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Cooking with wine: 
Five tips to guide you
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Saturday, Nov 17 • 11 am - 3 pm 
Decorate cookies and make crafts with 
Mrs. Claus! Santa will be here too!
Popcorn and hot chocolate
by the bon� re!

1 Very Special Day
This Saturday, November 17th ONLY

Rain or shine! We’ll be indoors.

Saturday, Nov 17 • 10am - 2pm
Fun for the Whole Family. Enjoy hot chocolate and 
roast marshmallows over the fire. 
Make cool treats for the birds.
And visit with Santa at his 
workshop.
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Saturday, Nov 17 • 10am - 2pm
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What do you like best about UFV?
I like taking the bus to campus early in the morning and seeing the lively community 
that is UFV come alive.

What’s your favourite class so far?
History 396–Canadian Jewish History. It is quite exciting to learn about this piece of 
the Canadian mosaic as I have not really known about it until now.

Where is the most awesome place on campus?
101.7 CIVL Radio. Campus and community radio has been the most exciting and 
ful� lling thing I have ever gotten involved with here in Abbotsford other than going 
to UFV.

What’s your dream job after graduation?
Working for the CBC Radio. We’ll see about that, 
but it could happen!

Use three words to describe yourself:
Witty, clever and adaptable.

What tip would you give to a brand 
new UFV student?
Do not be afraid to get involved with a 
student group/association. It is the best way 
to make friends and to become a part of the 
campus community.

NAME> Larry

AGE> 31

STUDYING> Major: History  

Minor: Media/Communications

Q&A

>> facebook.com/myabbynews

What’s your dream job after graduation?
Working for the CBC Radio. We’ll see about that, 

You could be our next UFV is for ME student. Enter at my.ufv.ca Winner receives a UFV hoodie!

“I love to cook with wine; sometimes I 
even put it in the food.” That’s what a 
magnet on my stove reads. And it’s true. 

So, how do you pick a wine to use in your 
cooking? Here are � ve tips to guide you.

1. Never cook with a wine you’re not 
willing to drink on its own. If you don’t 
like the � avour of the wine while it’s in 
your glass, you’re not going to like it as it 
concentrates in your dish. 

2. Choose dry wines for savoury 
dishes and sweet wines for sweet 
dishes. Unless you’re looking to dash a 
particular quick bit of sweet into your 
savoury, you’ll be happier taking my 
suggestion. Just remember that a fruity 
wine is not necessarily sweet.

3. Big wines for big, bold dishes, 
lighter wines for lighter, more delicate 
dishes. Your ingredients, sauces and 
cooking methods all contribute to the 
weight of your food. For example, a 
white � sh poached in wine on top of 
the stove calls for a much lighter wine 
than braised beef with root vegetables.

4. Price doesn’t matter. If you’re happy 
sipping a $9 bottle of Merlot, then put 
some in the stew. I try to use the same 
wine in my cooking as I do on the table 
when serving dinner. If, however, your 
special occasion calls for a $65 bottle 
of Burgundy in your glass, you might 
hesitate pouring a bottle of that same 
wine into the pot—I know I would. Find 
a good-drinking value-priced Pinot 
Noir instead.

5. Use what you have. If the recipe 
calls for a Bordeaux-style red wine, but 
all you have is an Australian Shiraz, 
use it. If you serve the same wine 
at the table, everything will be tied 
together and you’ll have your new take 
on an old dish.

Visit BetweenTheVines.ca for more wine-soaked musings
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