Art Department

Vs famous bar sr

Grand Camal and Piazza San
beautiful, but you haven't really @
Vemdew w1 o'y bk s ot
city's many bacari, ar wine bars. This
all-day finger in of Spain's tapas
1 meant 1o be enjoyed with ane or mare ombre, or shadow, which
are small pours of wine often served from a tap.
A cicches selcton almoss by includes sawiches lie
triangular
fried morsels. Practically anything that can be consumed in a e
Ls e . thee is o e, whether stewed. suffed,sauée or skevered.
BERNSTEIN - R o
PHOTOS BY ( aawmh o
PENNY DE 4_05 . v Luckily, these dishes are easy to make at home, too. Stock your
SANTOS ¥ pantry i i dishes and
i 1 invent Pairit Tre
FOOD & PROP STYLING BY = Venezie
JUDY HAUBERT and beyond, and it's almost like being there.

8| WINE ENTHUS ST | SEPTEMER 2020 . WINEULGCoM | 79

. T_LPAS &

anchoviesare

then patdry and store
cowe ol

Foroptimal flavor,
tae choases and
curedmaats out of the
retrigerotor an hour
before assembing and
serving you eicenett.

o facilitate your
clcchatt experiments,
ables.
shead of timeto keep in
the frdpe: caramelized

hopping List

salan, scpressafa (aka sopressa). proscutio colto.
proscidtocuda, caopa (aka capicols). mortadella

oked saimon o trout, canned anchovies, tuna salt
ot satmen or tiout e

mocmiets mescuone oot Asogn Lt
Robiola Piave, Gogenzob. Grana

Lt vamwwmm roasted md
savoryjams orrelishes

mﬂ&mmmmﬂumm tomatoes.
artchokes grapes. stone frut
bread, polents. eggs, breadcrumbs, extra-viginothe o

Indicationsakinto
‘wine designations that
ensure regulationana
adherence to standards.
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Gamberi
in Saor

Nitth shap (garmeen) mstesel

Slice 3 white onions into
thin hall meons, and saté in
2 tablespoons olive ol over
medium-low heat until pale
solden, 10-12 menutes. Add 2
‘cup white wine vinegar and 1
teaspoon sugar, and cook un-
6 inegar is almost absorbed.
Stir in % cup ralsins and Va
cup pine nuts. Whils onions

tass with flour to coat, and pan
iy in olive ol aver modium-
high heat kil just cooked
ahrough, 1-2 minutes per side.
Gover: shrimp with onions.
Cover and refrigerate for ot
least 12 hours and up to 2 dags.
Serve at room temperature.
Serves 6-8.

Local paifing: Beight.crisp Soave

cidecirll akia hghight ths dish's
Sentieswcetness againgtits
Ninegar pucker

Polpette l—
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ter, To serve, fry inl
‘solden-brown. Top as c

SUGGESTED TORPINGS:
-Caponata
- Smaked troutanderime
fralche

+ Braised greens and capers
+Crushed ehickpass with
pasto,
-Ricotta androasted tomate.
- Caramellzed onlans and
prosclutta
*Mascarpane and trovt

Local paifing: Hucy Schiava, &

Hight-bodied red from Alto Adge.

52051 fun 004 friarly pour,
Putalghtchilont

Oty The reck-berry notes.
typicaly fourd i ght boied

fordipoirg,

et wines really complement the.
comflaver of polenta, whils their
Bcidtycuts the richness Gamay.

bi
sage or mortadella ground in s food

Clove garle, 2 ounces fine-grated Grana

2 i e

dry. 1

- tntil cocked through. Serves 8-10.

4
processor, 2 egg yolks, | minced ‘ticks oll the boxes.
Padano or  and.
' or

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

C 8

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

R T
Vs v e |

-

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



Art Department

Judy Haubert

www.art-dept.com



