
Dinner tonight
THE ARIzONA REPubLIc

Preheat oven to 425 degrees. Bring
a small pot of water to a boil. Add
broccoli and cook 1 minute; drain

and set aside. Place flatbreads on an
ungreased baking sheet and top
each with about 2 tablespoons
sauce. Sprinkle with cheese. Scat-
ter drained broccoli on top. Bake
until cheese is melted and bub-
bly, 8 to 10 minutes. Cut each
pizza in half and serve one half
per person.
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spicy chicken fried
rice with peanuts

SERvES 4

SERvES 4

INGREDIENTS

INGREDIENTS

Approximate values per serving: 580 calories,
20 g fat, 32 g protein, 68 g carbohydrates, 9 g fiber,
360 mg sodium.

Approximate values per serving: 276 calories,
12 g fat, 30 mg cholesterol, 11 g protein, 31 g
carbohydrates, 5 g fiber, 675 mg sodium, 39
percent calories from fat.

n 3 tablespoons low-sodium soy sauce

n 1 tablespoon dark brown sugar

n 2 teaspoons toasted sesame oil

n 3/4 teaspoon red chili flakes

n 2 tablespoons canola oil

n 1 small onion, diced

n 3 scallions, finely sliced

n 2 medium red bell peppers, diced

n 3 cloves garlic, minced

n 1 tablespoon grated fresh ginger

n 1 5-ounce can water chestnuts, diced

n 2 cups diced cooked chicken

n 4 cups cold cooked brown rice

n 1/3 cup chopped unsalted peanuts

n 2 cups chopped broccoli florets

n 2 whole-wheat naan flatbreads (sold in
the bread aisle or near the deli of many
supermarkets)

n 1/4 cup alfredo sauce

n 3/4 cup shredded part-skim mozzarella

These wines upend the conventional wisdom
Myth busters

THE TENNESSEAN

Every so often, it’s worth examining your preconceptions.
Wine is a perfect area to start, since many myths persist
despite a wealth of evidence to the contrary.

Pop
the top

A good bottle
opener simplifies

the task
GANNETT

Good-looking
and effective,
these bottle

openers can also turn
into conversation
starters.

THE INDIANAPOLIS STAR

In a bowl, whisk together soy sauce, brown
sugar, sesame oil and chili flakes until sugar
is dissolved. Heat canola oil in a large skillet

or wok over high heat. Add onion, scallions
and bell peppers, and cook until they begin to
soften, about 2 minutes. Add garlic and ginger
and cook for 1 minute. Add water chestnuts,
chicken and rice and cook until heated
through. Stir in soy sauce mixture and toss.
Garnish with peanuts and serve.

flatbread white pizza

French Burgundy is
often written about in
hallowed tones. But to
get to the few good
bottles, one has to
wade through a sea of
forgettable wine. This
California pinot noir is
one of many that
compares for a lower
price. You’ll taste
black cherry, kirsch
and warm spices with
ripe, fruity tannins.
n Price: $30.

Exposure to oak is not
necessary for an
excellent final product.
Case in point: Toad
Hollow’s unoaked
chardonnay. Fermented
in stainless steel
barrels, this Mendocino
County, Calif., product
tastes fruity and crisp
with elements of peach-
es, grapefruit and other
citrus.
n Price: $12.99.

It’s believed that
California cabernets
don’t age well, but
devoted wine drinkers
have found that high-
end cabernets do
improve over time.
This Napa Valley wine
has flavors of red and
black fruit, espresso
and chocolate. It’s
deep, dark and
intense, yet elegant.
n Price: $49.

2009
Daniel Gehrs
Limited Pinot

Noir

2008
Stag’s Leap
Wine Cellars
Artemis
Cabernet
Sauvignon

2010
Toad Hollow
Unoaked

Chardonnay

n Stainless steel and resin
Mouse bottle opener, $20
at www.alessi-shop.com.

n Antique bamboo
bar tools set, $32.95
at Williams-Sonoma.

n Amity stainless
steel bottle opener,
$7.95 at CB2.

n Serrated grill spatula
doubles as a bottle opener.
$6.25 at www.leacock
colemancenter.com.


