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IMPRESSING THE
BEST OF THEM!

Maybe youre not the long drive
champion off the tee, or the literary

wizard in your book club and maybe your
dance moves resemble a full body dry
heave set to music. But now that you have
perfected that tuna tartare, and vichyssoise
soup, it’s time to show off your culinary
genius. Let your friends think you spent
hours making that classic French sauce
and months of cooking classes guaranteed
to impress and earn you best of class in the
kitchen. All it takes is pinch of skill, a dash
of attention to detail, and your next fete is
bound to be an occasion to remember.

Grab your apron, and a bold, full
bodied glass of red wine and get ready to put
the wow factor into your next dinner party
with this seven course gourmet line-up.

PAIRING FOOD

AND WINE

At Sgnate MONTANA, we believe
that wines and foods are a natural and
inevitable match. So we've put together
some suggestions to ensure appropriate
pairings and greater enjoyment for each
course. A votre santé!




MENU

Serves 8

Smoked and Roasted Duck Pillars with
Madagascar Sauce

Earthquake Zinfandel, Girard Petite Sirah

Ben’s French Onion Soup

Michael David Petite Petit,
Rodney Strong Knotty Vine Zinfandel

Maple Craisin Vinaigrette, with Pears
Red Onion and Caramelized Walnuts on
Arugula Salad

Smoked Salmon, Scallop Mousse, and
Spinach Parfaits with
Saffron Caper Beurre Blanc

Treana White, Incognito Viognier

Garlic Stuffed Tenderloin Roast with
Cognac Dijon Demiglacé

Rodney Strong, Alexander Valley, Cabernet Sauvignon
Coppola Claret

Tattooed Potatoes

Chocolate Torte with Brandy Berry
Sauce and Créme Fraiche

Nivole Moscato,
Mission Mountain Nouveau Riche

Beef Demi-glacé

RECIPES COURTESY OF:

~Ben and Sharon Ripley met as
employees in a restaurant and have
been cooking together ever since.
Ben is a wine broker in Montana and
Sharon is the Executive Director of the
Downtown Campus of MSU-Billings.
Ben has been in the wholesale wine
business for 17 years.

SMOKED AND ROASTED DUCK
PILLARS WITH MADAGASCAR SAUCE

INGREDIENTS

Smoked and Roasted Duck Pillars with Madagascar Sauce
3 Skinned and Boned 4 oz. Duck Breasts

2 sprigs of rosemary

Y2 Cup shelled pistachios

% Cup Craisins

2 cups Minor’s Demi-Glacé

1750 ml Ruby Port

Y4 jar green peppercorns

1sheet Phyllo dough

8 tubes 1 %2 inch diameter x 2 % inch high copper pipe
4 Tbsp. unsalted butter

For the mix:

1. Lightly smoke the duck breasts. Do not cook all the
way through.

2. Finish off the duck breasts in the oven to Medium
doneness, then dice to small cubes.

3. Shell and rough chop the pistachios.

4. Rough chop the rosemary

5. Rough chop the Craisins.

6. Mix Craisins, rosemary, pistachios and duck together.
For the Phyllo Pillars

1. Cutand wrap Phyllo dough to fit around copper
pipe sections.

2. Wash with egg wash.

3. Bake until golden brown.

4. Allow to cool and peel off pipes

For the Madagascar sauce:

1. Mix the Minors demi-glacé according to the directions
on the Minor’s package.

2. Soak ¥: jar quantity of green peppercorns in unreduced
Ruby Port for 5 hours.

3. Reduce a 750ml Ruby Port to approximately 4"
cup fluid.

4. Mix the 2 cups of the demi-glacé with the soaked
peppercorns, and the reduced port in a medium sauce
pan. Heat the mixture until desired temperature.

To assemble:
1. Mix the duck mixture with the butter and microwave
until desired warmth.
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Stuff pillars with duck mixture.
3. Pour Madagascar sauce over pillars. Serve.



GARLIC STUFFED TENDERLOIN ROAST
WITH COGNAC DIJON DEMIGLACE

INGREDIENTS

1large Tenderloin Butt, trimmed

16 oz. Beef Demi-Glacé

Y4 cup Brandy or Cognac with alcohol burned out
2 large Tbsps. Dijon mustard

One bunch sliced scallions

1stick unsalted butter

For the Beef:

1. Trim, or have trimmed, the tenderloin removing as much
“silverskin” and fat as possible.
Grill beef for 5 minutes on each side to “mark” the beef.
Roast the beef in a 350° or hotter oven until the center of
the beef reaches 130°

4. Allow to rest for 20 minutes before slicing.

For the sauce: (Best done 1 day ahead and reheated)

1. Make Beef Demi-Glacé

2. Pour Beef Demi-glacé into medium sauce pan.
In a small sauce pan heat the Brandy or Cognac and flame
off the alcohol. Be careful to have any flammable items out
of the way!

4. After all the alcohol is burned off, mix alcohol, mustard,
and demi-glacé.

5. Slice scallions and add to the mixture.
Cook over medium heat for 15 minutes stirring frequently.
The following day, reheat the sauce and cut up slices of the
butter until desired flavor is attained. You may not need the
entire stick.

8. When the beef is done, rested, sliced and served on plate,

drizzle the sauce over the beef.

TATTOOED POTATOES

INGREDIENTS

New Potatoes halved (approximately 3 halves per person)
Tarragon Basil, and Rosemary or other similar herbs that fit on
the face of the halved potatoes.

Olive Oil

For the Potatoes:

1. Slice the new potatoes in half

2. Pour olive oil in a sheet pan to cover by 1/8” and season with
saltand

3. Place the new potatoes with a sprig or leaf of an herb on the
cut side face down on the sheet pan

4. Bake at 350° the cut half of the potatoes is brown and crisp,
approx. 45 minutes

5. Serve cut side up.

For the complete seven course line-up go to

www.signaturemontana.com and view the recipes.
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