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To my dear Bnos Yisroel,

I was very happy to hear Bais Yaakov is putting 
out a cookbook for their beloved talmidos who 
are preparing to build their Bayis Ne’eman in 
klal yisroel. 

It is a great mitzvah to be mafrish challah in 
honor of shabbos kodesh. 

Many have been saved from all types of 
illnesses and problems in the merit of being 
meticulous and exacting in the Mitzvah of 
hafrashas challah. 

This should be a constant Zchus for you, 
so that you should merit building homes 
of kedusha and tahara with joy and 
happiness, and be zoche to generations of 
righteous and blessed children.

With my blessing for great success,

B.  Kanievsky

Brocha from Rebbetzin Kanievsky
Rebbetzin Kanievky’s Challah Recipe appears on the next page

6
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Dedication

Rebbetzin 
Batsheva Esther 

Kanievsky
v"g

As we were preparing to go to print, Klal Yisroel was 
stunned and terribly saddened by the sudden p’tira of 
Rebbetzin Kanievsky.

Only a few weeks before, the Rebbetzin graciously wrote 
out for us a beautiful Brocha for the Bais Yaakov cookbook. 

She also gave us her famous Challah recipe and wrote a 
special accompanying message to Bnos Yisroel empha–
sizing the great zechus and Brocha that the Mitzvah of 
Hafroshas Challah brings with it.

With a great sense of humility and Kavod we dedicate 
this book l’zichron nishmas Rebbetzin Batsheva Esther 
Kanievsky a”h.

The Rebbetzin was a tremendously unifying force in Klal 
Yisroel. Everyone came to her warm, humble home – which 
pulsated with Kedusha – to request a Brocha, to receive 
Chizuk, to unburden a broken heart, to cry on her shoulder. 

They came by the thousands. Young and old, men and 
women, Bas Mitzvah Girls, Kallahs on the way to the 
Chupah, Chassidish, Litvish, Sephardim, Ashkenazim, those 
trying to find their way, and those that had lost their way.

She enveloped them all, with her smile, her warmth and 
radiance, and her unending Ahavas Yisroel.

She was Klal Yisroel’s Rebbetzin, and will be immea–
surably missed by so many.

lurc  vrfz  hv,

7
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TRANSFORMING 
TRAGEDY INTO 
TRIUMPH

History   Bais Yaakov
a brief

o

Rav Aharon Kotler, famed Rosh Yeshiva and founder 
of the Lakewood Yeshiva once said, “If not for Bais 
Yaakov, the yeshivos would be forced to close. 
It would be pointless to produce bnei Torah, 
if there were no nashim k’sheiros for them to 
marry.” Similarly, Rav Boruch Kaplan, who 
founded Bais Yaakov in America together with his 
wife, Rebbetzin Vichna Kaplan, quoted Rav Aharon 
Kotler’s remark, “If not for Rebbetzin Kaplan, I would 
not have come to America. My talmidim would not 

have had whom to marry.”

a Daily Miracle 

One of the most exhilarating experiences 
is observing the miracle. Yes, the miracle  
of the rejuvenation of Torah Jewry 
following the decimation of churban 
Europe. One miracle within that 

miracle is the exponential growth of the 
Bais Yaakov Movement, a movement 
that has been the impetus for literally 
transforming Klal Yisroel. The students 
of Bais Yaakov, the girls, the women, 
the wives, the mothers, were and are 
at the forefront of the Kollel revolution, 
supporting their husbands in learning, 
exulting in the mesiras nefesh. For 
those families whose married years did 
not start in Kollel, it was the mothers, 
the Bais Yaakov graduates that helped 
facilitate the keviyas ittim of the Torah 
learning of their husband and the spiri-
tual backbone of the home. All Bais 
Yaakov graduates served as the founda-
tion of the chinuch in the home, raising 
wonderful families with an emunah 
tehorah, pure faith that rivals that of 
their great-grandmothers in pre-war Europe.

From Yerushalayim to Lakewood, Bnei Brak to 
Chicago, Boro Park to Los Angeles, Toronto to 
London… throughout all Jewish communities 
across the globe, there are countless Bais Yaakov 
type girls’ schools which educate Jewish girls to 
value their heritage, to value a life of dedication to 
Torah,  a life of tznius, a life of restrained but royal 

dignity, a life of meaning. Today, this has become 
accepted; it has become mainstream, but it was not 
always so.

