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Sangria

Sangria Recipes are the inspiration for many red wine punch styles. Sangria was created in Spain and made popular in the US at the 1964 World's Fair. It normally has red wine, brandy, and fruit. However, it can be made in just about any style you can imagine. 

Sangria is based on the traditional red wine punch popular across Europe for hundreds of years. The punch base would be claret, i.e. Bordeaux wine from France. Brandy and fruit would be added to the punch for flavor. In the 1700s and 1800s, Claret Cup Punch could be found at parties of all sizes. 

Sangria is the perfect party punch that just about everybody loves! Fresh, fruity, delicious, Sangria can be made in any number of styles from spicy to mild to rich to bubbly.

Rioja is made from grapes grown in the autonomous communities of La Rioja and Navarre and the Basque province of Álava. La Rioja is further subdivided into three zones (in rising order of warmth) Rioja Alavesa, Rioja Alta and Rioja Baja. Rioja Alta is the highest of these zones and is said to produce the best wine. Many wines have traditionally blended fruit from all three regions though there is a slow growth in single zone wines.

Flavor of Rioja is a combination of earthy, spicy and ripe fruit flavors, and its backbone of oak.

Serving Size: 8     

  ½ 
cup brandy

  ¼       cup fresh lemon juice

  ½       cup lemonade, frozen concentrate

  ½       cup fresh orange juice

  1        bottle (750 ml) dry red wine -- Rioja is traditional – I generally use Cabernet Sauvignon

  ½       cup Triple Sec -- or peach schnapps

  ¼       cup powdered sugar

            Dash fresh nutmeg

  1        lemon -- sliced into rounds

  1        orange -- sliced into rounds

  1        lime -- sliced into rounds

            Any other fruit you desire-- maraschino cherries, peach slices, grapes, frozen berries, mandarin oranges

  2        cups ginger ale -- or 7-up

In a large pitcher or punch bowl, combine all ingredients except ginger ale and refrigerate overnight for best flavor. Just before serving, mix in ginger ale.

Per Serving (excluding unknown items): 178 Calories; trace Fat (1.0% calories from fat); trace Protein; 28g Carbohydrate; 1g Dietary Fiber; 0mg Cholesterol; 8mg Sodium.  Exchanges: 1/2 Fruit; 1 Other Carbohydrates.

What is a Schnapps?

Schnapps, a German word, "is the generic term for all white (clear) brandies distilled from fermented fruits. True Schnapps has no sugar added and is definitely an acquired taste, particularly for nationalities not used to raw distillates." So schnappses are different from liqueurs on two major fronts; they are both fermented and distilled, where liqueurs are simply fruits steeped in an alcohol which has already been fermented and distilled.

Paella

Serving Size  : 8     

  8 
cups  chicken stock

  ½       teaspoon  saffron threads

  1        small  onion -- peeled

  3        pounds  boneless skinless chicken breasts -- sliced into 1" strips

            coarse salt -- to taste

  ½       cup  extra virgin olive oil

  8        ounces  chorizo

  8        ounces  pork chop -- boned and diced

  1        medium  onion -- chopped

  4        scallions -- chopped

  4        cloves  garlic -- minced

  1        large  red bell pepper -- diced

  3        cups  medium-grain white rice

  ½       cup  Italian parsley -- chopped

  2        bay leaf -- crumbled

  ½       cup  dry white wine

  1        lemon -- juiced

  ¼       pound  frozen peas

  1        pound  small shrimp -- shelled

  18      small  clams -- optional, scrubbed very well

  18      small  mussels -- scrubbed

            lemon wedges -- for garnish

            parsley -- for garnish

Heat the broth with the saffron threads and whole onion. Cover and simmer 15 minutes. Remove the onion and keep hot.

Rinse the chicken and pat dry. Sprinkle with salt.

In a metal paella pan, with about a 15" base, heat the oil. Add the chicken pieces and saute over high heat until golden. Remove to a warm platter.

Add the chorizo and pork to the pan and saute for about 10 minutes. Add the chopped onion, scallions, garlic and red pepper. Saute until the onion is wilted.  

Add the rice to the pan and stir to coat well with the oil. Sprinkle in the parsley and the crumbled bay leaves. (Can be made in advance to this point).

Stir in the wine and allow it to be absorbed by the rice and then add all but about 1 cup of the hot chicken broth. Then add the lemon juice and bring to a boil and cook, uncovered, stirring occasionally over med-high heat for 10 minutes.

Stir in the peas and bury the shrimp and the chicken in the rice. Add the clams, if using, and the mussels, pushing them into the rice, with the edge that will open facing up. Continue to simmer until all of the liquid is absorbed by the rice.

To serve, stir in remaining chicken stock and decorate with lemon wedges and chopped parsley.

Continued…

Per Serving (excluding unknown items): 923 Calories; 32g Fat (32.9% calories from fat); 78g Protein; 70g Carbohydrate; 3g Dietary Fiber; 245mg Cholesterol; 2847mg Sodium.  Exchanges: 4 Grain(Starch); 10 Lean Meat; 1 Vegetable; 0 Fruit; 4 1/2 Fat.

NOTES : If using clams, be sure to scrub well. Only use clams and mussels that are tightly closed. Open ones are generally dead and could make you very sick.

Lobster chunks can be added, if desired, when the shrimp is added.

White Sangria

Serving Size: 8     

  ½ 
cup apple schnapps -- or peach schnapps

  ½       cup brandy

  ¼       cup powdered sugar

  2        oranges -- juiced; about 1/2 cup

  1        bottle Riesling wine -- 750 ml

  24      ounces 7-Up® -- or Ginger ale

In a pitcher combine schnapps, brandy, sugar, orange juice and wine. Add some sliced oranges, if desired. Chill for at least 1 hour.

When ready to serve, divide wine mixture between 8 tall glasses over ice and top with a splash of 7-up
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