Without a doubt.”
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2016 SENTOBENE
100% Primitivo

Puglia, Italy
Practicing your Italian AKA 'ciao'
and gratzie.
Pool Burger’s Blue Hawaiian Burger
Green Light – Lorde

POOL BURGER’S BLUE HAWAIIAN BURGER
Photographer: Chelsea Francis

MAKES 4 BURGERS

THOUSAND ISLAND DRESSING:

THOUSAND ISLAND DRESSING:

COMBINE all ingredients in a bowl and mix until well
incorporated. Season with salt and pepper to taste.

- ½ cup Hellmann’s mayo
- ¼ cup Heinz ketchup
- 2 tablespoons relish, drained

ACID

BODY

TANNIN

FRUIT

- 1 teaspoon white distilled vinegar
- Salt and pepper
BURGER:

Like velvety blackberries, blueberries and dark cherries raided the fig jam in
the fridge.

- 4 Burger buns

Grippy tannins that cling to the sides of your mouth are balanced by luscious
dark fruit.

- 4, 4-ounce thin patties, 4” wide

This wine needs a companion that can stand up to its full body and high
tannins, and a juicy burger with bacon will definitely do the trick.

- 4 slices pineapple ¾” thick, core

- 6 tablespoons butter
- Thousand Island Dressing
removed

- 8 slices bacon
What's the deal with Primitivo?! Although most people probably haven’t heard of
the Primitivo grape, it’s very likely they’ve tried it. Dark-skinned Primitivo is an
Italian grape mostly known for producing deeply pigmented, high-tannin, highalcohol wines, and is also known by another name here in the states: Zinfandel. The
Sentobene is a classic example of the varietal with a velvety and elegant mouthfeel
and layer upon layer of dark fruit, hints of spices and figs.

- 4 ounces blue cheese

BLUE HAWAIIAN BURGER:
COOK the bacon in a 350°F oven on a sheet pan until
crispy, about 10 minutes.
SEASON pineapple in a large sauté pan over mediumhigh heat with salt, pepper and 4 tablespoons butter,
about 5 minutes on each side to brown.
SEASON the beef patties with a small amount of salt
and pepper on each side, cook in a large cast iron pan
or on the grill until desired temperature is reached.
TOP the beef patties with one ounce of blue cheese,
divided, and let cook until cheese is soft.
BUTTER both sides of the bun while beef is cooking and
place in a pan over low heat until golden brown and bun
is heated through.
ASSEMBLE burger with the roasted pineapple on the
bottom bun, top with the beef patty and 3 ounces blue
cheese divided, then 2 slices crispy bacon and put
about 2 tablespoons of the Thousand Island on the top
bun and close the burger. Use a skewer to keep the
burger together.

Intense and deep ruby red in color, this wine has full aromas of plum, red fruit jam,
black cherry and hints of sweet spices. Full-bodied with a warm and soft flavor that
reflects a highly mature fruitiness, the body is supported by pleasantly complex
sweet tannins. The Sentobene pairs extremely well with grilled red meats, roasted
lamb and mature cheeses.
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2015 ANCHORS AWAY GSM
38% Grenache, 26% Syrah, 21% Counoise, 15% Mourvèdre

Sonoma, California
Eating dried raspberries and reading your
favorite author.
Perla’s Seafood & Oyster Bar Shells and
Cheese
Skinny Love – Bon Iver

PERLA’S SEAFOOD & OYSTER BAR SHELLS AND CHEESE
Photographer: Chelsea Francis

MAKES 4 SERVINGS

- 2 cups medium shell pasta
- ½ pound white American melting
cheese (like Land O’ Lakes extra
melt, or white Velveeta)

- 3 tablespoons goat cheese

ACID

BODY

TANNIN

FRUIT

- 1 tablespoon shredded parmesan
- 1 tablespoon shredded gruyere

A nose of black cherry, plum and red apple. Wet earth, pine cones, vanilla
and cinnamon.

- 3 tablespoons whole milk
- couple dashes Tabasco
- 4 drops of Sriracha

Prune-like notes give way to a large fruit-forward wine. A touch of oak
and nutmeg.

- 1 pinch of black pepper

Big tannins and a touch of spice are perfect alongside creamier fare like
shells and cheese.

- 1 small shallot, finely chopped

One of the grapes in this red blend is Counoise, a red varietal that’s mostly grown in
the Rhône valley, but can also be found in California and Washington. There are
extremely minimal plantings of the grape in these areas as it's usually used in small
amounts in blends because of its contribution of peppery notes and acidity. The
producer of this tasty vino, Resign Wine, pays tribute to what they consider to be
one of the most rewarding feelings in life - resigning from a job. Cheers to taking
risks and fresh starts.