There was a time in the not-so-distant past when 
Jewish girls were floundering in a sea of confusion, when they 
were lacking clarity about who they were and the kind of life 
they wanted to lead; when Jewish girls were seeking meaning 
in venues far removed from Torah and Yiddishkeit; when 
Jewish girls were being pulled towards foreign ideologies that 
dragged them away from Yiddishkeit. There was a time in the 
not-so-distant past when the Jewish People were threatened 

Rav Aharon Kotler, famed Rosh Yeshiva and founder 

 would not 

From Yerushalayim to Lakewood, Bnei Brak to 

Bais Yaakov High School  
of Chicago

Bais Yaakov High School  
of Chicago’s new building

Rav Ahron Kotler

WRITTEN BY: RABBI AvROhOM BIRnBAuM
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History   Bais Yaakov
a brief

o

with spiritual extinction because its daughters were leaving 
the fold. The most tragic thing was they didn’t even know 
what they were leaving, what they were abandoning. 

And then there was a dream.

That dream became the antidote and that antidote became 
the formula for success… the formula that saved Klal Yisroel 
from spiritual oblivion.

That dream became what we know today as the Bais Yaakov 
Movement. To understand that dream and what it accom-
plished, let us go back in history and try comprehending the 
challenges that Jewish girls were facing a century ago. 

the apple, the tree and the Gale force winds

A heart-broken chossid once came to the Gerer 
Rebbe, Rav Avrohom Mordechai Alter, author of the 
sefer Imrei Emes. Tragedy had befallen his family. 
His son had forsaken a life of Torah, stopped 
keeping Shabbos and completely discarded 
mitzvah observance. 

In the three decades before the onset of the Hilter’s 
Churban of Europe, the Haskalla, Nationalism, Zionism, 
Socialism and Communism wreaked havoc on the youth. 
Young men and women were abandoning Torah 
and mitzvos at such alarming rates that it was 
nearly impossible to say that “ein bayis asher ein 
shom mes—there was no home spared by the 
tragedy of one of its members leaving the fold.” 

With unabashed tears, the chossid cried out, 
“There is a well known aphorism that says, ‘The 
apple doesn’t fall far from the tree.’ If my son 
has so spuriously rejected Hashem and his Torah, 
what does that say about me?!”

The Rebbe replied, “That which the world says, 
‘The apple doesn’t fall far from the tree’ is only 
true when a normal wind, a ruach metzuyah, is 

blowing outside. However, when a gale force, hurri-
cane type wind is blowing the apple can indeed fall 

far, very far from the tree…”

In order to neutralize that wind and stem the 
tide of attrition, many gedolei Yisroel fought 
back with the age old tools of Torah education 
for the boys. The great Litvishe yeshivos;  Mir, 
Grodno, Radin, Kamenitz, and many others, 
the Chassidishe yeshivos; Chachmei Lublin 
founded by Rav Meir Shapiro, the Kesser 
Torah system of Radomsk, and the Chassidic 
courts offered spiritual and educational infra-
structures that ultimately saved so many of the 
boys from the foreign currents. Certainly not 
all of the boys were saved, but at least they 
had a framework, a refuge, where they could 
be protected from the deluge.

Above: Yeshivas Chachmei Lublin
Left: Rav Avrohom Mordechai Alter – Imrei Emes

Pre-war family around  
the Shabbos Table
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P a R e V e

preheat oven to 350°F. Grease a 13x9x2-inch baking dish.

place bread crumbs, walnuts and sunflower seeds in a food processor with 

metal blade. pulse until finely ground, but not pasty.

place crumbs in a medium bowl and mix in margarine, Dijon-style mustard 

and parsley. set aside.

Brush vegetable oil onto sea bass squares. sprinkle with salt and black 

pepper. press crumb mixture onto each square. place into prepared dish 

and stick a skewer into each square.

Bake 15 minutes. then turn oven to broil. Broil fish until crust is golden, 

about 3 minutes. Watch fish carefully because it burns quickly. 

4 serv inGs

 1  cup plain bread crumbs

 ½ cup chopped walnuts

 2  teaspoons shelled sunflower seeds

 1 tablespoon unsalted margarine, melted

 1½  teaspoons dijon-style mustard

 2  teaspoons minced fresh parsley leaves

 1 (2 pound) sea bass, cut into 2-inch squares

 2  tablespoons vegetable or canola oil

  Salt

  Ground black pepper

 12 (5-inch) wooden skewers

Everything mini has more appeal. Appetizers, main dishes, side dishes... even fish looks pleasing when presented like this!

