
BREAD PUDDING W/ DRIED APRICOTS

INGREDIENTS

• 4 cups sugar

• 2 ¼ cups water

• 4 oz dried apricots, thinly sliced

• 4 oz dried tart cherries or dried cranberries

• 3 cups whipping cream

• 2 cups whole milk

• 8 large egg yolks

• 1 ½ 24 oz loaves sliced brioche, egg bread, 

or white bread, crusts trimmed, halved slices

• butter for lining pan

DIRECTIONS

Combine 1 cup sugar, 2 cups water, apricots and cherries in medium saucepan. Bring to boil, 

stirring until sugar dissolves. Remove from heat. Cover; let stand for 20 min. Strain fruit; 

reserve fruit and soaking liquid separately. 

Combine 1 cup sugar and remaining ¼ cup water in heavy medium saucepan. Stir over low 

heat until sugar dissolves. Increase heat; boil without stirring until the liquid becomes a deep 

amber color, brushing down sides of the pan with a wet pastry brush and swirling pan  

occasionally, about 12 min. Remove from heat. Gradually whisk in 1 cup reserved soaking 

liquid (mixture will bubble). Stir over low heat until caramel thickens slightly, about 6 min.  

Add 1 cup cream. Bring to boil and simmer until caramel thickens slightly, about 3 min. 

Remove from heat. Cool caramel sauce 30 min, whisking occasionally. (Can be made 1 day 

ahead). Cover caramel sauce and fruit separately and refrigerate.

Preheat oven to 350°F. Bring 2 cups cream and milk to simmer in another medium saucepan. 

Remove from heat. Whisk 2 cups sugar and egg yolks in large bowl to blend. Gradually whisk 

in warm milk mixture. Cool custard slightly. Lightly butter 13 x 9 glass baking dish.  

Arrange bread in single layer over bottom and up sides of prepared dish to cover completely, 

trimming bread to fit. Sprinkle reserved fruit over bread. Arrange remaining bread slices over 

fruit, trimming to fit and overlapping slightly.

Pour custard over bread. Press bread gently to submerge into custard. Let stand until custard 

is absorbed, about 10 min. Bake for 55 min until custard is set and bread is golden brown  

on top. Re-warm caramel sauce over low heat. Serve pudding warm with sauce.



EXCLUSIVE TO

Bread Pudding Recipe Paired With:

LOT 459 2012 COLUMBIA VALLEY  

RIESLING / CHENIN BLANC
www.chwine.com

Exclusively for Groupon, Cameron 

Hughes Wine collaborated with 

renowned, San Francisco based 

Joshua Charles Catering to develop  

delicious pairings with your  

Cameron Hughes Wine  

Thanksgiving sampler.

Joshua Charles Catering was founded in 2004  

by Executive Chef Joshua Feinbloom. Josh is known for 

his exceptional taste and palate. He has produced more 

than 1,000 recipes over the last 10 years and is consistently 

ranked as one of the top catering chefs in the country. 

Josh has catered private events for the most discriminating 

customers, and most recently a private luncheon for book 

author, executive chef and founder of Chez Panisse,  

the legendary Alice Waters.

www.joshuacharlescatering.com

Cameron Hughes Wine was founded in 2001 by Cameron 

Hughes. Cameron is known for his ability to deliver  

exceptional wines at incredible prices. He has released 

more than 500 Lot wines in the last 10 years  

and is recognized as one of the finest wine producers  

of our time. Cam’s wines have received numerous accolades  

and awards and are continually ranked as “Best Buys”  

by all major wine publications, year after year.

www.chwine.com



CHICKEN MANGO CHUTNEY ON LETTUCE

INGREDIENTS

• 8 oz chicken breast

• 1 head Butter or Romaine Lettuce

• ½ cup mango chutney

• ¼ cup mayonnaise

• 1 tsp ground cumin

• 1 tsp smoked paprika

• 1 tsp curry powder

• ½ tsp cayenne

DIRECTIONS

Marinate the chicken breast in cumin, paprika, and curry overnight.

Sear chicken in frying pan until done.

Let cool. Cube chicken and mix with chutney, mayonnaise, and cayenne to taste.