- 1 pinch of chili flakes
- 1 garlic clove, finely chopped

HEAT a small sauté pan to medium heat and cook the
garlic and shallot in the butter to soften.
PLACE a stainless steel or glass bowl over a double
boiler. Add the sweated garlic and shallot, cheeses and
milk to bowl and begin to melt, stirring to incorporate.
Once melted, season with the Tabasco, Sriracha, pepper
and chili flake. Add a little water to loosen the sauce and
hold hot while the pasta is cooking.
BRING a medium pot to a boil and add a little salt. Cook
the pasta to al dente, according to the packaged
instructions.
HEAT an oven to 450°F. When the pasta is done, strain
and cool slightly under cool water to stop the cooking.
REHEAT the cheese sauce and mix with the pasta.
Transfer to a baking dish or individual bakers.
TOP with some bread crumbs, lemon zest and parmesan
and bake until bubbling and golden brown. Garnish with
herbs.

- 1 tablespoon whole butter
- Breadcrumbs and shredded
parmesan, for topping

- 1 lemon, for zesting
- Chopped parsley and tarragon, for
garnish

Bold, jammy and heart-warming, this California blend is a big boned babe. The
tannin in this wine runs down the sides of your cheeks and is followed directly by
juicy red cherry notes. With a touch of spice and over-ripened California fruit, this
is the ideal wine to curl up with during a snowstorm. A nice new world take on an
old classic.
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2014 ALAIA MARISA
70% Tempranillo, 30% Prieto Picudo

Castilla y León, Spain
Sitting on wooden floors inhaling relief,
exhaling peace.
June’s All Day French Onion Soup
Nights With You – MØ

JUNE’S ALL DAY FRENCH ONION SOUP
Photographer: Chelsea Francis

MAKES 4 SERVINGS
FOR THE SOUP:

- ¼ pound unsalted butter
- 2 pounds red onions, thinly sliced
- 2 pounds yellow onions, thinly

ACID

BODY

TANNIN

FRUIT

sliced

- 2 sprigs thyme
- 1 bay leaf

Damp earth, dark asphalt with a touch of crunchy leaves. Condensed fruit,
deep and inky.
Tastes like licking the inside of a pepper tree - wood with spicy deep
purple fruit.
The warm, rich flavors in the French Onion Soup will bring out the subtle
spice in this easy-drinker.

- ½ teaspoon dry oregano
- 2 teaspoons sugar
- ⅔ cup dry sherry
- ⅔ cup white wine
- 1 quart chicken stock
- ⅓ cup demi-glace
FOR THE TOPPING:

Prieto Picudo is a dark-skinned grape, "prieto" can be translated to “dark-skinned”
in Spanish. You may not have heard of it before as it’s mainly grown in the León
region of Spain. The grape is typically used to make light and fresh rosés or it can
also be found blended with Tempranillo as is the case with this delicious wine!
Spicy reds are what dreams are made of year-round. They warm your soul when the
streets are frozen and ignite the warm air of summer. Either way, it’s a win-win. Very
bright with an energized nose complete with floral notes like setting a baby blue
bridal bouquet on fire. Whiffs of nutmeg are tightly wound up in wet black tea
leaves with a palate that transports you to warmer air and wet wooden planks after
a mid-summer rain.
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- 2 cups large roasted croutons –
1”x1”

- 8 slices gruyere
- 1 cup grated gruyere

MELT the butter in a medium saucepan over medium
heat.
ADD the onions, thyme, bay leaf and oregano, and sauté
until tender, about 5 minutes. Sprinkle the onions with
the sugar and continue to sauté until well combined.
REDUCE heat to low and continue to cook the onions,
covered and stirring regularly, for 45 minutes or until
completely caramelized.
DEGLAZE the onions with the sherry and reduce for 5 to
7 minutes. Add the white wine and reduce for an
additional 10 minutes.
ADD the chicken stock and demi-glace and simmer over
low heat for 20 minutes or until reduced slightly. Taste
and adjust seasoning as necessary.
FILL a serving dish ¾ the way up to the rim with boiling
onion soup, top with ½ cup of the croutons in each.
COVER the entire top of the soup and dish with the
sliced cheese and spread ½ cup of the mixed grated
cheeses, carefully.
BROIL in the oven until the cheese is dark golden
brown.
SERVE immediately.

