
On-Trend Tacos
Red-Hot Cabs +  
Cool Wine Experiences 

CALI-STYLE
CABS

Casual, cutting edge and approachable.  
Tap in to the world of California Cabernet Sauvignon –  

and get ready to be wowed.
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CALI 
WINE 
TOUR

Napa Valley

SAN FRANCISCO

LOS ANGELES

Santa Ynez Valley  
(Santa Barbara County)

Santa Barbara

CENTRAL
COAST

NORTH
COAST

Paso Robles

Livermore Valley

Sonoma County

Join us as we journey down the coast, 
through California’s most famous regions 
and discover must-try Cabs from wineries 
all at the top of their game. Along the way, 
we’re sharing our picks for exceptional 
wine and food destinations, plus we’ve got 
four tasty taco recipes that are even more 
delicious when enjoyed with a glass of Cab 
from one of the state’s standout vineyards.

California is home to  
some of the best Cabernet 
Sauvignon in the world. 
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Smooth and full, this Sonoma cabernet
is the ideal match for grilled steak

238733  750 mL

$16.75 + 20¢ Deposit =

$16.95
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(D - 14g/L)

USA

CABERNET SAUVIGNON
SLEDGEHAMMER
CABERNET
SAUVIGNON

Í7wA|Î

We’ve made it easy to find a California Cab you’ll like. Just look 
for its wine style on our handy shelf tickets. Medium-bodied & 
fruity, Full-bodied & smooth, or Full-bodied & firm, whatever your 
preference... you’ll find it at the LCBO. To learn more, check out our 
helpful videos at lcbo.com/winestyles. 

KNOW YOUR STYLE, FIND YOUR CAB

You’ll find your wine style here on the shelf ticket

IT’S THE KING OF CALIFORNIA REDS

California has a stellar reputation for producing 
amazing Cab. We can thank Mother Nature: ideal 
grape-growing conditions with lots of sunshine, 
warmth and cool ocean breezes are the reason 
Cabernet Sauvignon thrives in California.

California Cab is an all-
occasion wine, approachable 
enough for casual sipping 
and great with food. You can 
enjoy it with more formal 
sit-down dinners, but it’s also 
perfectly suited to burgers, 
burritos and beefy tacos.

                       IT’S A GREAT  
                       CASUAL SIPPER

California produces a style of Cab 
unlike anywhere else in the world. 
Fruit forward with soft tannins, 
it’s an approachable wine that’s 
superb for sipping.

TRENDING NOW
California Cab is on fire, and for good reason.  
Here’s why it’s so popular:

1  

4
3 

In every bottle of Cali 
Cab, you’re getting 
premium quality from 
a region with hundreds 
of years of winemaking 
experience. 

2 
IT’S LOADED  
WITH PEDIGREE

IT’S AWESOME  
WITH FOOD
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STERLING VINTNER’S  
CABERNET SAUVIGNON  
Made with grapes harvested from 
Sterling’s Central Coast vineyards, this 
Cab is a terrific casual sipper and offers 
exceptional value for the price. Its ripe 
black-fruit flavour is ideal with grilled 
meat and robust pasta sauces.
Full-bodied & Smooth (D – 10 g/L)  
56366  |  750 mL  |  Reg. $15.95 
NOW $13.95  |  SAVE $2.00

Taste the 
Quality
Sterling Vineyards helped 
kick-start Napa’s reputation 
as a primo region for Cabernet 
Sauvignon. Founded nearly 
50 years ago by an Englishman, 
it’s one of the landmark wineries 
in the valley today, known for 
its careful craftsmanship. The 
grapes are harvested fully ripe 
and brought to the winery in 
small boxes, where they’re 
carefully sorted by hand. That 
level of attention has made 
California Cabs skyrocket in 
popularity. 

