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Ingredients: 
 
2 Coastalfields squash blossoms 
2 oz. Colorado Sausage Factory Cranberry & Wild Rice sausage 
1 cup zinfandel wine 
1 cup Sinton Dairy heavy cream 
4 tbsp. Sinton Dairy butter 
 
Instructions: 
 
Stuff blossoms with cooked sausage. For sauce, reduce zinfandel wine by half then add 
heavy cream and reduce by half again. Remove from heat and whisk in butter and alfalfa 
flowers. 


