EXPERIENCE GUIDE

Thank you to all of our sponsors
A portion of the profits benefits The Carolina Theatre of Durham

And a very special thanks to our vendors
Vimala’s Curryblossm Café + Harvest 18 + Glasshalfull + Sassool
Royal Cheesecake & Varieties + Carrboro Coffee Roasters + La Farm Bakery
The Oak House Durham + Acme/Plum + Boricua Soul + Soul Cocina
Tsuru Sweets & Coffee + Luna Rotisserie & Empanadas + Kitchen
Hillsborough Cheese Company + Chapel Hill Creamery + Beau Catering
Crossroads Chapel Hill (The Carolina Inn) + Guglhupf Bakery, Cafe & Biergarten
Zweli’s Kitchen & Catering + Goorsha + MOFU Shoppe + Wegmans
Saladelia Cafe/The Mad Hatter’s Café & Bakeshop + Lady Edison/Deli Edison

Welcome to our first
virtual Sip+Savor food
and wine experience.
We are glad you’re “here” and happy
that we will enjoy dishes prepared by
some of the best chefs in the Triangle
and a handpicked wine flight together.
Today, we celebrate the resilience of our locally
owned restaurants. Very few industries have been
hit as hard as restaurants. To no one’s surprise, the chefs and
staff of scores of restaurants have been as creative in serving
their customers as they are in creating best-in-the-South dishes.
Carrboro United is just one example of community, chefs and
farmers who came together to sell more than $1 million worth
of food since COVID-19 first forced closures across the state.
The staff at Carrboro United helped us reimagine this event to
deliver an at-home food and wine experience safely.
This year, we chose The Carolina Theatre of Durham as our
nonprofit partner. A portion of the profits will support the
theater’s virtual Arts Discovery educational program. Your ticket
purchases also allowed us to invest more than $15,000 into our
local restaurant and arts economy.
Now, let’s eat! Cheers!
Rory Gillis
COO + Partner, Shannon Media Inc.
Sip+Savor is presented by Johnson Lexus and produced by
Shannon Media Inc., parent company of Durham Magazine,
Chapel Hill Magazine, Chatham Magazine and Heart of NC Weddings.

Watch chef-tell-all videos and take a mini wine
tasting class at sipandsavornc.com
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Raise a glass.
The world of wine is vast and complicated.
With more than two dozen macro winegrowing regions, 1,600-plus commercially
produced varietals of grape and tens of
thousands of winemakers, the options
are infinite.
Wine and food have gone hand in hand
since the dawn of time. There are some
incredible dishes before you from a few
spectacular local food artisans that are
sure to excite your palate. Today, you have the
opportunity to embark on a journey to understand a
bit more about how wine influences the way you perceive food,
and vice versa.
There are many different ways to pair wine. It is important to boil the
food and the wine down to their most fundamental characteristics
when pairing them, including: saltiness, acidity, sweetness, bitterness,
fat and spiciness.
As we journey though today’s tastings, it’s important to remember that
there are three main philosophies when pairing wine. The first two are
complementary and congruent pairings. Complementary pairings are
finding wines that balance out the food. Pairing a highly acidic wine
with a fatty dish could help “cut” through the fat and balance the food.
This is also called a contrasting pairing. Congruent pairings are when
you try to find similar notes between the wine and the food. Breaking
down a food’s ingredients and trying to align those with tasting notes
for wine can create an enjoyable, congruent pairing.
The third and final type of pairing is more of a philosophy – what
grows together, goes together. Often food of a given region matches
and pairs beautifully with the wine of that region.
The most important thing is to have fun and try things you haven’t
tried before. You may be surprised. With that in mind, enjoy these
dishes, and if you haven’t already opened your first bottle of wine for
the day, go ahead pour yourself a glass, and let’s get started!
Ryan Vet
Sommelier
The Oak House
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NOTE ON DIETARY RESTRICTIONS AND FOOD ALLERGIES
We have included all allergen and dietary restrictions from the individual
chefs who prepared each dish in an effort to be fully transparent about the
ingredients. Please consider these before consuming any of the dishes that
may pose a potential risk. Thank you.
DIETARY RESTRICTIONS