Crumb Coated Sea Bass Skewers

although beautiful as an appetizer, this recipe can be used on 

a regular fillet. the recipe yields enough for 4 (5 ounce) slices 

of sea bass.
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P a r e v e

preheat oven to 350°F. slice off the top of the head of garlic, just enough 

that the actual cloves are peeking out. place the bulb on a piece of 

aluminum foil. Drizzle olive oil over the garlic and seal the foil. place sealed 

garlic in baking pan, to avoid leaking, and roast for 1 hour.

While garlic is roasting, place 2 tablespoons olive oil in a  6-quart pot over 

medium heat. Add leeks and onions; sauté until golden brown. Browning 

longer will create a deeper flavor. Add  zucchini to the pot. Add water, 

chicken soup mix and vegetable soup mix, or salt. Bring to a boil and cover. 

Reduce  heat, and simmer on low for 45 minutes.

Remove the garlic from the oven and allow to cool. pop out cloves directly 

into soup. Transfer soup to a blender and puree until smooth or use an 

immersion blender directly into the pot. serve hot.

If there are leftovers, when reheating the soup, heat on low flame, just until 

warm.

6 seRv Ings

 1 head of garlic

 2 tablespoons olive oil, plus more for drizzling

 5  leeks, sliced in half lengthwise,  

cleaned from any dirt, and sliced thinly

 4-5  large white onions, diced large

 6 zucchini, peeled and diced large

 2 quarts (8 cups) water

 ¼ cup chicken soup mix

 ¼ cup vegetable soup mix

 1-2  tablespoons kosher salt  

  (optional in place of soup mix)

For garlic lovers everywhere! Prepare an extra head of roasted garlic. Its soft caramelized cloves are simply irresistible 
spread on bread as an accompaniment to this soup. Better yet, pop whole roasted cloves straight into the bowls before 
filling with soup.

Roasted Garlic Zucchini Soup
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To prepare chicken:

Place white wine in a medium skillet over high heat and bring to a simmer. 

Place chicken in wine and cook until just turns white and is cooked through, 

about 5 minutes per side. set aside; keep warm.

Prepare dressing. Place basil, olive oil, salt, ground black pepper, garlic 

and sugar in medium bowl. Blend with an immersion blender. remove ½  

cup dressing and set aside. Marinate chicken in remaining dressing  in the 

refrigerator for at least 1 hour.

To assemble salad:

remove chicken from marinade; discard marinade. slice chicken into thin 

strips. Place romaine lettuce, grape tomatoes and chicken strips into a large 

salad bowl. Top with pine nuts. Pour ½  cup reserved dressing over salad. 

Toss to coat.

6 -8 serv Ings

FOR POACHING CHICKEN

 1  pound skinless, boneless chicken breasts,   

  pounded thin

 1  cup semi-sweet white wine

PESTO DRESSING 

 1 1/4 cup fresh basil leaves

 1  cup olive oil

 1½ teaspoons salt

 1  teaspoon ground black pepper

 4  cloves garlic, minced

 ½  teaspoon sugar

FOR SALAD

 1  (8 ounce) bag romaine lettuce, chopped

 1  cup grape tomatoes, halved

 ¼ cup pine nuts

The pesto marinade in this recipe infuses the chicken with a pretty green tint and a divine flavor.  

Pesto Chicken Salad

Semi Dry White Wine - Any Chateauneff or Chenin Blanc.  

Sweet White Wine - Moscato or Kedem Cream White.

Dry Red Wine - Any Cabernet or Merlot.      

Semi Dry & Semi Sweet Red Wine - Baron Herzog, 

Jeunesse

Sweet Red Wine - A port style wine is the best option. 

Alternatively,  “cream”’ kiddush wines  ie; Cream Red 

Concord, Cream Malaga.....

These are not rules; feel free to experiment with those 

sitting on your shelf or with what your local wine store 

recommends.

Standard cooking wines are always an option,since there 

are many on the market. However, for better quality and 

enhanced taste we recommend the above.

Don’t let wine scare you off from trying a great recipe.

With help from The Vineyard, Lakewood,NJ 732-886-WINE
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P a r e v e

Combine non-dairy whipping cream, instant vanilla pudding mix and coffee 

creamer or soy milk in the bowl of electric mixer. Whip 5 minutes until peaks 

form. Line a jelly roll pan with parchment paper. spread ice cream evenly 

over prepared sheet. Freeze about 1 hour.

