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Asian meals are an established part of culture
on the West Coast. The availability of Asianinspired ingredients, from rice to spice, is
unbeatable, so here are some Asian recipes
for you to try at home. Wines are a natural
accompaniment to these dishes and there are
no better pairings with Asian cuisine than the
delicious wines of Germany!

Enjoy the
Serendipity!
germanwinecanada.com
twitter.com/germanwineca
facebook.com/germanwinecanada
instagram.com/germanwine_ca

Taste The New Perfect Pairings

German Wines with Asian Cuisine

Perfect
Pairing

PAKORAS

Pakoras

Ingredients
1 cup
¾ cup
½ tsp
1 tbsp
1 tbsp
1
½ tsp
1
2
1 cup

(250 ml)
(175 ml)
(2 ml)
(15 ml)
(15 ml)

chickpea flour (besan)
water
chili powder
ground cumin
coriander seeds
onion, halved and thinly sliced
(2 ml)
salt, or to taste
pinch ground turmeric
jalapeño pepper, seeded and
minced
(250 ml) vegetable oil for frying

Directions
1. In a medium bowl, mix together the besan, water, salt,
chili powder, turmeric, cumin, coriander seeds, onion,
and jalapeño pepper until it forms a smooth mixture
with no flour lumps.
2. Heat the oil in a deep skillet over medium-high
heat. When the oil is sizzling hot, drop dough by
tablespoonfuls, and fry until golden brown on each
side. Drain on paper towels, and serve hot with
ketchup or chili sauce for dipping.

Dr. L
Sparkling Riesling
Mosel

$ 15.99

158501

Tiny bubbles adorn this charming sparkling wine that
pairs lime zest with flavours of a fruit cup; pear, apple and
white peach. A subtle sweetness on the finish makes it a
balanced contender for simply sipping on its own or as an
accompaniment to slightly spicier foods.

4

5

Taste The New Perfect Pairings

German Wines with Asian Cuisine

Perfect
Pairing
Pakoras

Bend in the River
Riesling
Pfalz

$ 11.99

501080

This is an off-dry white wine with balanced acidity and a
refreshing structure. Sweet fruit flavours lead way to a
lemony tartness, making this a great wine for cleansing the
palate between slightly spicier mouthfuls or oilier dishes.
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CALIFORNIA SUSHI ROLL
Ingredients
1 cup
1 cup
¼ cup
1 tbsp
½ cup
¼ cup
8 sheets
2½ tbsp
1
2

(250 ml)
(250 ml)
(50 ml)
(15 ml)
(125 ml)
(50 ml)
(40 ml)

uncooked short-grain white rice
water
rice vinegar
white sugar
imitation crabmeat, finely chopped
mayonnaise
nori (dry seaweed)
sesame seeds
cucumber, cut into thin spears
avocados - pitted, peeled, and
sliced the long way

Perfect
Pairing
California
Sushi

Directions
1. Wash the rice in several changes of water until the
rinse water is no longer cloudy, drain well, and place
in a covered pan or rice cooker with 1 cup water. Bring
to a boil, reduce heat to a simmer, and cover the pan.
Allow the rice to simmer until the top looks dry, about
15 minutes. Turn off the heat, and let stand for 10
minutes to absorb the rest of the water.
2. Mix the rice vinegar and sugar in a small bowl until
the sugar has dissolved, and stir the mixture into the
cooked rice until well combined. Allow the rice to cool,
and set aside.
3. Mix the imitation crabmeat with mayonnaise in a bowl,
and set aside. To roll the sushi, cover a bamboo rolling
mat with plastic wrap. Lay a sheet of nori, shiny side
down, on the plastic wrap. With wet fingers, firmly pat
a thin, even layer of prepared rice over the nori, leaving
¼ inch uncovered at the bottom edge of the sheet.
Sprinkle the rice with about ½ teaspoon of sesame
seeds, and gently press them into the rice. Carefully
flip the nori sheet over so the seaweed side is up.
4. Place 2 or 3 long cucumber spears, 2 or 3 slices of
avocado, and about 1 tablespoon of imitation crab
mixture in a line across the nori sheet, about ¼ from
the uncovered edge. Pick up the edge of the bamboo
rolling sheet, fold the bottom edge of the sheet up,
enclosing the filling, and tightly roll the sushi into a
cylinder about 1½ inch in diameter. Once the sushi
is rolled, wrap it in the mat and gently squeeze to
compact it tightly.

Von Winning
Paradiesgarten Riesling 2014
Pfalz

$32.99

694778

This wine is as smart in the mouth as it is on the label,
featuring complex, mineral aromas with tangy lime zest
and an abundance of fresh fruit. Beautifully balanced
between body and acidity, lingering notes of lemongrass
and white pepper make this an intricate pairing with a
variety of sushi dishes.

