
1. Preheat oven to 400º. In a non-metallic bowl, whisk the cider 
vinegar and sugar together. Add the sliced onion and sea salt. 
Refrigerate covered for at least 30 minutes (and up to 3 hours).

2. Peel and grate the potatoes, apples, and onion – using a food 
processor with the grater attachment is a quick and easy way to 
do this, or use a box grater. Immediately transfer the grated 
vegetables to a clean tea towel, lining up down the middle. Roll 
up like a sausage in the towel and twist the ends as hard as you 
can to squeeze out as much liquid as possible. 

3. Put the eggs in a large bowl and add the salt and flour. Whisk 
them together, then add the dried, grated potatoes, apples, and 
onion. Mix well to combine, then leave the mixture to sit for 
5-10 minutes. Mix again. 

4. Heat a 10" nonstick pan (cast iron works great) over medium 
heat and coat with a thin layer of olive oil (2-3 tablespoons). 
When the oil is hot, add the potato mixture to the pan and use 
your spatula to spread it around in an even layer. Cook the latke 
over medium heat for 5 minutes, then drizzle the top with anoth-
er 2 tablespoons of olive oil and transfer the pan to the preheat-
ed oven. Cook for 15 minutes.

5. Turn on the broiler and broil the top of the latke for 5-10 minutes 
(you want the top to be a beautiful golden brown). Slice into wedges  
and serve immediately with smoked salmon, crumbled feta, a garnish 
of parlsey, lemon wedges, and a mound of pickled red onions. 

INGREDIENTS:

½ cup apple cider vinegar
1 Tbsp. sugar

3/4 tsp. sea salt
1 large red onion, cut in half and thinly sliced

2 lbs. potatoes
1 lb. apples

1 yellow onion
2 eggs, lightly whisked

1 tsp. sea salt
1/2 cup all purpose flour

¼ cup coconut or olive oil

GARNISH:

1/2 lb. smoked salmon
Parsley sprigs

4 oz. feta 
1 lemon, cut into wedges

SERVINGS: 4      TIME: 45 MINUTES                RECIPE SOURCE: FROM THE KITCHEN  

potato-apple latke “pie” with smoked salmon, feta & pickled onions

Wine pairing: Fay Rosso di Valtellina
Lombardy, Italy - leather. red flowers. lifted. 



1. Preheat oven to 400º. Place the porcini mushrooms in a bowl 
and pour in just enough boiling water to cover. Leave for a couple 
of minutes until they’ve softened. Fish them out of the stock and 
chop them, reserving the soaking liquid.

2. In a saucepan, heat 6 cups of water with chicken glace. Stir or 
whisk to combine and keep on low heat (this is your stock).

3. In a large oven proof pan, heat 1-2 tablespoons olive oil and add 
the onion, season well with sea salt and pepper and cook over 
medium heat for 8 minutes, stirring occasionally. Add garlic and 
cook a further two minutes. Add rice, stir and cook for 2 minutes, 
then add wine and cook another few minutes, until absorbed.   
Pour the porcini soaking liquid through a sieve/strainer into the 
pan. Add the stock and chopped porcini. Bring to a boil, season 
generously with salt and pepper and give it a good stir. Cover the 
pot and transfer to the oven, cooking until the liquid is almost 
cooked out and the risotto is creamy, about 20 minutes.

4. Meanwhile, heat a dry grill or griddle pan and grill the sliced 
mushrooms until soft. Put them into a bowl and add the chopped 
parsley, a pinch of salt and the lemon juice. Toss everything together.

5. Remove the risotto from oven and stir in most of the parmesan 
and butter, if using. Add more salt and pepper to taste and serve 
topped with the grilled dressed mushrooms, a sprinkling of 
freshly grated Parmesan and a drizzle of olive oil.

INGREDIENTS:

3/4 ounce dried porcini mushrooms
Olive oil 

1 yellow onion, peeled and finely chopped 
5 cloves garlic

2 1/4 cup arborio rice 
1/3 cup white wine 

Sea salt 
Freshly ground black pepper 

Chicken glace + 6 cups water
(or substitute 1 1/2 quarts vegetable stock)

1 lb. wild mushrooms (shiitake & oyster), cleaned and sliced 

2 Tbsp. fresh parsley, chopped 
1 lemon, juice of 

1 tsp. butter (optional)
1/2 cup grated Parmesan cheese 

1/4 cup pine nuts, toasted

SERVINGS: 4      TIME: 45 MINUTES                RECIPE SOURCE (ADAPTED): JAMIE OLIVER     

oven-baked risotto with grilled mushrooms

Wine pairing: Wolfberger Pinot Blanc
Alsace, France - yellow apple. sweet cream. limestone.