Use a 2 inch wide cookie cutter and cut out 24 lettuce rounds.

Fill rounds with chicken mixture and enjoy!

www.chwine.com/recipes



Exclusively for Groupon, Cameron 

Hughes Wine collaborated with 

renowned, San Francisco based 

Joshua Charles Catering to develop  

delicious pairings with your  

Cameron Hughes Wine  

Thanksgiving sampler.

Joshua Charles Catering was founded in 2004  

by Executive Chef Joshua Feinbloom. Josh is known for 

his exceptional taste and palate. He has produced more 

than 1,000 recipes over the last 10 years and is consistently 

ranked as one of the top catering chefs in the country. 

Josh has catered private events for the most discriminating 

customers, and most recently a private luncheon for book 

author, executive chef and founder of Chez Panisse,  

the legendary Alice Waters.

www.joshuacharlescatering.com

Cameron Hughes Wine was founded in 2001 by Cameron 

Hughes. Cameron is known for his ability to deliver  

exceptional wines at incredible prices. He has released 

more than 500 Lot wines in the last 10 years  

and is recognized as one of the finest wine producers  

of our time. Cam’s wines have received numerous accolades  

and awards and are continually ranked as “Best Buys”  

by all major wine publications, year after year.

www.chwine.com

EXCLUSIVE TO

Chicken Mango Chutney on Lettuce Recipe Paired With:

LOT 441 2013 MONTEREY COUNTY CHARDONNAY  
www.chwine.com



MANCHEGO MAC & CHEESE

INGREDIENTS

• 1 lb Cavatapi Rigatoni pasta-cooked  

al dente 

• 2 tbsp Unsalted butter

• ½ cup Flour

• 1 qt Whole Milk

• 2 cups Grated Fontina

• 2 cups Grated White cheddar

• 1 cup Grated Carmody cheese

• 1 cup Reggiano

• Salt and pepper to taste

• ½ cup Toasted Bread crumbs

• ½ cup Finely grated Reggiano parmesan

DIRECTIONS

Pre-heat oven to 350°F

Heat the milk in the medium saucepan on low flame until hot, don’t boil. Remove from heat.

In a small pan melt the butter and whisk in the flour to form roux. Continue stirring for a few 

minutes, do not brown.

Bring the milk back to heat and whisk in the roux. Heat on medium, slowly stirring until thick. 

Turn off the heat and stir in the cheddar, Fontina and Reggiano. Season with salt and pepper. 

Add in the pasta and stir thoroughly. Make sure the mixture is cooled to room temperature  

and then add in the Carmody (this will allow it to not melt into the sauce but melt  

and be gooey in the casserole when you bake it.)

Pour mixture into a 13 x 9 inch pan and top with the bread crumbs and parmesan mixed 

together. Cover with foil and bake for 20 minutes covered and 10 minutes uncovered  

or until golden brown and bubbly.

www.chwine.com/recipes



Exclusively for Groupon, Cameron 

Hughes Wine collaborated with 

renowned, San Francisco based 

Joshua Charles Catering to develop  

delicious pairings with your  

Cameron Hughes Wine  

Thanksgiving sampler.

Joshua Charles Catering was founded in 2004  

by Executive Chef Joshua Feinbloom. Josh is known for 

his exceptional taste and palate. He has produced more 

than 1,000 recipes over the last 10 years and is consistently 

ranked as one of the top catering chefs in the country. 

Josh has catered private events for the most discriminating 

customers, and most recently a private luncheon for book 

author, executive chef and founder of Chez Panisse,  

the legendary Alice Waters.

www.joshuacharlescatering.com

Cameron Hughes Wine was founded in 2001 by Cameron 

Hughes. Cameron is known for his ability to deliver  

exceptional wines at incredible prices. He has released 

more than 500 Lot wines in the last 10 years  

and is recognized as one of the finest wine producers  

of our time. Cam’s wines have received numerous accolades  

and awards and are continually ranked as “Best Buys”  

by all major wine publications, year after year.

www.chwine.com

EXCLUSIVE TO

Manchego Mac & Cheese Recipe Paired With:

LOT 464 2012 LODI OLD VINE ZINFANDEL  
www.chwine.com


