Kitchak Cellars, where good food and great wine are both a necessity of life and a lifestyle.

Sun Dried Tomato Flans with Arugula Salad
Time: 			
Servings: 		
Wine Pairing:
Serve: 		

About 1 hour
4
Kitchak Cellars 2007 Scherzo Rosé of Cabernet - well chilled
As appetizers

Inspiration:
Searching for a unique starter that would be an excellent counterpoint for an ultradry rosé, we happened on this recipe which can be completed in about an hour (20
minutes of active time). It is a colorful, savory holiday dish that compliments the ultra
dry fruity flavors and pomegranate red color of our 2007 Scherzo Rosé of Cabernet.
Ingredients:
1 cup heavy cream
¼ cup sun-dried tomato paste (one 3-ounce tube)
Salt and freshly ground white pepper
2 large eggs
1 large egg yolk
1 tablespoon fresh lemon juice
3 tablespoons extra-virgin olive oil
4 loosely packed cups baby Arugula (4 ounces)
½ cup pitted kalamata olives, halved
¼ cup marcona almonds
Directions:
1. Preheat the oven to 325o. Butter four 3-ounce ramekins. In a small saucepan, heat the cream
with the sun-dried tomato paste until simmering. Season with salt and white pepper. In a medium
bowl, whisk the eggs with the egg yolk. Gradually whisk in the hot cream.
2. Strain the custard through a fine mesh sieve and pour it into the prepared ramekins. Set the
ramekins in a small baking pan. Add enough hot water to the pan to reach halfway up the sides of
the ramekins. Bake in the center rack of oven for 30 minutes, until the flans are set. Remove the
ramekins from the water bath and let them cool slightly.
3. In a medium bowl, whisk the lemon juice with the olive oil. Add the Arugula, olives and almonds,
season with salt and white pepper and toss.
4. Run the tip of a small knife around each flan. Invert a small plate over each flan and using
potholders, invert again. Gently tap the ramekins to release the flans.
5. Mound the salad alongside the flans and serve right away with well chilled Kitchak Cellars 2007
Scherzo Rosé of Cabernet.
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