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Hello Friends,
I am delighted to bring you another edition of our 
wine and food pairing newsletter, featuring Barton 
& Guestier (B&G) Wines.
 
I am also pleased to introduce a new feature that 
showcases one of the many talented people I am 
proud and happy to lead.
 
One of the reasons our company leads the wine 
and spirits industry in The Bahamas, is due to the 
depth and breadth of Bahamian talent. Our wine 
team has extensive wine training and is intimately 
knowledgeable about wines in our portfolio. They 
are local experts. Collectively, they have visited 
most of the vineyards that produce the wines we 
distribute in our retail stores and our country’s 
leading resorts, restaurants and bars sell. You can 
be confident in their recommendations.
                                                                              
At Burns House, we are committed to learning and 
growing. We are constantly improving our sys-
tems and product knowledge of the world’s leading 
non-alcoholic and alcoholic beverages, so we can 
better serve you. 
  
As we enter this season of reflection and restraint, 
I remind you to enjoy our products responsibly and 
in moderation.
 
Cheers!



Ingredients:

•	 6 lamb shanks
•	 120g/4.23oz onions
•	 3 soupspoons honey
•	 6 cloves of garlic
•	 1 soupspoon thyme
•	 1 ½ teaspoons powdered ginger
•	 1 ½ teaspoons powdered cardamom
•	 1 ½ teaspoons powdered cumin
•	 1 or 2 glasses of water
•	 Olive oil
•	 Salt and pepper

Preparation:

Mix the spices together. Peel and chop the onions. 
Fry the onions in the olive oil in a big cooking pot.
Remove the onions then brown the meat. Season. 
Brush the shanks with honey then sprinkle the 
spices so that they stick onto each of them. Put the 
lamb back into the pot. Pour in 2 glasses of water. 
Add the garlic and thyme.

Spicy Caramelised
Lamb Shanks

Cover and allow to simmer over 
a low heat for 1 hour  45 min-
utes or 2 hours. Check from 
time to time that there is al-
ways a little water and add 
some if necessary. Remove the 
cover and increase the heat for 
10 minutes to reduce the sauce. 
Remember to stir regularly.

Place the lamb in the centre of 
the plate. Delicious with good 
home-made mashed potatoes. 



Therese Demeritte
Brand Representative - Wines
Burns House Group of Companies

Dear Friend,

In July 2014, I had the esteemed pleasure of 
visiting Chateau Magnol, one of the properties 
owned by Barton & Guestier and considered to 
be the “heart” of the company.
 

Chateau Magnol is home to Barton & Guestier’s Cor-
porate Offices, an exquisite Guesthouse and an elabo-
rate Wine School.  The Vineyard’s history dates back to 
1842 and today it is the proud producer of an award 
winning wine.
  
The wines of Barton & Guestier are known the world 
over and reflect the beautiful diversity of French 
wines.  B&G Wines have a wide variety of wines from 
the major winegrowing regions of France, including 
Bordeaux; Loire Valley; Burgundy; Beaujolais; Rhône 
Valley; Languedoc; Gascony and Corsica.
Barton & Guestier has established itself as a bench-
mark of fine French wines.
 
Almost three centuries of experience has allowed the 
brand to become a distinguished force which enables 
occasional and connoisseur wine drinkers alike to ex-
perience, explore, and taste fine French wines.
 
My favorite picks are Barton & Guestier’s Chateauneuf 
de Pape and Cotes du Provence. Try them, along with 
the other wines featured in this newsletter for an inti-
mate dinner or a gathering of family and friends.
 
Enjoy!



Ingredients:
•		Lemon	Mojo	Sauce:
•		3/4	cup	extra	virgin	olive	oil
•		2	tablespoons	finely	chopped	garlic
•		Juice	of	1	grapefruit
•		Juice	of	2	oranges
•		Zest	and	juice	of	3	lemons
•		1	teaspoon	kosher	salt
•		1	teaspoon	freshly	ground	black	pepper
•		2	teaspoons	ground	cumin
•		3/4	cup	chopped	cilantro

Preparation:

Make	the	Mojo: Heat olive oil in a medium sauce 
pan over medium heat. Add garlic, and cook 
until garlic begins to turn golden brown. Add 
grapefruit juice and next 5 ingredients to pan 
(be careful, mixture may splatter); increase heat 
to medium high; bring to boil. When mixture 
comes to a boil, turn off heat and stir in cilantro.

•		4	6-ounce	grouper
•		Salt	and	freshly	ground	pepper
•		2	tablespoons	olive	oil
•		2	teaspoons	unsalted	butter

Preheat	oven	to	350	degrees	F.
•		1	teaspoon	freshly	ground	black	pepper
•		2	teaspoons	ground	cumin

Pan Seared Grouper with
Lemon Mojo Sauce

Season the fillets with the salt and 
pepper. In a large sauté pan, heat 
the olive oil over a high flame, 
not quite to smoking point. Add 
in the butter, then quickly, just 
as the butter begins to melt and 
bubble,  place the fillets in the hot 
oil. Allow the fish to brown well 
before turning it over, about 2 to 
3	 minutes.	 Turn	 the	 fillets	 and	
brown the other side. Once the fish 
is browned, place the pan in the 
oven	to	finish	cooking,		about	3	to	
4 more minutes.

Transfer fish to plates and drizzle 
with Lemon Mojo Sauce. 4 servings.