- 1 cup grated parmesan
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THE CONTINENTAL CLUB
Over the 60 years this establishment
has been open, it’s been everything from
a boujie supper club to Austin’s first
burlesque club and is now one of Austin’s
most popular live music venues. Slip on
down to the historical landmark on South

THE BROKEN SPOKE
The Broken Spoke is a country dance
hall that’s been an Austin tradition since
1964 when it saw the likes of Willie Nelson
(before the long hair), Ernest Tubb and
Bob Willis. If you’re looking for a boot
scootin’ good time and some legendary
chicken fried steak, the Broken Spoke is
your destination.

AUDITORIUM SHORES
This lakefront venue is technically a park
but that doesn’t stop it from hosting
huge events like Fun Fun Fun Fest and
performances during South by Southwest.
When the park isn’t doubling as a music
venue, you can usually find people
sunbathing while dogs run around and
play.

ANTONE’S
Antone’s began in 1975 as a blues joint,
and the venue played host to prominent
blues musicians such as B.B. King, Ray
Charles and James Brown. Over 40 years
later, Antone’s still prides itself on being a
staple for Austin’s blues scene.

THE PARAMOUNT THEATRE
This historic theater was built in 1915
and has played host to a myriad of
events ranging from magician shows to
Kris Kristofferson to Aziz Ansari to the
premiere of the 1966 Batman film.

THE MOODY THEATER
Although the venue is relatively new,
it’s home to the longrunning ACL Live,
which led to the annual Austin City Limits
festival. Artists who perform at the fest
visit the theater and perform a second
show to be recorded for ACL Live.

THE FRANK ERWIN CENTER
The Erwin Center is a multi-purpose
facility and is mostly known for being the
home of the Longhorn basketball team,
but it’s also the place to find some of the
biggest shows in Austin. Built in the ‘70s,
the Erwin Center stages everything from
the Harlem Globetrotters to high school
graduations to Kanye West.

EMO’S
As its name would indicate, this music
venue has always pushed the envelope
and been into all things edgy. Emo’s
started in the early ‘90s and has since
helped mold the city’s live music scene.

Congress, grab a drink and discover a new
artist.

ZILKER PARK
Zilker is possibly one of the most iconic
places to listen to music in Austin. The
park is over 350 acres and hosts the
famous Austin City Limits music festival
and Blues On The Green during the
summer where lawn chairs, dancing
barefoot and coolers of beer are
encouraged (not officially).

STUBB’S BAR-B-Q
Although Stubb’s is a bit on the smaller
side, it’s a live music institution in Austin.
Its outdoor venue has seen performances
from Stevie Ray Vaughan to Lil Wayne.
And the barbecue is good to boot.

2017 FIVE FRIENDS BLENDE
80% Sauvignon Blanc, 20% Sémillon

Central Ranges, Australia
Daydreaming in loose-fitting cotton
clothes.
Josephine House Nutella Morning Buns
James Has Changed – Phoebe Ryan

JOSEPHINE HOUSE NUTELLA MORNING BUNS
Photographer: Chelsea Francis

MAKES 18 BUNS

PREHEAT your oven to 350°F.

- 1 roll of Pillsbury Crescent dough*

REMOVE the dough from the canister and roll it out to
an 18 x 36 inch rectangle, ⅜ of an inch thick.

- 1 jar Nutella (26.5 oz)
- 1 cup toasted hazelnuts ground to a
coarse meal

ACID

BODY

SWEET

FRUIT

Laundry detergent with white floral notes. Warm air from the heater and
dried apricots.
A touch of your grandmother's spice drawer. Baked apples with flakey
golden brown crust.
The creamy feel of this wine aligns beautifully with the chocolate hazelnut
spread in the buns.

- 2 tablespoons sugar

SMEAR the rectangle with the Nutella so it covers the
dough evenly (you may not need the whole jar). Roll the
dough up lengthwise (keeping the Nutella on the inside)
so you have a long log. You can refrigerate or freeze it
for a bit at this point to help stabilize it.
DIVIDE the log into 18 rounds and place the rounds in
muffin tins so they have enough room to proof and bake
without touching each other (you may need to alternate
muffin slots in order to keep this from happening).
BAKE in a 350°F oven for 15 to 20 minutes rotating half
way through. Once the buns have cooked, remove them
from the tins and place on a rack to cool. While they are
still hot, mix together ground hazelnuts and sugar and
sprinkle mixture over buns.
*Josephine House makes their croissant dough from scratch, but
store-bought can also be used for this recipe.