SAVE 

$2.00

The birthplace of modern-day wine country, Napa is home to some of the most 
influential wineries in the world, where generations of local families – from the 
Mondavis to the Martinis and Beringers – have earned a reputation for producing 
world-class wines. Napa is popular with wine lovers thanks to its gourmet dining 
venues, unique tasting experiences and wineries, overflowing with Old World charm.

The Trailblazer

NAPA
VALLEY
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ROBERT MONDAVI  
PRIVATE SELECTION  
CABERNET SAUVIGNON 
Ideal grape-growing conditions at 
Mondavi’s Central Coast vineyards 
result in Cab with intense fruit 
flavours. With its delicious mix 
of bright berry and warm cedar 
undertones, this one is awesome  
with pasta or steak.
Full-bodied & Smooth (XD – 6 g/L)  
392225  |  750 mL  |  $17.95

12  Bonus Miles

MUST-TRY WINERY
EXPERIENCES
Check out a couple of our favourite things to do in Napa, 
like these unique ways to enjoy the wineries of Sterling 
Vineyards and Robert Mondavi 12

AIR MILES® 
Bonus  
Miles

Mondavi’s Vineyard Concerts: 
From Blondie to Tony Bennett 
and Ziggy Marley, the winery’s 
summertime concert series is 
famous for its eclectic lineup of 
performers. Grab a spot on the 
sprawling estate lawn while you 
drink in the great tunes. 

Wine Tour in the Sky: Hop on 
the aerial tram – the only one 
of its kind in Napa Valley – for 
a ride up the hill to Sterling 
Vineyards. This is definitely a 
vineyard with a view: Sterling’s 
architecture was modelled 
on the Greek party island of 
Mykonos.

NAPA 
VALLEY

Napa Valley 
Pioneer
New to Cab? Start with this
über-influential producer. The 
high quality of Mondavi wines, 
which are famous for their 
depth and finesse, will make 
you a true convert. A relative 
newcomer on the California 
wine scene – the company 
started its namesake winery 
in 1966  – the winery was the 
first to formally adopt a natural 
farming approach, producing 
high-quality wine while 
protecting the planet.

Mondavi Concert Series

Sterling Vineyards Tram
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STAND-OUT  
LOCAL EATS
Napa Valley is a food- and wine-lover’s 
mecca, meant to be explored when hungry

Cuisine scene: Real foodies 
head to Calistoga on the north 
edge of Napa Valley to get 
their culinary fix. The melting 
pot main street, a throwback 
to the Old West with its 
wooden sidewalks – includes 
everything from picnic lunch 
fixin’s, Southern barbecue 
style, to Michelin-starred fare 
from some of the region’s 
hottest chefs. 

NAPA 
VALLEY

Calistoga Main Street

Bounty Hunter Wine Bar & Smokin’ BBQ

10
Bonus 
Miles

Sip an Icon
Back in the day, the founding
brothers of Beringer Vineyards 
set out to craft wines to rival 
the finest in Europe. You could 
say things worked out pretty 
well. Today Beringer is an icon 
in the valley, known for its 
high-quality Cabs. To top it off, 
the winery is a leader when it 
comes to creating sustainable 
vineyards – and it was doing it 
long before it was trendy.

BERINGER FOUNDERS’ ESTATE  
CABERNET SAUVIGNON 
Boost barbecued ribs with this 
Beringer portfolio pinnacle. It’s an 
excellent example of California Cab, 
with concentrated cherry and  
plum flavours. 
Medium-bodied & Fruity (D – 10 g/L)  
534263  |  750 mL  |  $17.95

10  Bonus Miles

A Bounty of Blends:  
Famous for its 400-bottle 
wine list, Bounty Hunter 
Wine Bar & Smokin’ BBQ 
in downtown Napa features 
rare bottles. The barbecue 
is exceptional, too.
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Oxbow Public Market

C Casa Taqueria

NAPA 
VALLEY

TOP-NOTCH 
TAKEOUT

Visit Oxbow Public Market 
in downtown Napa when 
you want to go casual  
and be wowed by the 
amazing local fare

Feed the Furnace: Bring your appetite to Oxbow Public 
Market, a local food emporium known for its trendy eateries, 
including C Casa taqueria takeout, the only restaurant 
without seats to win a Michelin Guide Bib Gourmand award. 
For C Casa’s famous Chilorio Taco recipe, turn to page 33.