Food Pairing 



According to French wine law, Côtes 

du Rhône is a wine that can be made 

of	a	blend	of	up	to	23	grapes;	that	is	

usually red but can also be white — 

the reds can be blended with the juice 

of white grapes and the whites can be 

blended with the juice of skinless red 

grapes (did you catch that?). But this 

is	what	you	really	should	know:	Côtes	

du Rhône is a wine that is a great val-

ue, that is food friendly, that is earthy 

and delicious without ever upstaging 

the moment.



Ingredients:

•	 1	1/2 pounds medium shallots (about 24), peeled,
 halved lengthwise
•	 4	tablespoons	olive	oil
•	 1	cup	fresh	breadcrumbs	made	from	French	bread
•	 1	1/2	pounds	farfalle	(bow-tie)	pasta
•	 2	pounds	thin	asparagus,	trimmed,	cut	diagonally
	 into	1	1/2-inch	pieces
•	 1	pound	creamy	blue	cheese	(such	as	Saga	blue	or
	 Gorgonzola),	cut	into	1/2-inch	pieces

Preparation:

Preheat oven to	375°F.	Toss	shallots	with	2	table-	spoons	
oil on baking sheet; spread in single layer. Sprinkle with 
salt and pepper. Bake until tender and golden brown, stir-
ring	occasionally,	about	35	minutes.

Stir 2 tablespoons oil and breadcrumbs in skillet over me-
dium heat until crumbs brown, about 4 minutes. (Shallots 
and crumbs can be made 8 hours ahead. Cover separately; 
keep at room temperature.)

Cook pasta in large pot of boiling salted water 10 min-
utes. Add asparagus; cook until asparagus is crisp-tender 
and pasta is tender but still firm to bite, about 4 minutes. 
Drain pasta and asparagus. Transfer to large bowl. Imme-
diately add blue cheese and shallots. Toss until cheese 
melts and pasta is well coated. Season with salt and pep-
per. Transfer to bowls. Sprinkle with breadcrumbs.

Bowtie Pasta with
Asparagus, Roasted Shallots
and Blue Cheese

Food Pairing 



Intense salmon-pink. Fine and elegant 

nose with ripe red berries aromas and 

hints of black pepper. Enjoyable wine, 

fruit divan, with overtones of sweet 

red fruits and spices.



Ingredients:

•	 6	boned	chicken	legs
•	 1	apple
•	 60g/2.11oz	thinly	sliced	onions
•	 20g/0.70oz	flour
•	 5	cl	olive	oil
•	 15g/0.52oz	curry
•	 80g/2.82oz	coconut	milk

Preparation:

Cut the legs into smallish pieces. Season and flour. Dice the 
apple. Fry the chicken in olive oil. Add the onions, veal stock, 
apple, coconut milk and cream to the pan. Bring to the boil, add 
the curry, curcuma and chili paste. Cook for 10 to 20 minutes 
(depending on the size of your pieces). Add the juice of half a 
lime. Check the seasoning.

Place the chicken in the centre of the plate and pour the sauce 
around it. White rice is perfect with this dish.

Food Pairing 

Chicken Curry

•	 ½	teaspoon	green	chilli	pepper	paste
•	 2.5	dl	liquid	cream	(35%	fat)
•	 100g/3.52oz	veal	stock
•	 Juice	of	½	lime
•	 Curcuma	powder:	5g/0.17oz
•	 Salt	and	pepper



Purchase the featured Wine of the Week at these
Burns House Group retail stores nationwide:

FREEPORT 

 Butler & Sands 
	 •		RND Plaza  351-4515
	 •		Seahorse Plaza  373-6941
	 •		West End 346-6279

 Burns House
	 •		Queens Highway 352-6740
	 •		Churchill Square 352-7407
	 •		Arcade Freeport 352-7206
	 •		Plaza Liquor Store 373-6558
	 •		Eight Mile Rock 348-2826

                        

NEW PROVIDENCE

 Butler & Sands
	 •		Cable	Beach	 327-1893
	 •		J.F.	Kennedy	Dr.	 	356-7653
	 •		The	Caves,	West	Bay	St.	 327-0781/2
	 •		Harbour	Bay	Liquors,	East	Bay	St.	 394-0370
	 •		Bahamas	Wines	&	Spirits,	Shirley	St.	 322-2659

 Beverage Depot
	 •		Henrea	Carlette,	Cable	Beach	 327-6329
	 •		Saunders	Beach	Liquor	Store,
			 				West	Bay	Street	 323-2967
	 •		Mall	at	Marathon	 394-6792

ABACO

 •		A	&	K	Liquor	Store	(B&S)
									Marsh	Harbour,	Abaco	 367-2179
	 •		AB1	Liquor	Store	(BHL)	- Front Store                                                  
	 				Marsh	Harbour,	Abaco	 367-2151
	 •		Spanky’s/Taykir	Liquor																																																																						
	 				Treasure	Cay,	Abaco	 365-8385
                                                
ELEUTHERA

 Burns House
	 •		Bayside,	Harbour	Island												333-2470
	 •		Rock Sound 334-2250
	 •		Governor’s Harbour 332-2328
	 •		BHL Harbour Island  333-2843

 Butler & Sands
	 •		Bayside,	Harbour	Island												333-2470

 EXUMA

 •		B.G.S.	Liquor	Store	 336-2900
	 •		John	Marshall	Liquor	Store	 336-2771