Five Friends wine comes from Central Ranges, Australia, a lesser-known wine region
that’s home to the biggest cool climate region in the entire country. As the name
might indicate, the line of wines is made from five different varietals that when
mixed, go together as well as you with your closest friends. This particular wine is
made mostly of Sauvignon Blanc with a touch of Sémillon, which together make for
a deliciously balanced and smooth wine best enjoyed in the company of good
friends.
This wine tastes of dried up grass, the kind you would find outside your creepy
neighbor’s house (you know, the one who seems as if they perpetually subscribe to
the haunted values of Halloween). On the nose there are aromas of damp earth,
smashed yellow fruit and early morning dew-covered pine needles dripping with
sap-covered water. Bold and full, the palate is different than what was expected.
Full, even creamy on the back of the tongue.
15 								thebacklabel®
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2015 ARIOS “AGUAFUERTE” TRAJADURA
100% Trajadura

Vinho Verde, Portugal
Sitting on a silky green knoll, breathing
crisp clean air.
Lamberts Achiote Chickpeas & Chevre
Sugar, We’re Goin’ Down – Fall Out Boy

LAMBERTS ACHIOTE CHICKPEAS & CHEVRE
Photographer: Chelsea Francis

MAKES 4 SERVINGS

- 2 fresh pitas or similar flatbread
- ½ cup olive oil
- 1 tablespoon achiote paste
- 2 cups canned chickpeas, drained

ACID

BODY

SWEET

FRUIT

- 2 large tomatoes, halved
- 1 cup large red onion, diced
- 4 garlic cloves, thinly sliced

Fresh-pressed white peach juice with a touch of baking spice, peonies and
Easter lilies.
Sun-soaked smashed yellow fruit. Honey dripping. Round with a touch of acid
on the palate.
The tanginess of the goat cheese and Greek yogurt goes hand-in-hand with
the zing in this wine.

- 2 tablespoons fresh oregano leaves
- 1 teaspoon medium heat chili
powder

- 3 large handfuls spinach
- black pepper
- 1 cup goat cheese
- ¼ cup Greek yogurt

Vinho Verde is a wine region in Portugal primarily known for its whites. This
particular white is made from the Trajadura grape that is commonly found in Vinho
Verde wines. Although the grape has traditionally been used for blending, it’s
becoming more common to see it as a single varietal wine. With its high alcohol
content, low acidity and crisp citrus notes, Trajadura makes for a great team player
in blends which this bottle is a great example of!

- ½ English cucumber, grated and
strained completely

- 1 lemon
- white pepper

HEAT an oven to 500°F while letting the goat cheese
come to room temperature.
ADD oil and achiote paste to a small pot or pan and
bring to a simmer. Stir and remove from heat. Let steep
in a warm place for at least an hour. Strain and reserve.
PLACE the tomatoes on a tray and season with a little
salt and black pepper, roast in the oven until caramelized
on the top and bottom. They should dry out a little.
REMOVE from the oven and let come to room
temperature. Once cool, quarter and reserve.
ADD the goat cheese, yogurt and grated cucumber to a
bowl and stir to incorporate. Season with some lemon
zest, salt and white pepper and reserve.
HEAT a large sauté pan to high heat. Add ¾ of the
achiote oil and the onions. Cook until they begin to color
and add the garlic add chickpeas. When the garlic starts
to brown and the chickpeas are cooked, toss to
incorporate.
SPRINKLE the mixture with the chili powder and cook
for a minute, tossing to coat the peas. Add the tomatoes
and cook for another minute. Lower the heat and stir in
the spinach. Remove from the heat and season with salt,
pepper and a squeeze of lemon juice. Stir in the oregano.
WARM or grill the flatbread and cut into wedges.

This wine is tangy and soft on the palate. It lends its round body to a warmth that
coats the back of your mouth and makes your insides feel tingly and warm like they
are lined with a layer of satin. Clean, with a baby touch of baking spice: nutmeg,
clove, cinnamon. The palate is also greeted with notes of candied ginger and sunny
spring morning sunbeams.

SPREAD the chevre yogurt into a circle on a large plate
or medium platter. Mound the chickpea mixture on top
of the yogurt and serve the bread on the side with some
lemon wedges.
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SPRINKLE with some more oregano and drizzle with the
remaining achiote oil.

2016 ZAZOU CÔTES DE PROVENCE ROSÉ
50% Cinsault, 35% Mourvèdre, 15% Syrah

Côtes de Provence, France
Dreaming of summer days on Lake
Austin.
Escargots with Thai Basil-Curry Butter
Want You Back – Haim

ESCARGOTS WITH THAI BASIL-CURRY BUTTER
Photographer: Chelsea Francis

MAKES 3 SERVINGS

THE BUTTER:

FOR THE BUTTER:

PLACE the butter, shallots, Thai basil, curry paste, lemon
zest and salt in a large bowl and whisk until combined.
Reserve the compound butter.

