macphie red wine sauce
key facts:

A deliciously rich, ready-to-use sauce with an intense flavour

Consistent quality, flavour & appearance

Versatile, can be used as apour-over sauce or as abase to create your own
signature sauces, gravies, pies & stews

Highly stable - won't split, lump or curdle when heated, bain-marie & micro-wave
stable

Out-performs scratch recipes, delivering consistent, reliable results every time
Ideal for steak, venison, lamb, chicken, fish, pork, sausages, meatballs & lots more

here’s how easy it is to use:

il
meat-balls | chicken

No added MSG, artificial preservatives or hydrogenated fats

Meets FSA 2010 Salt Reduction targets

Long ambient shelf-life of 9 months unopened, once opened keep refrigerated and use within 7 days
Microwave, bain-marie & freeze-thaw stable

Available in 12 x 1 litre packs

serving suggestions

www .macphie.com



macphie red wine sauce
recipe ideas

Bangers & Mash with Red W ine Onion Gravy

Ingredient s:

Sausages

1 litre Macphie Red Wine Sauce
200g onion - chopped

Method:

Lightly fry the onion in a pan with a little oil.

Add the sausages and cook until brown.

Add Macphie Red Wine Sauce and cook for 30-40
minutes.

Serve with creamed mashed potatoes.

Lamb with Red W ine, Bramble & Rosemary Jus

Ingredient s:

1 litre Macphie Red Wine Sauce
Racks of lamb

Pine nuts

Butter

400g brambles

5¢g rosemary

Seasoning

French Onion Soup
Ingredient s:

1 litre Macphie Red Wine Sauce
50g butter

25¢ ol

700g sliced onions

12g garlic purée

150ml dry white wine

25ml brandy

Seasoning

Toasted cheese topped croutons

Toad in the Hole

Ingredient s:

160g plain flour

Seasoning

3 eggs

180ml milk

1 onion

Butter

100ml chicken or beef stock
300mI Macphie Red Wine sauce

Method:

Season the lamb and coat with butter, pine nuts and
herbs and roast slowly.

Heat some oil in a large pan and brown for 1-2
minutes.

Put racks in a large roasting tin. Roast at 190°C
(375°F) for 8 minutes for pink, 10 minutes for
medium and 12 minutes for well done.

Allow to rest before carving.

Add brambles and rosemary sprigs to the Red Wine
Sauce, simmer until the brambles break up through
the sauce. Season the just to taste.

Carve into cutlets and serve the lamb with the jus
and rosemary sprigs.

Method:

Wash and chop the vegetables.

Heat butter and oil in a pan and saute onions for
3-4 minutes.

Add garlic purée, white wine and brandy and stir
together.

Add the Macphie Red Wine Sauce and season to
taste.

Allow to simmer until onions are tender.

Serve in a deep bowl and garnish with toasted
cheese topped croutons.

Method:

To make Yorkshire puddings: mix plain flour with
seasoning in a bowl. Whisk in eggs then gradually
pour in milk to form smooth batter. Cover and chill
for 2 hours.

Make 2 large individual Yorkshire puddings by
putting batter in pre-heated and oil-filled 6” pudding
tin and cook for 20-25 minutes at 220°C (440°F)
Turn the oven down to 190°C (380°F) and cook

for 10 minutes to set the bottom of the puddings.

To make filling: finely slice onion and saute in butter.
Add chicken or beef stock and simmer until onions
are tender. Add Macphie Red Wine Sauce and keep
warm. Place 3 sausages in each pudding, cover
with onion and Red Wine Sauce and serve hot.

Macphie offers an extensive range of Savoury Sauces, Sweet Sauces, Desserts, Fruit Coulis & Toppings to
suit your every need. Our passion for food comes through in every product.
Log on www.macphie.com for more details and a wealth of inspirational recipe ideas.