12
Bonus 
Miles

LOUIS M. MARTINI  
CABERNET SAUVIGNON 
With grapes from several outstanding 
vineyards, including Sonoma County, 
this plush Cab boasts black plum and 
currant flavours that are balanced 
and consistent. Makes a great sipping 
wine and brilliant with red meat.
Full-bodied & Smooth (D – 7 g/L)  
292151  |  750 mL  |  $18.95

12  Bonus Miles

Be Choosy
Even if you’re new to Cabernet 
Sauvignon, the geek in you 
wants to find those unique 
labels. Look no further than 
Louis M. Martini in St. Helena, 
Napa. Three generations of 
the Martini family have spent 
over 80 years perfecting their 
winemaking process, using 
the best grapes from the 
finest vineyards in Napa and 
Sonoma to create world-class 
Cabernet Sauvignon.
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SONOMA
COUNTY

Low key and laid back, with charming small towns and panoramic valleys, Sonoma 
is like Napa’s go-with-the-flow younger sibling. A real sense of innovation pervades 
the artisanal farm-to-table foodie culture and outstanding winemaking from local 
wineries like Rodney Strong and Clos du Bois.

Chill-Out Country

RODNEY STRONG ALEXANDER 
VALLEY CABERNET SAUVIGNON 
With its rich red plum and 
boysenberry flavours, this Alexander 
Valley Cab is perfect with beef 
ravioli or braised short ribs.
Full-bodied & Firm (D – 6 g/L)  
350454  |  750 mL  |  $27.95
NOW $23.95  |  SAVE $4.00

SAVE 

$4.00

Alexander 
Valley  
Artisan
Just north of Healdsburg in 
Sonoma County, Alexander 
Valley is brimming with lush 
vineyards pumping out playful 
but solid Cabernet Sauvignon. 
With a commitment to 
modern artisanal winemaking, 
Rodney Strong is a champion 
of the region, garnering 
well-deserved attention. 
In 2013, it was named Wine 
Enthusiast’s American Winery 
of the Year.



1716

MUST-TRY HOT SPOTS
Explore the best of both worlds in Sonoma: 
country charm and a cutting-edge food scene

SONOMA
COUNTY

Artisan amusement park: At The Barlow, 
passionate Sonoma food and wine purveyors 
come face to face with farm-to-table fans. 
A spirited sharing of food, wine and art, this 
former cannery district in downtown Sebastopol 
brings together chefs, vintners and artisans into 
one huge connoisseur love-in. 

Table for 40? Metes & Bounds is a travelling 
table-to-farm dining experience in Northern 
California. Working with local farmers, artisans 
and winemakers, Metes & Bounds brings its 
school bus turned kitchen, wood-burning grill 
and big table to farm fields and wineries for 
one-off dining events in Sonoma, Marin and 
Napa. Talk about outside the box.

Metes & Bounds

Hotel Healdsburg

The Barlow
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CLOS DU BOIS  
CABERNET SAUVIGNON 
With concentrated blackberry  
fruit flavour and a rich texture, this  
French-inspired Cab from California 
makes a fantastic sipper. You’ll also 
enjoy it with roast chicken or pasta 
with red sauce.
Full-bodied & Firm (XD – 4 g/L)  
308304  |  750 mL  |  $13.95 

10  Bonus Miles

French-style  
Sipper
Easy-going West-Coast  
charm meets Old World French 
winemaking techniques at 
Clos du Bois. In fact, they’ve 
been working this angle for 
the past 40 years, honing 
their classic Cabernet to 
perfection. With a list of eco-
friendly accomplishments 
as long as the length of your 
arm, Clos du Bois is all about 
sustainability, crystal-clear 
vision and careful curating 
to create the natural flavour 
balance they’re famous for.