5. Cut each roll into 1 inch pieces with a very sharp knife
dipped in water.
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Mertes Landlust
Riesling
Mosel

$ 13.99

509430

Clean, crisp aromatics abound in this charming bottle of
Riesling. Fresh flavours of lemon and lime accompany crisp
Asian apple pear aromas in this well-balanced, refreshing
white wine. Light-bodied and lean in texture, this is an ideal
accompaniment to simple preparations of shellfish, such as
oysters or crab.
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Selbach
Riesling
Mosel

$ 15.99

23242

Sweet flavours of pear, apple and peach introduce this
lively white wine. A juicy, lemony acidity rounds out
the palate while the fruit cup lingers, making this an
ideal sipper with sushi dishes, especially anything with
avocado or crab.
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SEAFOOD LAKSA
Ingredients
1
3 cups
1 tbsp
½ cup
12
5 oz.
7 oz.
1
3 oz.
3 oz.
3 oz.
1

Perfect
Pairing

sliced onion
(750 ml) chicken stock
(15 ml)
laksa paste
(125 ml) low fat coconut milk
large raw prawns peeled and tail
intact
(150 g) thinly cut chicken breast meat
(200 g) thick fresh rice noodles
red pepper, sliced
(90 g)
baby corn
some fried bean curd or tofu
(90 g)
bean sprouts
(90 g)
snow peas
boiled egg
coriander, mint and lime wedges to
garnish

Seafood
Laksa

Directions
1. In a wok or large saucepan, stir-fry onion in a little
stock for 2 minutes.
2. Add laksa paste and cook stirring for 2 minutes then
add remaining stock, coconut milk and bring to a boil.
3. Simmer for 2 minutes then add prawns and chicken,
heat for a while until thoroughly cooked.
4. Add noodles, red peppers, corn and fried tofu.
5. Simmer 2 minutes until prawn and chicken is cooked
and the noodles are plump.
6. Put in snow peas and sprouts.
7. Divide into warm bowls and garnish with slices of
boiled egg, herbs and lime wedges.
8. Serve it while it’s hot.
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P.J. Valckenberg
Gewürztraminer
Pfalz

$ 19.49

541573

This wine is a benchmark example of Gewürztraminer.
Rose petal and lychee fruit flavours abound with mineral
notes to add complexity to the blend. Off-dry in style,
this wine is beautifully balanced with acidity and a white
pepper finish. Great with flavourful seafood dishes.
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Karp-Schreiber
‘My Karp’ Riesling
Mosel

$20.99

543967

A highly aromatic Riesling, this balanced white wine
combines minerality, honey and kaffir lime flavours in one
lovely package. A structured palate and light body lend
this sophisticated white wine toward a variety of culinary
pairings, including seafood, chicken, tofu or pork.
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SZECHUAN PORK

Szechuan
Pork

Ingredients
1 lb
1 tbsp
2 tsp
¼ tsp
1
2 tbsp
3 cups
2
1 - 8 oz.
¼ cup
½ cup

(500 g)
(15 ml)
(10 ml)
(1 ml)

pork loin, cut into bite-sized strips
soy sauce
cornstarch
crushed red pepper
clove garlic, minced
(30 ml) vegetable oil
(750 ml) fresh broccoli florets
small onions, cut into wedges
(250 ml) can water chestnuts, drained
(50 ml) chicken broth
(125 ml) peanuts

Directions
1. Toss pork with soy sauce, cornstarch, crushed red
pepper and garlic in non-metal bowl. Cover and
refrigerate 20 minutes.
2. Heat oil in wok or large skillet over high heat. Stir-fry
pork until no longer pink, about 5 minutes. Stir in
broccoli, onions and water chestnuts; cook 2 minutes.
Pour in broth and bring to a boil. Stir in peanuts, cook
one minute more, and serve.

St. Urbans-Hof
Ockfen Bockstein
Riesling Kabinett 2012
Mosel

$ 27.99

310524

This off-dry white wine exhibits an old-world charm
through its balance of minerality, acidity and sweet fruit
flavours. Nectarine, raspberry bush and quince meet
with a dusting of white pepper aroma, giving this wine a
unique characteristic and style. Excellent with complex
meals including white or red meats.
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Leitz
Dragon Stone
Riesling 2014

Black Tower
Dornfelder Pinot Noir

Rheingau $ 18.99

Light-bodied with a delicate texture, this red wine is best
served slightly chilled. Featuring lively aromatics with a
straightforward delivery, this unassuming wine aims to
refresh the palate with its sweet, red berry fruit flavours
between spicy, flavourful bites.

41756

A mouthful of sweet white fruit flavours introduces this
palate-quenching white wine, joined by lingering mineral
notes and a hint of lemony acidity. An off-dry nature
lends this wine to great partnerships with spicy foods.
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Rheinhessen $ 11.29

580118
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Prices are subject to change without notice. In the event of a change,
the product description and display price in the liquor store will prevail.
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