
Dinner tonight
THE ARizONA REpubLic

Melt butter in large skillet
over medium heat.
Sprinkle chops with salt,

pepper and half the rosemary.
Cook chops 2 to 3 minutes per
side. Meanwhile, microwave carrots
in a small bit of water until tender,
about 1 minute. Remove chops from pan
and set aside. Add drained carrots to pan
and saute 1 to 2 minutes. Add cider and
remaining rosemary, stirring to scrape up
up any browned bits. Serve carrots with
pork, spooning any pan juices on top.
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sour cream chicken
and mushroom pasta

SERvES 4

SERvES 4

INGREDIENTS

INGREDIENTS

Approximate values per serving: 600 calories,
25 g fat, 75 mg cholesterol, 28g protein, 65 g
carbohydrates, 4 g fiber, 990 mg sodium, 37
percent calories from fat.

Approximate values per serving: 350 calories,
22 g fat, 72 mg cholesterol, 26 g protein, 12 g
carbohydrates, 2 g fiber, 695 mg sodium, 69
percent calories from fat.

n 3/4 pound chicken tenders

n 1/4 cup all-purpose flour

n Salt and pepper to taste

n 1 tablespoon butter

n 1 tablespoon extra virgin olive oil

n 1 cup sour cream

n 1 cup chicken broth

n 1 1/2 cups sliced mushrooms

n 1 1/2 teaspoons paprika

n 1/2 pound dried fettuccine or bowtie pasta

n 2 tablespoons butter

n 4 bone-in pork loin chops (1/2-inch
thick, about 6 ounces each)

n Salt and pepper

n 2 teaspoons chopped fresh
rosemary leaves (divided)

n 2 cups baby-cut carrots

n 1/2 cup apple cider

Basque country yields unique wines

Spanish
accents

THE TENNESSEAN

Wine can be complicated enough without the multiple
spellings that occasionally appear on the bottle. But
good wine is your reward for the concentration

sometimes necessary during the selection process. Case in
point: wines from the Basque country of Spain.

Island
paradise
Give your next bash a tropical flavor
GANNETT

For a silly good time, make
your next get-together a tiki
bar blast. Lively colors and

bright decorations add to the fun.

WHOLE FOODS MARKET

Put chicken, flour and salt and pepper into
a large bowl and toss to combine. Set
aside. Melt butter in a skillet with olive oil.

Add chicken and brown on all sides. Stir in
sour cream, broth, mushrooms and paprika.
Cover and simmer on low heat for 25 to 30
minutes. Prepare pasta according to package
instructions. Drain well, then transfer to bowls
and spoon chicken and its sauce over the top.

seared rosemary pork
chops with cider-
glazed carrots

Snappy with a salty
nose, this white wine
has elements of gin-
ger, cut hay, lots of
lime and lemon zest
and green apple. It’s
a very bright wine
with spritz that begs
for olives, octopus,
anchovies or greens
but is also delicious
on its own.
n Price: $19.99.

With a straw-lemon
color, the Itsas Mendi
is a fruity wine with
notes of lemon drops,
grapefruit and florals.
Crisp and expressive,
it has a persistent but
pleasantly bitter finish
that pairs excellently
with garden salads.
n Price: $18.99.

From vines that are
said to be 150 years
and older, this rosado
tastes of tart raspber-
ry, strawberry and
grapefruit with a touch
of key lime cream.
Juicy and well bal-
anced, it’s light with
deceptive depth.
n Price: $19.99

2009
Ameztoi
Getariako
Txakolina

2010
Ameztoi
Txakolina
Rosado
Rubentis

2010
Itsas Mendi
Bizkaiko
Txakolina

n Set of 24 umbrella picks,
$3.95 at Crate & Barrel.

n Ceramic tiki mugs,
$19.95 for a set of four
at www.kegworks.com.

n Hawaiian tiki swizzle stir sticks, $5.75 for a set of 24
at www.amazon.com.

n Flip-flop tiki coasters,
$24.99 for a set of four at
www.homewetbar.com.


