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food dining&

Be daring and try new varieties of wine Equip your bar for a few stiff drinks

Dinner tonight
the ArizonA republic

the inDiAnApoliS StAr

Branch out Martini time

n 1 pound sweet potatoes

n 4 slices bacon, chopped

n 1 tablespoon flour

n 1 can (about 15 ounces)
reduced-sodium chicken broth

n 1 cup low-fat (1 percent) milk

n 1 tablespoon pure maple syrup or brown
sugar

Approximate values per serving: 176 calories,
4 g fat, 11 mg cholesterol, 8 g protein, 27 g
carbohydrates, 3 g fiber, 702 mg sodium, 20
percent calories from fat.

Approximate values per serving: 497 calories, 12
g fat, 11.6 g protein, 84 g carbohydrates, 3.3 g fiber,
220 mg sodium.

n 4 cups chicken broth

n Pinch of saffron threads

n 3 tablespoons olive oil

n 1 medium onion, minced

n 2 cups Arborio rice

n Salt and freshly ground black pepper

n 2 cups peeled shrimp cut into 1/2-inch
chunks

n Minced flat leaf parsley for garnish

SERVES 4

SERVES 4

INGREDIENTS

INGREDIENTS

sweet potato soup
with bacon

the minimalist’s paella

The 2008 vintage
of Chianti Riserva,
released in April 2011,
is this Italian winery’s
best value. It has a
beguiling warmth with
well-developed red
fruit and berry flavors.
The balanced finish
puts the final touch on
a wine that is fleshy
and focused.
n Price: $16.99.

2008
Renzo Masi

Chianti
Riserva

This 100 percent mon-
astrell wine from Spain
has a full red and
black fruit nose with an
alluring fragrance. In
the mouth, it has big
fruit and mature tan-
nins that leave a long
balanced finish. This is
one of those wines that
would stand alone,
but can also be paired
with your favorite
cheese.
n Price: $7.99.

2010
Don Mantillon

Much drier than the
average German ries-
ling, this wine comes
from the steep terraces
of the Mosel valley,
where the soil consists
of weathered slate.
That terroir provides
this lovely wine with
fine fruit and mineral
flavors. The cool cli-
mate and long grow-
ing season preserve a
crisp acidity.
n Price: $14.99.

2008
Slatestone
Riesling

Peel sweet potatoes and
cut into medium chunks.
Place in a medium pot and

cover with water. Bring to a boil and
cook until tender, about 20 minutes. Drain
and set aside. Return pot to medium heat.
Add chopped bacon and cook until crisp, 2
to 3 minutes. Move bacon to paper towels
to drain. Add flour to bacon grease in pot.
Cook, stirring constantly, about 1 minute. Stir
in chicken broth and bring to a boil. Reduce
heat to a simmer. Mash potatoes with a fork,
then stir into soup. Stir in milk and cook until
soup thickens and is heated through, about
5 minutes. Stir in maple syrup and bacon;
serve immediately.

Heat the oven to 500 degrees. Warm
the broth in a saucepan with saffron.
Place a 12-inch oven-proof skillet

over medium-high heat and add the oil. Add
the onion and cook, stirring occasionally, un-
til translucent, about 5 minutes. Add the rice
and cook until glossy, 2 minutes. Sprinkle
with salt and pepper and carefully add the
warm broth. Stir in the shrimp and transfer
the pan to the oven. Bake for 20-25 minutes,
until all the liquid is absorbed and the rice is
dry on top. Garnish with parsley and serve.

the tenneSSeAn

In his book “Essentials of Wine,” Harvey Steiman, editor-at-large
for Wine Spectator, offers these instructions for a life of wine
appreciation: “Drink what you like and try new things.” Here are

some choices to help with the adventure.

GAnnett

Go retro for your next get-together and
serve martinis. Bring a modern edge
to the usual drinkware and supplies.

n Get a grip on your martini with
the seven-ounce Verve martini
glass. $12.95 at Crate & Barrel.

n Mikasa
Cheers
martini
pitcher holds
54 ounces.
$50 online
only at www.
kohls.com.

n Oliver martini gift set brings
whimsy to a serious drink.
$17.70 for six glasses at CB2.

n Spanish martini olives
are stuffed with pimento
pepper and packed in salt-
water brine; use the brine
to make a dirty martini.
$9.95 at Williams-Sonoma.