10
Bonus 
Miles

Stop in Healdsburg:  
Check out this charming little town 
between vine yard visits. We love the 
eco-friendly boutique lodgings, like 
h2hotel and Hotel Healdsburg, where 
you can grab a public bike and travel 
along their Sonoma wine routes. 
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LIVERMORE
VALLEY

One of the oldest wine regions in California, Livermore Valley is living up to the 
current Cabernet hype. Located about 80 kilometres east of San Francisco, 
Livermore is home to 50 wineries, ranging from boutique bottlers to family-run 
pioneers like Wente Vineyards. With smaller operations, Livermore wineries are 
famous for their fine craftsmanship, evident in the region’s beautiful Cabs.

Go to Wine School: Unleash your 
inner vintner in the Winemakers Studio 
at Wente Vineyards, where you can 
blend your own bottle from the finest 
barrels and learn about food pairings. 
Combine this with a trip to Wente’s 
small-batch wine tasting bar.

Pioneering Perfection

Wente Vineyards

WENTE SOUTHERN HILLS  
CABERNET SAUVIGNON 
Named for the southern hills along 
the Livermore Valley, this rich Cab 
has been racking up awards of late. 
Savour its smoothness with pork 
chops and flatbread pizza.
Full-bodied & Smooth (D – 8 g/L)  
301507  |  750 mL  |  Reg. $17.95
NOW $15.95  |  SAVE $2.00

SAVE 

$2.00

Livermore  
Legend
If you’re looking for a smooth 
sipper, look no further. At 
this family-run winery, five 
generations of Wentes have 
mastered the art of creating 
Cabs with wonderfully rich 
flavours. So your wineglass 
benefits from 187 years of 
experience that went into 
getting it just right.



SANTA
BARBARA
COUNTY SAVE 

$3.00

City Winery Tour: If you don’t have 
hours to tour the wineries of Santa 
Barbara County, the Urban Wine Trail 
was made for you. Explore a cluster of 
boutique tasting rooms from 17 wineries, 
all within blocks of downtown Santa 
Barbara – and the beach.

FIRESTONE CABERNET SAUVIGNON 
SANTA YNEZ VALLEY 
Harvey Firestone’s entrepreneurial 
spirit lives on in his winery, a Santa 
Ynez success story. The plush fruit, 
roasted red pepper and soft oak 
flavours here work well with burgers 
or rib-eyes.
Full-bodied & Firm (D – 5 g/L)  
292128  |  750 mL  |  Reg. $19.90
NOW $16.90  |  SAVE $3.00

Santa Ynez  
Star
The perfect climate of 
the Santa Ynez Valley in 
Santa Barbara County is 
fuelling Firestone’s magic. 
Firestone’s Vineyards are 
located 350 metres above 
sea level, high above most 
of the fog. So the days are 
warmer, and that extra heat 
helps Firestone create Cabs 
with delicious fruit character 
and incredibly soft tannins.

Surf’s up in Santa Barbara County! Catch an epic wave in this cozy beach town, 
then celebrate with a glass from one of 150 wineries. Ocean breezes and 
a near-perfect climate bring out the best in the grapes grown here, creating 
Cabernet Sauvignon that’s deep, dark and spectacular. 

Urban Wine Trail

Coastal Chic

21
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Wine, Food and Fun: Plan your 
trip around the annual Paso Robles 
Wine Festival, a celebration of wine 
innovation happening each May, 
when more than 80 wineries get 
together in Downtown City Park.

Paso Robles Wine Festival

Paso Robles is California cowboy country, with scenic drives 
and Central Coast beaches. With so much to offer it’s no 
surprise that this is the fastest growing wine region in the U.S. 
Located midway between San Francisco and L.A., it’s famous 
for its community vibe, small family-owned wineries and 
memorable Cabernet Sauvignon.

