
1. COOK RICE: Combine 1 cup sushi rice and 1 1/2 cups water 
in a medium sized pot. Bring to a boil. Stir once, cover with a lid, 
and reduce heat to a low simmer for 20 minutes. Remove from 
heat and let sit for 10 minutes. 

2. DRESSING: In a bowl (or jar), whisk the honey, soy sauce, 
sesame oil, and rice wine vinegar until blended; set aside.

3. PREPARE BEEF: In a wok or large skillet, heat a small amount 
of oil on medium heat. Cook the ground beef, breaking up into 
small pieces with a wooden spoon. Add the white part of the 
green onions, garlic, and ginger to the beef and continue 
cooking until the beef is done. Season with black pepper and 
drain any rendered fat.

4. Pour the sauce over the meat and continue cooking on low 
heat, allowing it to reduce; about 3-5 minutes.

5. ASSEMBLE: Serve the beef in lettuce leaves with condiments 
and make ssam (Korean-style wraps) by folding beef, some rice, 
vegetables and herbs inside a lettuce leaf. Garnish with sesame 
seeds, green onions, and Korean barbecue sauce or gochujang.

INGREDIENTS:

1 head lettuce (Bibb, Boston, or butter)

1 cup sushi rice
1 lb grass-fed ground beef

2 Tbsp. honey
1/4 cup soy sauce 

1 1/2 tsp. sesame oil
3 tbsp rice wine vinegar

3 cloves garlic, minced or grated

1-2 tsp. ginger, grated or finely chopped

1/8 tsp. black pepper
1 bunch green onions, chopped, white and green parts separate

GARNISHES:

1-2 carrots, thinly sliced or slivered

1 bunch radishes, thinly sliced or slivered

1 hot chile (optional), thinly sliced

Small handful of cilantro leaves
3 Tbsp. Korean barbecue sauce or gochujang

Sesame seeds

SERVINGS: 4      TIME: 30 MINUTES                RECIPE SOURCE: THE COMPLETE SAVORIST  

korean beef lettuce wraps

Wine pairing: Monte Zoppega ‘Nardello’ Soave Classico 2014
Veneto, Italy - yellow pear. creme brulee. mellow.



1. Preheat oven to 400 degrees. 

2. COOK FARRO: In a large pot, bring plenty of water to a boil. 
Add a pinch of salt and farro. Reduce heat to low and cook for 
20-25 minutes. Drain and set aside.

3. ROAST SQUASH: Meanwhile, cut the delicata squash in half 
lengthwise and de-seed. Then cut into 1/2” thick half moons. 
Toss with 2 tablespoons olive oil, salt, pepper and chili powder. 
Arrange in a single layer on a baking sheet, and roast for about 
15 minutes, or until golden and tender. Set aside.

4. DRESSING: Whisk together all ingredients for dressing (or 
use a mason jar to shake them until combined)

5. ASSEMBLE: In a large bowl, combine farro, kale, delicata 
squash, goat cheese and pomegranate arils. Pour dressing over 
and toss to fully coat everything.

INGREDIENTS:

1 bunch kale, center ribs removed and cut into small pieces 

2 delicata squash
1 cup farro

4 ounces soft goat cheese (chevre)
Arils from one pomegranate (about 1 cup)

2 Tbsp. olive oil
½ tsp. chili powder

Salt & pepper

DRESSING:

2 Tbsp. olive oil
2 Tbsp. apple cider vinegar

1 Tbsp. pure maple syrup
1 garlic clove, pressed or finely minced

¼ tsp. chili powder
¼ tsp. smoked paprika

Pinch of salt and pepper

SERVINGS: 4      TIME: 35 MINUTES                RECIPE SOURCE: FOX & BRIAR  

autumn harvest salad

Wine pairing: Domaine Giacometti ‘Patrimonio’ 2014
Corsica, France - strawberry. black tea. sea salt.


