TOAD HOLLOWM Toad Recipe Selection
Fall 2017
vV I N E Y A R D S

Merlot Minestrone
This is a perfect dish for the cool fall days and winter nights.

Ingredients
6 cups vegetable broth 1 bunch thyme de-stemmed & chopped
%2 cup pearled barley or farro 1 bay leaf
3 1bs. seasonal fall vegetables 8 cloves garlic minced
1 bunch kale chopped in 1” pieces 1 bunch parsley, chopped fine
1 cup diced butternut squash 1 bottle Toad Hollow 2015 Merlot
1 cup kidney beans Zest of 1 lemon

1 cup diced red onion

1 cup diced carrots

1 cup diced celery

1 cup diced celery root

1 cup diced purple sweet potato

Directions on reverse side
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- Bring vegetable broth to a simmer.

- Turn to medium heat and add pearled barley, bay leaf, thyme, and garlic,
cooking until tender (about 25 minutes).

- Add wine (reserve half cup) and vegetables and cook until tender.

- Season to taste with salt and pepper, adding the reserved 2 cup of wine.
- Garnish with lemon zest and parsley.
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