Up-and-Comer

PASO
ROBLES

LOOKING FOR MORE?
The Essentials Collection features 
over 130 wines that are always 
available on Vintages shelves. These 
are proven customer favourites, 
hand selected from top regions 
around the world. There are many 
California Cabernet Sauvignons to 
try from Paso Robles, Napa, Sonoma 
and Mendocino County.

LIBERTY SCHOOL  
CABERNET SAUVIGNON
Rich and juicy, with black fruit 
flavours, this is perfect with 
meat-lovers’ pizza or barbecued 
burgers.
PASO ROBLES, CALIFORNIA
Full-bodied & Smooth (D – 10 g/L)  
738823  |  750 mL  |  $19.95

Free 
Thinking
Back in 1978, the Hope family 
were considered pioneers of sorts 
when they took a chance planting 
grapevines in Paso Robles. 
Almost four decades later, that 
renegade spirit lives on in their 
Liberty School wines, carefully 
crafted by a dynamic winemaking 
duo known for challenging the 
status quo and taking a bold 
approach to innovation.
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Perfectly suited to California’s 
fruit-forward Cabs

 TACOS
4 WAYS

The Golden State was the birthplace of the food truck trend, famous 
for its fresh gourmet fare, like tasty tacos. With that as our inspiration, 
we’ve got four spins on the taco, all great matches for Cali Cab.

TACOS

2524



TACOS

BULGOGI  
JUST GOT  
BETTER
L.A.’s indie food scene was an early 
adopter of the Korean barbecue taco. 
The Kogi BBQ taco truck, an icon of 
Korean street food, inspired our bulgogi 
version. We’ve paired these beef short 
rib tacos with a robust Cab to keep the 
taste buds engaged and happy. 

SAVE 

$2.00

THE SHOW  
CABERNET SAUVIGNON 
With its historic letterpress label 
from Nashville’s Hatch Show 
Print, this cowboy-inspired Cab 
lassos in spicy plum and berry 
flavours with a touch of vanilla. 
Terrific with beef tacos.
Full-bodied & Smooth (D – 7 g/L)  
383885  |  750 mL  |  Reg. $17.95
NOW $15.95  |  SAVE $2.00

BEEF BULGOGI  
SOFT TACOS

See recipe on page 32
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TACOS

Full-bodied and smooth Cabs are 
perfect partners for beef tacos. These 
two strike just the right balance with 
Seared Sirloin Tacos and the popular 
Chilorio Tacos, from Napa’s famous 
C Casa taco stand at Oxbow Public 
Market (page 12). 

A MATCH  
MADE IN  
CALI

SLEDGEHAMMER  
CABERNET SAUVIGNON  
Sledgehammer is a refined but 
uncomplicated Cab that handles the 
barbecue very well. Ripe red and black 
fruit flavours are smooth as silk here, 
making it a good match with beef. 
Full-bodied & Smooth (D – 12 g/L)  
238733  |  750 mL  |  Reg. $16.95
NOW $13.95  |  SAVE $3.00

SAVE 

$3.00

FETZER CABERNET SAUVIGNON 
Championing earth-friendly 
winemaking long before it was a 
buzzword, Fetzer deftly melds depth, 
richness, balance and earthiness. This 
Cab offers great value with intense fruit 
flavours, perfect for beefy tacos.
Full-bodied & Smooth (D – 5 g/L)  
336974  |  750 mL  |  $13.75

8  Bonus Miles

SEARED SIRLOIN TACOS  
WITH CARAMELIZED 
ONIONS, GOAT CHEESE & 
SPICY WALNUTS

See recipe on page 33

CHILORIO TACOS
See recipe on page 33

8
Bonus 
Miles

2928
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GNARLY HEAD CABERNET SAUVIGNON 
Named for the vineyard’s unruly vines – as they 
say in California – this wine is seriously gnarly. 
Plum and blackberry flavours pair well with 
chicken, strong cheese or grilled lamb.
Full-bodied & Firm (D – 9 g/L)  
68924  |  750 mL  |  $14.95