ALLERGEN INFORMATION

Vegan

Wheat

Shellfish

Vegetarian

Milk

Fish

Gluten-Free

Eggs

Soy

Nut-Free

Dairy

Nightshade

Dairy-Free

Nuts

Peanuts

Soy-Free
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roots tour
THE FOOD
BREAD

SECOND COURSE

La Farm Bakery
Rustic, country-style baguette made
in the Old World tradition; it produces
a crisp crust with a creamy and airy
interior crumb
ALLERGEN

Glasshalfull
Martina Russial
Butternut squash risotto with
Hillsborough Cheese Company
goat cheese, East Branch Ginger
sunflower shoots and toasted
pumpkin seeds
Reheating instructions

FIRST COURSE
Harvest 18
Jason Smith
An earthy, creamy, mildly acidic
grilled purple sweet potato salad with
pumpkin-brown butter vinaigrette and
mint creme fraiche
Reheating instructions

Serve cold.
ALLERGEN

DIETARY RESTRICTIONS

Place risotto and a quarter cup of
water or stock in a saute pan over
medium heat on the stove. Stir
until temperature reaches 165
F. Fold in goat cheese and, right
before serving, add in sunflower
shoots. Top with pumpkin seeds.
— OR —
Place in a microwave-safe dish,
add 2 Tbsp. water or stock.
Heat on medium power for 3-5
minutes or until temperature
reaches 165 F. Fold in goat
cheese and sunflower shoots.
Top with pumpkin seeds.
ALLERGEN

DIETARY RESTRICTIONS

Watch chef and wine video at

sipandsavornc.com/roots
4

THIRD COURSE

FOURTH COURSE

Vimala’s
Curryblossom Café
Vimala Rajendran

Sassool
Mediterranean Café
Simone Saleh Lawson
and Noelle Scott

All-local eggplant and potato
curry with chickpeas in a
tomato sauce
Reheating instructions

Heat slowly in a saucepan
on the stove.
— OR —
Microwave in a glass bowl
for 3 minutes.
ALLERGEN

Vegetable lasagna with layers
of grilled marinated eggplant,
squash, zucchini and potato,
homemade marinara and
three melted cheeses
Reheating instructions

Warm in a 350 F oven
for 15 minutes.
— OR —
Microwave for 90 seconds.
ALLERGEN

DIETARY RESTRICTIONS
DIETARY RESTRICTIONS

DESSERT
Royal Cheesecake & Varieties
Ken and Tamara Williams
A creamy baby pumpkin cheesecake on a graham cracker crust and a spiced
cupcake infused with sweet potatoes and topped with a cream cheese frosting
Reheating instructions

Serve cold.
ALLERGENS

DIETARY RESTRICTIONS

THE COFFEE
Carrboro Coffee Roasters
Scott Conary
Anabella Meneses and her brother, Antonio Meneses,
of the Santa Felisa Coffee estate in Acatenango,
Guatemala, are dedicated to innovations in earthfriendly cultivation on their farm. The La Organica, a
washed processed coffee, has flavors of tropical fruits,
sweet chocolate notes and a silky mouthfeel that acts
as a perfect companion to desserts.

5

european tour
THE FOOD
BREAD

SECOND COURSE

La Farm Bakery

Beau Catering
Beau Bennett

Rustic, country-style baguette
made in the Old World
tradition; it produces a crisp
crust with a creamy and airy
interior crumb
ALLERGEN

Halibut stuffing with fresh thyme and
breadcrumbs in a piquillo pepper topped
with a lobster and tomato cream sauce
and pine nuts
Reheating instructions

Heat in a 450 F oven for 20 minutes.
ALLERGENS

CHEESE + MEAT
Chapel Hill Creamery
Flo Hawley, Portia McKnight,
Alexander Kast and
Allison Sturgill
Carolina Moon, a
bloomy rind cheese with
mushroom flavor
and silky texture, and
Calvander, a robust,
piquant aged cheese