Whip strawberry and mango sorbet separately until spreading consistency. 

remove vanilla ice cream from freezer. Place long side of cookie sheet 

facing you. smooth the strawberry ice cream evenly over half the vanilla 

ice cream, the long way. similarly, spread the mango sorbet over the rest of 

vanilla ice cream. Freeze about 2 hours.

While roll is freezing, place defrosted strawberries, raspberries-if using, 

jello, vanilla sugar and unwhipped whipping cream in a large bowl. Puree 

with hand blender until smooth; set aside.

When sorbet is frozen, slowly roll the roll the long way, taking off baking 

paper as you roll.

to serve, pour two tablespoons strawberry sauce on dessert plates and 

place one slice of ice cream roll over sauce.

24 serv Ings

 1   (16 ounce) container non-dairy  

whipping cream, not whipped

 1   (3 ounce) package  

instant vanilla pudding mix

    A little less than 1 cup coffee creamer,  

such as Rich’s Coffee Rich or   

unsweetened plain soy milk

 1  quart strawberry sorbet

 1  quart mango sorbet

STRAWBERRY SAUCE

 1    (16 ounce) bag of frozen strawberries, 

defrosted

 ½  bag raspberries, optional

 1  (3 ounce) box strawberry jello mix

 1  tablespoon vanilla sugar

 4   ounces non-dairy whipping cream,  

not whipped

A terrific dessert that looks sophisticated, presents beautifully and is actually quite simple to prepare. 

Strawberry Mango Ice Cream Roll
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halachic guidelines

Rabbi Daniel Neustadt
Yoshev Rosh, vaad haRobbonim of detRoit

 

the following section pResents impoRtant halachos of cooking in the kitchen and vaRious 
Related topics.  it RepResents a meRe sampling and oveRview of the intRicate halachos that aRise 
in the kitchen duRing food pRepaRation and seRving. if You need fuRtheR claRification  
oR have anY questions, please contact Rabbi daniel neustadt: dneustadt@cordetroit.com
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how To use one oven for meat & Dairy

Using one oven for both meat and dairy demands vigilance lest one 

transgress any of the laws pertaining to basar-b’chalav. Ideally, separate 

ovens for meat and dairy are the solution for preventing basar-b’chalav 

mix ups, and many people do have separate ovens for that very reason. 

Those who do not, however, should familiarize themselves with the 

following information.

It is prohibited to bake uncovered meat and dairy dishes in one oven. 

If, b’dievad, one cooked meat and dairy dishes in the same oven 

simultaneously, she must consult a rav to determine whether the food 

may be eaten or not.

Note: Technically, if one of the foods is tightly covered, they can both 

bake in the oven at the same time. Practically speaking, however, this 

is not a good idea, for if the cover slips off or is lifted off inadvertently, 

or if one of the foods spills over, the food might very well be forbidden 

to eat, even b’dievad.

The Halachah is more complex for meat and dairy dishes that are baked 

consecutively in one oven. Certainly, if there are spills or residue on the 

roof, walls or oven racks it is forbidden to use the oven for meat after dairy 

or vice versa. But even if the oven appears to be perfectly clean, there 

still may be—according to some poskim—a kashruth concern with using 

the same oven for meat and dairy. This is because whenever moist foods 

(as opposed to “dry” foods like a potato) are baked in an oven, steam is 

emitted. When, for instance, uncovered meat is cooked in an oven, the 

steam emitted carries the taste of the meat and “deposits” it onto the 

walls and roof of the oven. When moist dairy foods or liquid mixtures 

are subsequently cooked uncovered in the same oven, their steam rises, 

absorbs the meat taste from the walls and roof of the oven, condenses, 

and falls back into the dairy dish. The dairy dish is now prohibited as basar 

b’chalav.

The poskim debate whether or not we need to be concerned with this 

problem. Some hold that there is no issue of steam when baking or 

roasting inside a closed oven, since the oven’s heat is intense enough to 

completely dry out and evaporate the steam which rises from the food 

even before it reaches the walls or roof of the oven. Thus no steam is 

deposited onto the walls or roof of the oven to later condense and fall 

back into the dairy food. But other poskim are more stringent. In their 

opinion we cannot or do not know for certain that all of the steam will be 

evaporated before being deposited onto the oven walls or roof, and it is, 

therefore, still possible that some meaty steam will enter the dairy food. 

