
Change of
pace

green curry chicken
with rice noodles
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food dining&

Liquor provides
a flavorful break

Relive the gustatory pleasures
of the ‘Mad Men’ days

Dinner tonight

the ArizonA republic

Whole FooDS MArKet

Vintage dining

n 1 tablespoon mayonnaise

n 1/2 tablespoon lemon juice

n 1 teaspoon sugar

n 1 cup chopped roasted
chicken breast
(from a rotisserie chicken)

n 1/2 green apple, diced

n 4 cups fresh baby spinach

n 1/4 cup dried sweetened
cranberries

Approximate values per serving: 180 calories,
4 g fat, 33 mg cholesterol, 12 g protein, 24 g
carbohydrates, 2 g fiber, 121 mg sodium, 20
percent calories from fat.

Approximate values per serving: 500 calories,
17 g fat, 65 mg cholesterol, 28 g protein, 60 g
carbohydrates, 3 g fiber, 900 mg sodium, 30
percent calories from fat.

n 2 tablespoons expeller-pressed canola oil

n 2 tablespoons prepared green curry paste

n 1 14-ounce can light coconut milk, divided

n 1 pound boneless, skinless chicken
breast, cut into bite-sized pieces

n 3/4 pound green beans, trimmed and cut
into 1-inch pieces

n 8 ounces pad thai or stir-fry rice noodles

n 2 tablespoons fish sauce

n 1 tablespoon sugar

n 1/2 cup fresh basil leaves

n 1 red chile pepper, thinly sliced (optional)

SERVES 2

SERVES 4

INGREDIENTS

INGREDIENTS

spinach salad with
roasted chicken,
apples and
cranberries

A reposado tequila
made with 100 per-
cent blue agave, this
drink is soft, spicy
and subtle all at once.
You’ll taste fresh lemon
zest and a note of
tropical honey with a
lingering finish.
n Price: $85.

SX Cha Cha
Cha Tequila Available in Silver and

Spiced flavors, this
super-premium Carib-
bean rum contains
natural flavors and
spices for a smooth
taste. The 80-proof
rum is distilled four
times for a crisp fin-
ish. Both flavors are
perfect on the rocks or
as a base for a mixed
drink.
n Price: $13.99 for
750 ml.

flipflop Rum
This American vodka is
made from Idaho winter
wheat and water from
a 200-foot-deep well
that taps into the Snake
River Aquifer. Distilled
once to avoid bruis-
ing the alcohol and
changing the taste, the
vodka provides a soft
and smooth feel in the
mouth.
n Price: $33.

In a medium bowl,
combine mayonnaise,
lemon juice and sugar; mix

well. Add chicken and apple;
toss to coat. Add spinach and
cranberries and gently toss. Serve
immediately.

GAnnett

Want to branch out from the usual wine and beer
with dinner? Choose a new and unique liquor to
impress your friends ... and your own palate.

uSA toDAY

Immerse yourself in Madison Avenue and the 1960s lifestyle
of Don Draper, Roger Sterling and Peggy Olson with this
“Mad Men”-inspired cocktail cart of new books about the

food and drink of the era.

n “The Mad,
Mad, Mad, Mad
Sixties Cook-
book: More
Than 100 Retro
Recipes for the
Modern Cook”
by Rick Rodg-
ers and Heather
Maclean, in-
cludes recipes
for classics such
as Waldorf salad
and onion dip.
$13.60; preorder
at www.amazon.
com.

n “How to Drink Like a Mad
Man,” by Ralph Maloney, is
a retitled reprint of the 1962
humor book “The 24-Hour
Drink Book: A Guide to
Executive Survival.” Note:
It’s humor. $9.95 at www.
amazon.com.

n “The Unofficial Mad Men
Cookbook: Inside the Kitchens,
Bars, and Restaurants of Mad
Men,” by Judy Gelman and Pe-
ter Zheutlin, teaches you how to
prepare Oysters Rockefeller and
a martini good enough for Roger
Sterling. $16.95 at booksellers.

Heat oil in a large high-sided skillet over
medium-high heat until hot but not
smoking. Add curry paste and

1 1/4 cups coconut milk; whisk constantly
until smooth. Bring to a boil, stirring to prevent
scorching. Add chicken and green beans
and return to a boil. Cook about 8 minutes or
until chicken is cooked through and green
beans are tender, stirring frequently. Mean-
while, prepare rice noodles according to
package instructions. Add remaining 1/2 cup
coconut milk to skillet and return to a boil.
Stir in fish sauce, sugar and basil leaves and
remove from heat. Serve over rice noodles,
garnished with chiles, if you like.

Crav Vodka