9  Bonus Miles

GRILLED CHICKEN TACOS  
WITH QUICK PICKLED ONION & 
LAZY GUAC

See recipe on page 35

This grilled chicken and guac taco is a tasty flavour combo. 
While you might not think of pairing it with a full-bodied red, 
the grilled flavour only gets better when you match it with a 
smooth Cabernet Sauvignon. 

TACOS

A TOTALLY 
GNARLY PAIRING

9
Bonus 
Miles

3130
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SEARED SIRLOIN TACOS  
WITH CARAMELIZED ONIONS,  
GOAT CHEESE & SPICY WALNUTS 

The crunch of spicy walnuts and the rich 
flavour of trendy caramelized onions trans-
form simple steak tacos into something very 
special. Try the spicy walnuts on their own, 
too, as a nibble with an aperitif. 

CARAMELIZED ONIONS
2 tbsp (30 mL) unsalted butter
2 yellow onions, thinly sliced
1 tbsp (15 mL) balsamic vinegar
Salt and pepper to taste

SPICY WALNUTS
½ cup (125 mL) walnut halves or pieces
1 tbsp (15 mL) olive oil
½ tsp (2 mL) ground cumin
¼ tsp (1 mL) cayenne
Pinch of salt
2 tbsp (30 mL) maple syrup
Pepper to taste

TACOS
Olive oil
2  sirloin steaks, 5 to 6 oz (150–175 g) each
Salt and pepper to taste
4 warm flour tortillas, 6 inch (15 cm) 
2/3 cup (150 mL) crumbled soft goat cheese
Fresh parsley for garnish (optional)

1. For caramelized onions, melt butter in a 
medium saucepan over medium heat. Add 
onions. Cook, stirring occasionally, until 
softened, about 10 minutes.

2. Add balsamic. Reduce heat to low. Cook, 
stirring often, until dark golden brown and 
caramelized, 35 to 45 minutes. (Reduce heat 

CHILORIO TACOS

C Casa’s tacos pack a punch. Once the meat 
is cooked and the chili paste is made, the rest 
is easy. Dried chilies are available at Latin 
American stores or online. Use homemade or 
store-bought corn tortillas.

BEEF
2½ lbs (1.25 kg) beef chuck, in 1 piece
1 small onion, chopped
2 bay leaves
1 cup (250 mL) water

TO SERVE
2 cups (500 mL) shredded iceberg lettuce 
½ cup (125 mL) chopped cabbage kimchi 
Juice of 1 lime 
8 small flour tortillas
1 cup (250 mL) thinly sliced cucumber

1. For the beef, combine soy, mirin, sesame 
seeds, sugar and garlic in a large mixing bowl. 
Add beef and toss to coat. Allow to marinate 
for at least 1 hour at room temperature, or 
overnight in the refrigerator. 

2. To make the chili sauce, combine gochu-
jang, rice vinegar, sugar, soy and sesame oil in 
a small bowl. Whisk until sugar has dissolved. 

3. For the green onion mayo, combine may-
onnaise and onions in a small bowl. 

4. When ready to serve, heat indoor grilling 
pan to high. Combine lettuce, kimchi and lime 
juice in a medium bowl. Grill beef for 1 minute 
per side for medium-rare. Remove to a cut-
ting board and cut into strips.

5. Slather the tortillas with the mayonnaise. 
Divide the lettuce mixture and beef among 
the tortillas. Top each with several slices of 
cucumber. Drizzle with chili sauce and roll or 
fold up.