(Note, however, that even according to the strict opinion, this problem 

affects only most gas ovens. With electric ovens or other ovens where the 

heating element is on top, zei’ah would be no problem since the steam 

will definitely dry up and vanish before it reaches the walls and roof of 

the oven.) In order to avoid this issue, one should adhere to the following 

procedure:

First, determine the primary use of the oven—is it going to be used 

mainly for meat, or for dairy dishes? For the sake of our discussion, let 

us assume that the primary use of the oven will be for meat dishes. For 

halachic purposes, this oven now becomes a “meat oven,” in which liquid 

or solid meat dishes will be roasted and baked, covered or uncovered. 

Before using this oven for dairy, one must first make sure that the oven is 

completely clean from any meat spills or residue. Once that is ascertained, 

a dairy dish (or a parve food which will be eaten with dairy) may be placed 

into the oven as long as one of the following two conditions is met: 1) The 

dairy dish is thoroughly covered; 2) The dairy dish is not moist. (If the racks 

are lined with foil, it is recommended to change the foil before using the 

oven for dairy, and then again before using it for meat.)

Sometimes, however, neither one of those conditions can be satisfied, as 

there may be a need to bake a moist dairy dish uncovered in the same 

oven used for meat. What can be done?
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Before uncovered, moist dairy foods can be baked in a meat oven, the 

oven needs to be properly koshered. Although there are many opinions 

on how an oven is koshered, we follow the opinion of the majority of 

poskim who maintain that heating the oven at its highest setting for one 

hour is sufficient to kosher an oven for consecutive use of meat and 

dairy. Certainly, running the self-cleaning cycle between meat and dairy 

is considered as a koshering process, but it is not necessary to do so in 

this case.

Note: Challah may be baked in the same oven that was used to roast 

uncovered meat, even though the challah may be eaten with dairy. 

Challah dough does not produce enough steam to release the meat 

steam that was deposited onto the walls and roof of the oven. The 

oven should first be thoroughly cleaned from any visible meat residue. 

Preferably, the racks should be changed or covered with foil.

Question: Do the halachos mentioned earlier concerning 

meat and dairy in the same oven apply to microwave ovens 

as well?

Discussion: No, they do not. All poskim would agree that it is forbidden 

to use the same microwave oven for meat and dairy consecutively. The 

air space, roof and walls of a microwave oven do not become hot enough 

for us to assume that the steam that is emitted from the foods will be 

“burned” before being deposited onto the walls or roof of the oven. In 

addition, microwave ovens are small, compact units, which quickly fill up 

with steam from the food being warmed in them.

Koshering a microwave between meat and dairy or dairy and meat is 

halachically problematic. Some poskim permit koshering a microwave by 

first scrubbing it clean, waiting twenty-four hours, and then placing a cup 

of water inside the microwave and heating it for 5-10 minutes, until thick 

steam fills the oven. Other poskim, however, are wary of permitting this 

procedure, and it is not recommended to rely on the lenient opinions. 

Even if koshering a microwave would be allowed, the poskim discourage 

using the same microwave for both meat and dairy, since it is a long-

standing custom that we do not kosher utensils from meat to dairy or vice 

versa. The poskim also recommend not to use the same microwave for 

meat and dairy even if one is careful to keep all of the food covered while 

being cooked or warmed in the microwave.

It is clear, therefore, that those who need to use a microwave for both 

meat and dairy foods should make every effort to get two separate 

microwave ovens and designate one for meat and the other for dairy.

baking Dairy or meat bread

Bread is a food which is commonly eaten together with either dairy or meat 

foods. To guard against the possibility of inadvertently eating meaty bread 

with dairy foods or the reverse, our Sages prohibited baking bread with either 

meat or dairy ingredients—even when one clearly intends to eat the meaty 

bread with meat only, or the dairy bread with dairy only. This prohibition is 

so severe that even b’diavad, bread which was baked with dairy or meat 

ingredients may not be eaten at all. Consequently, an oven being used to 

bake bread or challah must be cleaned out from any meat or dairy residue or 

spillage, since whenever bread is baked it must be baked completely parve.

There are, however, some exceptions to this rabbinic edict. Under the 

following circumstances it is permitted to bake bread with either meat or 

dairy ingredients, thus allowing the bread baked with meat ingredients to 

be eaten with meat foods, and bread baked with dairy ingredients to be 

eaten with dairy foods:

 ■ If the meat or dairy ingredients are clearly distinguishable in the 

finished product.

 ■ If the word “dairy” or “meat” is imprinted onto the bread before it is baked.

 ■ If the bread has an odd or unique style which distinguishes it from 

other breads and reminds the baker and anyone who may eat it that it 

was baked with either meat or dairy ingredients.
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as a quick reference guide. Please do 
not rely on this summary alone.