- ¼ pound butter, at room
temperature

- 2 large or 3 small shallots, minced

ACID

BODY

SWEET

FRUIT

A perfect spring bouquet of ripe strawberries and bright red currants.

- 1 large handful Thai basil leaves,

PUT the tarragon, Thai basil, mint and parsley into a large
bowl and drizzle with the lemon juice and oil.

- 1½ tablespoons yellow curry paste

USE your hands to mix the herbs together and season the
salad to taste with salt and pepper. Reserve the salad.

- zest of 1 lemon, finely grated

TO SERVE:

minced

(reserve the lemon for serving)

- ½ teaspoon Kosher (coarse) salt
Tastes like Ray Charles singing Georgia On My Mind. Peaches, peaches,
peaches!

FOR THE HERB SALAD:

What could possibly be more French than sipping on Provençal rosé while
snacking on some garlicky escargot? We really don’t know.

- 1 large handful Thai basil leaves

Provence is a very special place in the South of France. It is almost a state of mind
and one of the most elegant destinations to spend your time in the warm months.
Not surprisingly, this is where the rosé craze got its start. It isn't a trend in this
summer vacation haven for the glam and famous, it's just the wine consumed to
beat the heat and has been for decades.
When you pop the bottle, you encounter whiffs of ripe strawberries, raspberries and
cranberries that will help you fast forward right through winter. Imagine a perfect
summery fruit salad but in the form of a bottle - that is this rosé. The juice is
delightfully light-bodied and takes the term "easy sippin'" to a whole new level. Be
careful.

- 1 small handful tarragon leaves
- 1 large handful mint leaves
- 1 large handful parsley leaves
- 1 tablespoon fresh lemon juice

PREHEAT the broiler to high.
DIVIDE the escargots among 3 broiler-safe escargot dishes
(each typically has 6 spaces).
SPREAD each escargot with plenty of the reserved butter,
dividing it evenly among all the escargots and mounding it
on top of each escargot.
PLACE the dishes on a sheet pan and transfer the sheet pan
to the broiler.

- Kosher (coarse) salt and black

BROIL the escargots, rotating the tray as needed so they
cook evenly, until the butter begins to brown, about 5
minutes. (Depending on the strength of your broiler, the
snails might use more or less time, so keep an eye on them.)

ESCARGOT:

CAREFULLY place the baguettes in the bottom of the hot
oven to warm while the escargots cook.

- 2 tablespoons extra-virgin olive oil
pepper

- 1 (7 oz/200 g) can extra-large

escargots, drained and rinsed (18
escargots)

- 1 classic French Baguette or high-

quality store-bought, cut into thirds
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THE HERB SALAD:

TRANSFER the escargots dishes to large plates and place a
piece of baguette alongside each one.
CUT the reserved lemon into wedges and divide among the
plates along with herb salad on the side. Serve immediately.
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DIY QUESO
BY

WA

CREW

MAKES QUESO FOR ABOUT 6 PEOPLE

- 3 tablespoons unsalted butter
- ½ medium onion, finely chopped
- 3 jalapeños, finely chopped

QUESO IS ONE OF THOSE THINGS that is truly iconic to Austin. You can walk
into any Tex-Mex restaurant and find each has its own version of the cheesy
dip. But how does one recreate it at home? It’s so delicious, and if you live
outside of Texas, let’s face it, you’re not finding quality queso and matters
must be taken into your own hands (Velveeta with Rotel doesn’t count as
proper queso, it just doesn’t).
To help out all y’all who have faced this struggle, our friends at Morgan’s
Barbecue in Brooklyn are giving you a recipe to create a queso foundation
from which you can alter and modify according to your personal preferences.
And to y’all who’ve never had it, you’re about to seriously thank us.
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- 2 garlic cloves, grated
- Kosher salt
- 2 tablespoons all-purpose flour
- 1½ cups (or more) milk
- ½ pound Monterey Jack cheese,
grated

MELT butter in a large pot over medium heat. Add onion,
jalapeno and garlic and sauté until soft. Season with salt.
ADD flour and stir until fully incorporated then whisk in
milk until base becomes smooth and thickens.
REDUCE heat and slowly add both cheeses and whisk
until completely melted and smooth. (If queso gets too
thick, add a little milk to thin out.)
Suggested modifications: our friends over at Morgan’s make their rockstar
queso with smoked Mozzarella and chiles, but other possible modifications
could include Pepper Jack cheese, ground beef, guacamole or pico de
gallo. The queso world is your oyster, go forth and conquer.

- ½ pound medium or sharp Cheddar
cheese, grated
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@carijeanne

Share your @wineawesomeness
experience using #wineallthetime for
a chance to win your next month free!
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