Makes 8 tacos

BEEF BULGOGI SOFT TACOS

Kogi Barbecue of Los Angeles first intro-
duced the world to tacos with a Korean twist, 
cleverly using Twitter to announce its food 
trucks’ loca tions. The rage for these playful 
bites shows no sign of slowing anytime soon. 
Our version is packed with juicy grilled steak, 
refreshing cucumber and sweetly addictive 
spice.

While they’re both common pantry items in 
Korea, kimchi and gochujang (a spicy-sweet 
chili paste used in Korean cuisine) will require 
a visit to a well-stocked Asian grocer. Try the 
chili sauce tossed with deep-fried chicken 
wings, too. 

BEEF BULGOGI 
3 tbsp (45 mL) soy sauce 
1 tbsp (15 mL) mirin 
2 tsp (10 mL) black sesame seeds
1 tsp (5 mL) granulated sugar 
1 clove garlic, finely chopped
1 lb (500 g) boneless beef short ribs, 
 cut into ¼-inch (5 mm) slices 

CHILI SAUCE 
1/3 cup (75 mL) gochujang 
¼ cup (60 mL) unseasoned rice vinegar 
2 tbsp (30 mL) sugar 
1 tbsp (15 mL) soy sauce 
1 tbsp (15 mL) sesame oil 

GREEN ONION MAYONNAISE 
½ cup (125 mL) mayonnaise 
3 green onions, finely chopped 

RECIPES if onions start to burn.) Season with salt and 
pepper and set aside.

3. For spicy walnuts, toss walnuts with olive 
oil, cumin, cayenne and salt in a small non-
stick skillet. Cook over medium heat, stirring 
often until fragrant, about 2 minutes. Watch 
carefully; walnuts burn easily.

4. Add maple syrup, stirring to coat. Let 
syrup bubble, then remove pan from heat. 
Season with pepper and spread out on 
parchment paper to cool.

5. For tacos, heat an oiled ridged grill pan 
over medium-high heat. Season steaks 
generously on both sides with salt and pep-
per. Cook, turning once, 4 to 6 minutes for 
medium-rare. Remove and let rest. 

6. Slice steaks and divide among tortillas. 
Top steak with goat cheese, caramelized on-
ions and walnuts. Garnish with fresh parsley, 
if desired. 

Makes 4 tacos
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1. For pickled onion, whisk together vinegar, 
water, sugar and salt in a medium bowl until 
sugar and salt dissolve. Add onion, stirring to 
coat with vinegar. Let stand at room tempera-
ture for at least 30 minutes. Drain  
and set aside.

2. For Lazy Guac, in a medium bowl roughly 
mash avocados with lime zest and juice and 
hot sauce. Season with salt and pepper to 
taste. 

3. For tacos, rub thighs all over with olive oil, 
then season liberally with steak seasoning. 

4. Heat an oiled ridged grill pan over medium 
heat. Cook thighs, turning occasionally, until 
no longer pink inside, 12–15 minutes. Set 
aside to rest, then slice. 

5. Divide chicken among tortillas. Top with 
pickled onion and guacamole. Garnish with 
cilantro. Serve with lime wedges dipped in 
cayenne or paprika.

Makes 4 tacos

GRILLED CHICKEN TACOS WITH  
QUICK PICKLED ONION & LAZY GUAC

Who knew that Montreal steak spice went so 
well with chicken? Here, the seasoning perks 
up simple chicken thighs, teamed with an 
easy pickle and double-quick guacamole.