FRuiT aND veGeTable iNspeCTioN ChaRT
reprinted with the permission of ou Kosher from the ou Manual for checking Fruits and vegetables
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             all about W ine

Wine connoisseurs rightfully deserve their title. With the seemingly endless varieties of 

wine on the market, one might easily get confused by the tricky jargon. To assist those 

who enjoy, but are baffled by wine, here is a guide with a basic explanation. L’chaim!

did you know?

It takes 2 to 2 ½ pounds 

of grapes to make a 

single bottle of wine!

Kosher wine must be produced, 

and once opened, handled by Jews 

only. these restrictions were put 

in place since non jews used wine 

for avodah zara. the exception to 

this rule is Yayin Mevushal: cooked 

wine. the mevushal status of a 

wine can be found on the label. 

although it was once 

considered inferior, 

the modern flash-

pasteurization process 

used on today’s 

mevushal wine ensures 

an equivalent quality to 

that of non-mevushal.

Varietals are wines 

consisting of only one grape 

variety such as a cabernet 

sauvignon or merlot. 

Blended wines, such as 

bubbly, festive champagne, 

combine a few types of 

grapes into a single wine.

table wine, which is  non-carbonated wine, with less 

than 14% alcohol content is categorized by color; red, 

pink, or white. the beautiful deep hues of red wines 

vary in proportion to how much contact took place 

between the red grape skins and the juice. Wines are 

white when there has been no interaction between 

the juice and skin, so that even a red grape can 

produce white wine.

grape skins also contain tannins; a bitter substance 

that lends a dry taste to wine, which gets stronger 

the longer the skins are present. by pairing highly 

tannic wine, such as a cabernet sauvignon, with 

meats or cheese, you can avoid the bitter taste such 

wine usually imparts. this is because the tannins 

bond with the protein rather than with your tongue.

old World wines refer to wine produced in europe. 

new World wines are wine made outside of europe.
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Main White Varieties:
ChaRDoNNaY
This highly popular wine is dry, with a fruity aroma and a 
smooth taste. 

Try it with: fish, poultry and creamy pasta dishes. 
 
RiesliNG
A highly acidic wine that can range from very sweet to 
dry, with a pear, peach and citrusy flavor. 

Try it with: salads, fish, desserts, salsas and Asian dishes. 
 
CheNiN blaNC
This crisp, highly acidic wine has fruity aromas and can 
range from very dry to sweet. 

Try it with: white fish, chicken, turkey and vegetable 
dishes. 
 
sauviGNoN blaNC
A refreshing, typically dry, white wine that is highly acidic 
and, depending on its country of origin, may taste grassy 
and herbaceous, or fruity and tropical.
Try it with: vegetable dishes, dips, salads, fish and poultry. 
 
semilloN
A wine that can be either dry or sweet and is often used 
in dessert wines. It has the aroma of figs and ripe fruit.   

Try it with: white fish, pasta salad, cheese, and desserts.

mosCaTo
An often sweet, slightly sparkling wine that tastes of 
grapes and pears.
Try it with: fruit, desserts 

piNoT GRis (GRiGio)
A dry white winethat can be rich and fruity or light and herbal.
Try it with: mild foods such as salads, fish and light 
chicken dishes.

Main Red Varieties:
CabeRNeT sauviGNoN
Nicknamed “Cab” by connoisseurs; this strong, deep 
red wine is highly tannic and often tastes of bell pepper, 
chocolate and spice.
Try it with: steak and pungent cheese.

meRloT
This easy-on-the-palate wine is popular for its smooth 
texture and aroma of blackcherry and plum.
Try it with: steak, turkey, burgers, vegetable dishes, pizza 
and spicy foods.

sYRah/shiRaz
Dry and acidic with a red-purple tinge. A less expensive 
bottle might be light and fruity, while a pricier one, heavy 
and spicy. 
Try it with: grilled foods, red meat and garlic.

piNoT NoiR
Fruity and light, the texture of this velvety wine lies 
somewhere in between the gentler whites and heavier 
reds and has an aroma of strawberries, and 
spices.
Try it with: grilled fish, lamb, chicken, and 
mushrooms.

ziNFaNDel
This Californian grape also comes in a 
light, ultra sweet variety, White Zinfandel. 
The red version, however, is hearty, dry, 
high in alcohol content with medium 
acidity and a spicy, berry aroma.
Try it with: barbequed meat, 
duck, strong cheeses, and 
spicy foods.
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