
6 April 22, 2012

food dining&

For great wine, add food and friends

Wacky pizza cutters brighten up a meal

Dinner tonight
the ArizonA republic

the inDiAnApoliS StAr

Conversation
starters

Wedge issue

n 1 pound Brussels sprouts (about 40
sprouts)

n 2 tablespoons bacon grease or olive oil

n 3 cups water

n 1/2 teaspoon sea salt

n 1 cup red or golden quinoa

n 1/4 cup pecan pieces

n 1/4 cup crumbed goat cheese

Approximate values per serving: 352 calories,
16 g fat, 18 mg cholesterol, 13 g protein, 38 g
carbohydrates, 8 g fiber, 338 mg sodium, 41
percent calories from fat.

Approximate values per serving: 872 calories, 52
g fat, 66.7 g protein, 0.8 g fiber, 818 mg sodium.

n 1/3 cup scotch

n 1/4 cup soy sauce

n 1/4 cup packed brown sugar

n 2 tablespoons Dijon mustard

n 1 teaspoon Worcestershire sauce

n 1 onion, chopped

n 4 12-ounce steaks (New York strip,
porterhouse or T-bone)

SERVES 4

SERVES 4

INGREDIENTS

INGREDIENTS

quinoa with brussels
sprouts and pecans

steak marinated in
scotch whisky

This blend of 75
percent sauvignon
blanc, 20 percent
semillon, and 5 per-
cent muscadelle is
delightful. On the
nose, it has the aroma
of citrus and stone
fruit. On the palate, it
balances crisp min-
erals with rich fruit.
The wine is soft and
refreshing like a sea
breeze.
n Price: $14.99.

2010
Chateau Vignol

This beautiful, dry rosé
from Italy is a blend
of 90 percent negroa-
maro and 10 percent
malvasia nera leccese.
The bouquet is floral,
and the mouth is silky
with good acidity and
fruit. The finish is dry
and leaves one long-
ing for more.
n Price: $16.99.

2011
Cantine

Salento Rosa
del Golfo

This is not your
everyday zinfandel.
It has much more
depth, smokiness
and power, but
finishes quietly. This
zinfandel has it all,
without being too
“jammy.”
n Price: $18.99.

2007
Lake Sonoma
Winery Dry
Creek Valley
Zinfandel

Preheat oven to 375 degrees.
Cut off stem ends of each
sprout. Cut sprouts in half

from top to bottom. Toss in a
baking pan with bacon grease
or oil. Sprinkle with salt. Roast
until tender and starting to
brown, about 15 minutes. Mean-
while, place pecans in a medium
pot over medium-high heat. Toast
until fragrant, 1 to 2 minutes; set
aside. In same medium pot, combine
quinoa and water. Bring to a boil, then
reduce heat to low and cover pot. Simmer
about 15 minutes, or until water is absorbed,
stirring occasionally. Stir in brussels sprouts
and pecans. Serve immediately.

Combine all the ingredients for the
marinade in a container large enough
to hold the steaks. Stir to dissolve

the sugar. Place the steaks in the marinade
and refrigerate, covered, overnight. Heat a
broiler or grill. Remove the steaks from the
marinade and cook to desired doneness.

the tenneSSeAn

Spring is a great time of year for gathering with friends.
Choose wines so food-friendly that they go with whatever
dish a guest might bring.

GAnnett

Perk up a pizza party with zany pie cutters.
They look funny, but they slice perfectly.

n Park Tool PZT-1 pizza cutter,
$9.99 at www.nashbar.com.

n Cut your pie
with a Pi pizza
cutter. $20 at www.
restaurantpi.com.

n Microplane Easy
Prep pizza cutter
slices through pies
as thick as 1.5
inches. $12.95; find
a retailer at http://
us.microplane.com.

n Stainless steel
“Star Trek” Enterprise
pizza cutter, $29.99 at
www.thinkgeek.com.