Hillsborough
Cheese Company
Dorian West and Cindy West

Deli Edison and
Lady Edison
Dan Obusan

Honey-fig and garlic-chive
fresh goat cheeses

Charcuterie platter: duck
rillettes with Lady Edison
finocchiona, soppressata
and lomo; fig compote;
whole grain mustard; and
house pickles

ALLERGEN

Watch chef and wine video at

sipandsavornc.com/european
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THIRD COURSE

FOURTH COURSE

Kitchen
Dick Barrows

Crossroads Chapel Hill
at The Carolina Inn
Jeremy Blankenship

Slow-cooked duck legs
with savory bread pudding,
roasted carrots and braised
fennel with cherry sauce
Reheating instructions

Red wine and tomato braised
short ribs, broccoli rabe
and polenta
Reheating instructions

Heat in a 350 F oven
for 25 minutes.

Heat with a lid on the food
for 30 minutes in a 325 F
oven until warm.

ALLERGENS

ALLERGEN

DESSERT
Guglhupf Bakery,
Cafe & Biergarten
Katrina Edwards
Classic apple crostata
baked with a pistachio
frangipane filling and an
apricot glaze
ALLERGENS

THE COFFEE
Carrboro Coffee Roasters
Scott Conary
Producer-partner Edith Meza and her brother, Ivan
Meza, innovated their mother’s farm in the LlayllaSatipo region of Peru to produce one of the first
natural processed coffees in that country. The Finca
Tasta is a fruit-forward coffee that will capture your
attention as soon as you smell it and has flavors of
complex fruits and berries in a creamy body with
warming hints of baking spices.
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latin tour
THE FOOD
BREAD
La Farm Bakery
Rustic, country-style baguette made
in the Old World tradition; it produces
a crisp crust with a creamy and airy
interior crumb
ALLERGEN

SECOND COURSE
Soul Cocina
Silvana Rangel-Duque
Yuca croquettes filled with congril
beans, with a poblano pepper
sauce and nopales simmered
in hogao made with tomatoes
and spices
Reheating instructions

FIRST COURSE
Boricua Soul
Toriano Fredericks
Caldo Gallego: chicken broth soup
with smoked sausage, pork shoulder,
white beans, collards, potatoes, garlic,
onions and seasoning
Reheating instructions

Heat on the stovetop in a saucepan
until simmering. Serve hot.

Watch chef and wine video at

sipandsavornc.com/latin
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Preheat oven to 325 F.
Heat croquettes for 20 minutes.
Serve poblano sauce at room
temperature. Heat nopales
over medium heat on the
stove until warm.
ALLERGEN

DIETARY RESTRICTIONS

THIRD COURSE

FOURTH COURSE

Luna Rotisserie
& Empanadas
Shawn Stokes

Acme
Kevin Callaghan

Pollo a la brasa: marinated
and brined charcoal woodfired rotisserie chicken (pieces
of dark and white meat)
with the traditional Peruvian
sauces. Sides are beans,
coconut rice and jicama
kale slaw.

Duck confit and queso Oaxaca
empanada with mole and
fire-roasted pineapple salsa
Reheating instructions

Preheat oven at 325 F. Heat empanadas
on a sheet tray for 10 minutes until
crispy. Top with mole.
ALLERGENS

Reheating instructions

Wrap chicken in foil and place
in a preheated oven at 350 F
for 20 minutes.
— OR —
Microwave the chicken, beans
and rice for 3 minutes. Slaw
can be served cold.