QUICK PICKLED ONION
½ cup (125 mL) white wine vinegar 
 or apple cider vinegar 
¼ cup (60 mL) water
1½ tsp (7 mL) granulated sugar
½ tsp (2 mL) salt
1 medium red onion, thinly sliced 

LAZY GUAC
2 ripe avocados, peeled, pitted  
 and coarsely chopped
Finely grated zest of 1 lime
1 tbsp (15 mL) lime juice 
½ tsp (2 mL) hot sauce (or to taste)
Salt and pepper to taste

TACOS
Olive oil
2 tbsp (30 mL) Montreal steak seasoning  
 (or steak seasoning of choice)
3 or 4 boneless, skinless chicken thighs
4 warm corn tortillas, 6 inch (15 cm)
¼ cup (60 mL) coarsely chopped cilantro
Lime wedges
Cayenne or paprika

CHILI PASTE
5 dried ancho chilies, deveined and seeded
2 dried guajillo chilies, deveined and seeded
2 cups (500 mL) boiling water
6 garlic cloves
1 tsp (5 mL) dried oregano,  
 preferably Mexican 
1 tsp (5 mL) whole black peppercorns
½ tsp (2 mL) cumin seeds
¼ cup (60 mL) white wine vinegar
1 tsp (5 mL) sea salt

LIME CREMA
½ cup (125 mL) Mexican crema  
 or regular sour cream
1/3 cup (75 mL) lime juice

TO SERVE
12 white corn tortillas, warmed
6 cups (1.5 L) chopped romaine,  
 micro-greens or baby spinach
Marinated red onions (recipe follows)
Sea salt
Cilantro sprigs

1. Preheat oven to 350°F (180°C).

2. For the beef, combine beef, onion, bay 
leaves and water in a large ovenproof pot. 
Bring to a boil over high heat. Cover and 
transfer to the oven. Cook for at least 3 hours, 
or until the beef is tender and starts to fall 
apart. (You can also prepare this in a slow 
cooker on high for 6 hours.)

3. With a slotted spoon, transfer beef to a 
platter (reserve cooking liquid for another use, 
such as making soup). With two forks, shred 
beef and return it to the pot. Set aside.

4. For the chili paste, toast the chilies in a 
small, heavy skillet over medium heat for 
5 minutes, to release oils. Transfer to a bowl 
and add boiling water. Let soak for 15 min-
utes. Strain chilies, reserving liquid.

5. In a food processor, combine soaked 
chilies, garlic, oregano, peppercorns, cumin 
seeds, vinegar and salt. Process until a thick 

paste forms, adding some of the reserved 
soaking water if needed.

6. Stir chili paste into shredded beef. Cook, 
stirring, over medium heat until well com-
bined and hot throughout.

7. For the lime crema, combine ingredients in 
a small bowl. Transfer to a squeeze bottle for 
easy dispensing. 

8. To serve, top tortillas with beef. Layer 
greens and marinated red onions on top of 
the beef, then drizzle with lime crema. Finish 
with sea salt and cilantro sprigs.

Makes 12 tacos

This advertising is paid for in whole or in 
part by participating suppliers. Featured 
products available at select LCBO 
stores, while supplies last. Prices subject 
to change without notice. Price offers in 
effect until February 28, 2016. 

Bonus Mile offers in effect until
February 27, 2016. ® TM trademarks of
Air Miles International Trading B.V., used under
licence by LoyaltyOne Co. and the LCBO.

PLEASE SHARE AND RECYCLE.

MARINATED RED ONIONS

The acid in this bright, tangy recipe “cooks” 
the onions, rendering them tender and mild. 
They keep for 3 weeks in the refrigerator, 
and are also good tossed on salads or as a 
condiment for a charcuterie board. 

1 lb (500 g) red onions, sliced (2 large)
2 cups (500 mL) white wine vinegar
½ cup (125 mL) lemon juice
½ cup (125 mL) orange juice
¼ cup (60 mL) cilantro sprigs
½ tsp (2 mL) salt

In a large, non-metallic bowl, combine all of 
the ingredients. Cover and marinate at room 
temperature for at least 24 hours or prefera-
bly 48 hours.

Makes approximately 3 cups (750 mL)
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Please socialize responsibly

Did you know that 5 oz (140 mL) is 
the ideal amount of wine to pour, no 
matter what wine glass you’re using?

California Cabs,  
Perfectly Served


