
R E D  W I N E  A N D  H O N E Y
G L A Z E D  C H O R I Z O

Submitted by Lisa Giglio

1 tbs olive oil
1 lbs (454 g chorizo sausages)
2 cloves garlic
2/3 cups (157 ml) Rosemont Tannat (Red Wine)
1/3 cups (79 ml) honey
A pinch of smoked paprika
A pinch of black pepper

Heat the olive oil in a large frying pan over medium-high heat.
Cut the chorizo into 1 in bit size pieces and sauté the chorizo first to develop a
rich, caramelized crust.
Add the garlic, wine, honey, and a pinch of both paprika and black pepper
into the pan.
Bring the pan to a simmer and continue simmering until the liquid reduces
to a glaze thick enough to coat the back of a spoon. Do not reduce it too
much, as it will thicken when it cools. 
Serve with toothpicks. 
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