DIETARY RESTRICTION

ALLERGENS

DESSERT
Tsuru Sweets & Coffee
Paola De Maayer

DIETARY RESTRICTIONS

Espresso and star anise sponge cake,
milk chocolate/tangerine mousse,
tangerine and pink peppercorn compote
Reheating instructions

Keep cold until ready to serve.
ALLERGENS

THE COFFEE
Carrboro Coffee Roasters
Scott Conary
Producer-partner Juan Francisco Pira uses his
agricultural degree to push the quality on this farm
in Lake Atitlán, Guatemala, ever higher. This coffee,
La Providencia, has flavors of milk chocolate, sweet
citrus and spice aromatics that are sure to please.
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world tour
THE FOOD
BREAD

FIRST COURSE

La Farm Bakery

Wegmans
Rob Santiago

Rustic, country-style baguette
made in the Old World
tradition; it produces a crisp
crust with a creamy and airy
interior crumb

Spicy tuna volcano roll,
coconut shrimp roll and
seared king salmon nigiri
Reheating instructions

Let stand for 10 minutes
prior to eating.

ALLERGEN

ALLERGENS

SECOND COURSE
MOFU Shoppe
Dallas Frentz
Northern Thai yellow curry with bamboo
shoots, baby corn, fresh Thai basil and
blackened tofu served with coconut
jasmine rice
Reheating instructions

Heat curry in a saucepan on the stove
over medium heat until simmering.
Heat rice and tofu in a 350 F oven for
10 minutes.
ALLERGEN
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DIETARY RESTRICTIONS

DIETARY RESTRICTION

THIRD COURSE

FOURTH COURSE

Goorsha
Fasil Tesfaye

Zweli’s Kitchen & Catering
Zweli Williams

Yemisir Kik: red lentils with
berbere, ginger and garlic.
Fosolia: green beans and carrots.

Butternut squash stewed in a rich
peanut sauce with seasonal veggies
and African flavors

Reheating instructions

Heat to room temperature
or slightly warm.
DIETARY RESTRICTIONS

Reheating instructions

Heat in a saucepan on the stove
over medium heat.
ALLERGEN

DIETARY RESTRICTIONS

DESSERT
The Mad Hatter’s Café
& Bakeshop / Saladelia Cafe
Albert Mirich
Creamy pumpkin cheesecake
topped with Maple View Farm
whipped cream and a sprinkle
of cinnamon dust
ALLERGENS

Watch chef and wine video at

sipandsavornc.com/world

THE COFFEE

Carrboro Coffee Roasters
Scott Conary
This Ethiopia ARDI coffee from the Sidama region of
Ethiopia is named after the oldest hominin remains at
the time (Ardipithecus ramidus) and the birthplace of
coffee. Its floral and fruit aromas, flavors of juicy berry
and pomegranate and spice, and a molasses-sweet
syrupy body make it a delightful way to end a meal.
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Thank You
We’re grateful to everyone participating in this
year’s Sip + Savor wine and food experience. A
portion of the proceeds from your ticket purchase
supports our nonprofit, which presents thoughtprovoking performing arts, film, educational and
family programming to our community.

DOWNTOWN
DURHAM

SINCE 1926

309 W MORGAN ST, DURHAM, NC 27701 / (919) 560-3030 / CAROLINATHEATRE.ORG
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PASSIONATE.
ENTREPRENEURIAL.
BEST IN CLASS.
We offer a full-range of
commercial real estate services
throughout the Carolinas,
with established roots in
local markets and proven
institutional expertise across
our 10 service platforms.

learn more about us at

TRINITY-PARTNERS.COM
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PASSIONATE ABOUT FOOD … AND THE COMMUNITY.
RECOVER. RESTART. REOPEN.

usfoods.com

SPOILER ALERT.
IT’S THRILLING.
COMING SOON:
THE NEW 2021 LEXUS IS
For those who know the value of chasing your passion, we
went all in on designing a pure sport sedan. Introducing
the thrilling new 2021 Lexus IS. The result of our unyielding,
unapologetic obsession to engineer a true sport sedan.

lexus.com/IS | #LexusIS

JOHNSON LEXUS OF RALEIGH
5839 Capital Blvd., Raleigh
(919) 301-0381
JohnsonLexusRaleigh.com

JOHNSON LEXUS OF DURHAM
1013 Southpoint Autopark Blvd., Durham
(919) 794-3802
JohnsonLexusDurham.com

2021 IS F SPORT shown with options using visual effects. Do not attempt. ©2020 Lexus

