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Smart Food Advice
Helpful tips to make your time in the kitchen easier and tastier

Bubbly
breakdown

Crack open a pomegranate
Rich in antioxidants, pomegranates are
tasty. The trick is getting those delicious
seeds, the arils, out of the husk without
staining your fingers and countertop.

Ever wonder why there are so many names for
sparkling wine? All bottles of bubbly start
with three basic ingredients (yeast, sugar and
wine), but where they’re made—and the
method used—can alter the flavor. Prices for
a bottle can range from $15 or so to the triple
digits. We asked Marika Vida (marikavida
.com), a wine expert and sommelier, to
recommend affordable picks in each category.

Prosecco

Champagne

Made exclusively in the
French region of the
same name, each bottle
is individually fermented
(that makes the fizz) and
routinely turned until its
bubbles have developed.
That years-long process
results in a bright
(albeit pricey) wine.
MARIKA’S PICK

Pierre Moncuit
Grand Cru Blanc
de Blancs NV, $43

Sweeter than the
others, prosecco is made
in Italy. It’s a festive
sparkler and affordably
priced, mainly because it
is produced in large vats
and fermented for a
short time. It pairs well
with starters, such as
vegetables, cured meats
and fresh fruit, and it’s
also great with dessert.
MARIKA’S PICK

Nino Franco
Rustico NV, $17

Cava
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THE BEST

way to chill
a bottle of
sparkling wine?
In the fridge,
on its side, for
a few hours.
If you’re short
on time, stand
the bottle in a
bucket of ice
water for 15 to
30 minutes.
But skip the
freezer—it can
deflate the
bubbles.

Crémant

The name sounds fancy,
but don’t let that fool
you. It’s the term used
for sparkling wines from
France that aren’t
produced in
Champagne. They’re
made the same way and
offer similar flavor but
cost considerably less.
MARIKA’S PICK

Domaine Agapé
d’Alsace Émotion
Brut NV, $20

Produced in Spain, cava
is made with grape
varieties using the
Champagne method.
You can find bottles of
the versatile wine—just
as great served with
seafood as with
steak—for less than $20.
MARIKA’S PICK

Gramona Grand Cuvée
Brut 2011, $16

Sparkling
wine

A huge variety of
sparkling wine is
produced in the United
States—too wide, in fact,
to categorize. Look for
tastings at wine shops to
learn more about bubbly
produced stateside.
MARIKA’S PICK

Domaine Carneros
by Taittinger
Brut 2009, $22
All prices listed are approximate.

HOW TO RELEASE THE SEEDS
➊ Cut off the top and end of the fruit, then
use a knife to score the skin into
4 sections.
➋ Place the pomegranate in
a bowl of water; break the
shell apart along the
scored lines.
➌ Use your fingers to
loosen the arils under
water; the seeds will
sink, and the white
membrane will float.
Toss the membrane.
➍ Strain through a
sieve to catch arils. Eat the seeds as they
are, or sprinkle them over salads or chicken
or fish dishes.
Store whole pomegranates for up to a
month on the counter or two months in the
fridge. Arils keep in the fridge for two weeks
and the freezer for several months.

SAY CHEERS TO A GREAT PARTY DRINK!

Sparkling Citrus Cocktail
COST PER SERVING $2.33
CHILL 2 hr.

/ SERVES 8

½ cup fresh pink
grapefruit juice,
strained (from
a large
grapefruit)
½ cup fresh
orange juice,
strained (from
2 large oranges)
½ cup fresh lemon
juice, strained
(from 4 large
lemons)
¼ cup sugar
1 750ml bottle
sparkling wine
or cava, chilled

/ HANDS-ON 5 min.

➊ Stir all juices and sugar
in a pitcher until sugar
dissolves. Cover and chill
at least 2 hours or up to
overnight.

➋ Divide juice among
8 flutes; top each
with sparkling
wine. Serve
immediately.
PER SERVING

98 Cal., 0g Fat
(0g Sat.), 0mg Chol.,
0g Fiber, 1g Pro.,
10g Carb., 0mg Sod.

A LLYOU.COM

SCAN THE
CHAMPAGNE
FLUTE
TO SAVE THE
RECIPE AND
SHOP FOR
INGREDIENTS

(see page 6).
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MAKE-AHEAD BREAKFAST

Slow-Cooker Oats with
Brown Sugar and Pear
No need to watch this pot! Set your slow cooker to
begin when you head to bed and have a hot breakfast
waiting when it’s time to rise and shine.

Lightly brush a 3½-quart slow cooker with melted butter. Add
2½ cups diced firm pear (such a D’Anjou), 1 cup steel-cut oats,
1 3 cup raisins, 2 Tbsp. packed light brown sugar, 3 Tbsp. honey,
/
2 Tbsp. melted butter, ¼ tsp. salt, ¼ tsp. cinnamon and 1/ 8 tsp.
ground nutmeg. Stir in 1½ cups 2 percent milk and 1½ cups
boiling water. Cover and cook on low for 7 hours or until oats are
tender. Serve drizzled with more honey if desired and topped
with chopped toasted walnuts. Serves 4.

