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Our resident expert
in all things wine, brings you some of his
finest pairings - delicious, easy-to-make

recipes and the wines that best
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complement them.

Dave has lived his love for wine for 30 years, initially as a

product consultant with the LCBO, then working at many

Ontario wineries, and as a wine educator and trainer for
Canadian winery staff, Niagara College, the Wine Council
of Ontario, and staff of numerous restaurants.

He has recently authored ‘The Wine Appellations of
Ontario’. His newest venture, Wine Culture, brings

the enjoyment of wine to groups across

Canadathrough presentations and

tastings with an educational and

entertaining approach.

winexpert

LOVE YOUR WINE. GUARANTEED.

www.winexpert.com
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INGREDIENTS:

op and Bottom Layers: Filling:

1% cup unbleacheq white floyr T cup chopped dates
% tsp. baking soda Y2 cup water

Y2 tsp. salt Y2 cup orange juice
1% cup rolled oats Y2 cup white sugar

T cup brown sugar
Y2 cup butter (melted)

METHOD:

Using an 8 x 8 glass oven-proof djsh, Place half of the oat
Mixture on bottom of dish, press firmly, Top with date filling.
Then top the filling mixtyre with remaining oat Mixture and

press very gently and evenly over Surface. Bake in a 350°F oven

for 25 Minutes. Coo before
slicing into SQuares,

Serve the wine chilled at 12 to 14°C.
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