Set up a delicious, and
safe, holiday buffet
A buffet can take a lot off
the hostess’s plate, but
there’s no such thing as
hands-off entertaining.
Here’s a quick guide
for keeping party food safe,
appealing and tasting
its best.
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l Setting

food out before
guests arrive might seem
like good party planning—
but foods served at room
temperature should never
sit for more than two
hours. Instead, place items
such as crudités and cheese
on the buffet five minutes
ahead. Plan to replace with
fresh batches before you hit
the two-hour mark.
l Hot foods should be held
at 140°F or warmer. Avoid
becoming a slave to the
oven by serving these
dishes in slow cookers
(setting: warm or low) or in
chafing dishes to maintain
the right temperature.

dishes of cold
foods (think salads
and dips) in bowls of
ice to keep them at the
recommended temperature
of 40°F or lower.
l Garnishes made of leafy
herbs or greens tend to go
limp quickly. Instead, line
serving trays with woodier
stemmed herbs, including
rosemary and sage, or
heartier greens such as
curly kale. Another option?
To jazz up cheese plates
and the like, use edible
decorations: red grapes,
clementines and whole nuts.
l Break free from the
standard buffet (served on
one long table) and set up
two or three separate
serving areas. The lower
volume of traffic at each
keeps things neater overall,
and smaller portions at
each station tend to get
served up long before they
become unsafe.

SCAN THIS
PHOTO TO SAVE
THE RECIPE
AND SHOP FOR
INGREDIENTS

(see page 6).

l Nestle

These steel-cut oats
EDITORS’ from Bob’s Red Mill
PICK have complex flavor
and a slightly chewy
texture. With more than
20 percent of your daily fiber and
14 percent of your daily protein, they
are a hearty (and inexpensive) way to
start off the day. $3 for 24 oz.; bobsredmill.com.

SCAN
THE BUFFET
(ABOVE,
LEFT) TO
PURCHASE
THE OATS

(see page 6)
OR VISIT
ALLYOU
.COM/
SHOP-NOW.

1.8
BILLION

The number of candy canes
produced annually
Source: National Confectioners Association
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Streamline your
holiday cookie lineup
how to make

chocolate
scotcheroos
1

Need a few different types of cookies for a swap or party?
It doesn’t get much easier (or tastier) than this

One cookie dough…
1¼ cups sugar
½ cup brown sugar
½ cup (1 stick)
unsalted butter,
at room
temperature

1 tsp. vanilla extract
1 large egg
1¾ cups all-purpose
flour
1 tsp. baking soda
¼ tsp. salt

Preheat oven to 350F°. Combine sugar,
brown sugar, butter and vanilla in a large
bowl; beat with a mixer on medium
speed until fluffy, about 3 minutes.
Add egg; beat just until blended.
Beat in flour, baking soda and salt.

…three ways! Customize your treats with these mixes.
Bourbon, Cranberry
and Walnut
Cook 1 cup Karo Light Corn Syrup and
1 cup sugar together in a large saucepan over
medium heat, stirring until sugar dissolves.
®

2

Bring mixture to a boil and immediately
remove from heat. Stir in 1 cup creamy
peanut butter; mix well.

3

Combine ¾ cup dried
cranberries and ¼ cup
bourbon in a saucepan
over medium heat. Bring
to a simmer; cover and
remove from heat. Let
stand 15 minutes. Stir
plumped cranberries
and ½ cup toasted
walnut pieces into
cookie dough. Drop
dough by tablespoonfuls
2 inches apart on
parchment-lined baking
sheets. Bake until
lightly browned,
10 to 12 minutes.
MAKES 36 COOKIES

Rocky Road

Stir 1/ 3 cup mini
marshmallows, ¾ oz.
coarsely chopped dark
chocolate and 1/ 3 cup
chopped toasted pecans
into cookie dough. Drop
dough by tablespoonfuls
2 inches apart on
parchment-lined baking
sheets. Bake until
lightly browned, 10 to
12 minutes. Combine
1 oz. chopped dark
chocolate and ¼ tsp.
canola oil in a small
microwave-safe bowl.
Microwave on high until
melted, about 1 minute,
stirring every 20 seconds.
Drizzle chocolate over
cooled cookies.

Caramel Popcorn

Stir 1/ 3 cup finely crushed
hard caramel candies
(such as Werther’s
Original; about
12 candies) and 1/ 8 tsp.
salt into cookie dough.
Prepare 1 mini bag plain
microwave popcorn
according to package
directions. Stir 3 cups
prepared popcorn into
dough with a rubber
spatula. Drop dough by
tablespoonfuls 2 inches
apart on parchmentlined baking sheets.
Bake until lightly
browned, 10 to
12 minutes.
MAKES 50 COOKIES

MAKES 40 COOKIES

Add 6 cups crispy rice cereal; stir until
evenly coated. Pour into greased 13- x 9-inch
pan and pat into place.

Melt 1 cup semisweet chocolate chips
and 1 cup butterscotch chips together in
saucepan over low heat, stirring constantly.
Spread over cereal. Cool at least 45
minutes, or until firm. Cut into bars.

Find more:
karosyrup.com/
70 NOVEMBER 2015 scotcheroos
ALLYOU.COM

SCAN
THE COOKIES
TO SAVE THE
RECIPES AND
SHOP FOR
INGREDIENTS

(see page 6).
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