
ON MACARONI AND CHEESE
DISHTHE

In America, macaroni and
cheese seems like the national
comfort food dish, with the ubiqui-
tous orange-and-blue boxed kind
leading in popularity.

Growing up in Canada, we had
the same orange and blue box. It
went by the name Kraft Dinner,
meaning this small amount in a box

was supposed to be a complete
meal. But in Canada, dinner means
lunch, and supper means dinner (in
American speak), so the brand
name always confused me. Even
more so because it was never satis-
fying or filling.

Culinary partner Nancy Horn shares the secret to
her best-ever version of the classic comfort food

NANCY HORN,
owner of Dish Café
and Catering, uses
fresh ingredients
to create upscale
comfort food.

DISH IT UP

See DISH IT UP, Page 3E

To prevent drying, the noodles in Dish Café’s macaroni and cheese aren’t baked, as many recipes call for. The mac
and cheese also is topped with lighter panko bread crumbs instead of traditional crumbs. LIZ MARGERUM/RGJ
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Tiffany Dethmers, Shar-
on Klein Gorley, Sabiene
Hesse and Lara Taylor, all of
Reno, are the four randomly
chosen winners of seats in
the Feb. 13 chocolate mak-
ing class to be led by exec-
utive pastry chef Steve
Krizman at the Peppermill
Resort Spa Casino.

LAVECCHIA ITALIAN
WINESDINNER

Beginning at 6 p.m. Feb.
13, La Vecchia Ristorante
Italian Bistro, 3005 Skyline
Blvd., is holding a five-
course dinner featuring
pairings like wood oven-
roasted duck with Antonio
Sanguineti Nessun Dorma
Super Tuscan red blend, and
lobster ravioli with Soave
Monte Tondo, a crisp, clean
white wine. Cost: $75. Reser-
vations: 775-825-1113.

ELDORADOCHINESE
NEWYEARBUFFET

To celebrate the Year of
the Snake, the Buffet in the
Eldorado Hotel Casino, 345
N. Virginia St., is serving
dozens of New Year dishes,
including nightly roast pig,
from Feb. 10-17. Cost on Feb.
10, 15-17: $24.99 adults,
$12.99 children 10 and
younger. Cost on Feb. 11-14:
$17.99 adults, $8.99 children
10 and younger. Details:
www.eldoradoreno.com.

ASSISTANCE LEAGUE
AUCTION, LUNCH

On Feb. 14, the Assis-
tance League of Reno-
Sparks is presenting a silent
auction (begins 10 a.m.) and
lunch (begins noon) in the
Grand Ballroom of the At-
lantis Casino Resort Spa,
3800 S. Virginia St. The
event supports league pro-
grams. Purchase $40 tickets
from 775-329-1584. Details:
www.renosparks.assistance
league.org.

MONDAVIDINNER
Beginning at 7 p.m. Feb.

15, the Steakhouse in Circus
Circus Reno, 500 N. Sierra
St., is offering a four-course
dinner featuring wines from
Robert Mondavi Winery of
Napa Valley. Pairings in-
clude rib-eye with the 2010
merlot. Cost of $59.95 in-
cludes tax. Reservations:
775-789-5604.

BEN’S SCHOOLBENEFIT
From 4:30 to 6:30 p.m.

Feb. 22, Ben’s Fine Wine &
Spirits, 3480 Lakeside
Drive, is holding a fundrais-
er for Great Basin Outdoor
School. The event, which
benefits the school’s field
studies and service projects
for area students, features
wine, craft beer, spirits and
live music. Cost: $10 dona-
tion at the door. Details:
775-825-0244.

— Johnathan L. Wright,
RGJ

Chocolate
class
winners

Valentine’s Day is quickly ap-
proaching, and it’s one holiday I
always associate with sparkling
wine — it’s fun, effervescent and
celebratory.

I would be perfectly happy
drinking bubbles every day.
They’re great with food, and the
diverse range of styles means
there’s something for every palate,
budget and dish. I’ve picked out a
few sparklers in several price
ranges to try this Valentine’s, but
first, a primer.

If you’re offered a glass Cham-
pagne (such as on a Valentine’s
menu), you’re very likely being
offered a glass of sparkling wine.
Champagne sounds far sexier than
sparkling wine, but the name can
only be applied to the sparkling
wines of France made in the Cham-
pagne region. Not even other spar-
kling wines from France can be

called Champagne— they’re called
crémant.

So: bubbles from California are
simply sparkling wine, crémant
d’Alsace comes from Alsace
(France), Cava comes from Spain
and prosecco comes from Italy.

Last-minute
Local retailers are preparing for

the crush of sparkling shoppers for
Valentine’s Day. Brian Lalor, man-
ager at Whispering Vine Wine Co.
in the Mayberry Landing shopping
center, said that the store sells
more bubbles before the holiday—
about 25 percent more — than it
normally would.

Rebecca Davidson, wine su-
pervisor at Total Wine andMore,
said she hadn’t yet seen an uptick
in sparkling wine sales for Valen-
tine’s Day, but the store did see
more sparkling sales in prepara-
tion for the Super Bowl last Sun-
day, which was unexpected. She
said that Valentine’s Day shopping
tended to be last-minute.

Lalor said his choice for Valen-
tine’s Day would be a brut rosé,
specifically the Schramsberg brut
rosé.

VALENTINE’S DAY

For toasting Cupid, columns of bubbles
By Laura Longero
llongero@rgj.com

See SPARKLERS, Page 5E

Flutes of sparkling wine are a classic
accompaniment to romance. RGJ FILE

For reservations call:
775-783-1004
2291 Main St.
Genoa, NV 89411
Open 7 days a week
Bar & Lounge: 5 pm
Dining: 5:30 pm
LaFermeGenoa.com

$35/person*
Includes: Choice of

3 Appetizers,
3 Entrees,

a Glass of Wine
& Dessert

Good thru February 2013

CELEBRATING
15 YRS.

RJ-0000440660

*Number of specials
limited to advance
reservations. Special must
apply to all diners at table.
*Specials MUST be
mentioned at time of
reservation or will not be
honored.



Pinch salt
1 tablespoon butter, melted

Heat the oven to 375 F. Place 2
shallow individual-sized casse-
role or gratin dishes on a baking
sheet.

Chop the artichoke hearts and
hearts of palm into 1/2-inch
pieces. In a medium bowl, gent-
ly stir together the artichokes
and hearts of palm with the
thyme, lemon zest, cream, fonti-
na, white pepper and crab.
Spoon the mixture into the gra-
tin dishes.

In a small bowl, stir together
the bread crumbs, paprika, salt
and melted butter. Sprinkle over
the gratins. Bake for 25 to 30

minutes, or until bubbling and
golden.

For the salad:
1 tablespoon olive oil
1 tablespoon balsamic vinegar
1 teaspoon Dijon mustard
1 teaspoon maple syrup
2 cups baby arugula
1/4 cup fresh or dried cherries
2 tablespoons toasted almonds
(optional)
Sea salt and ground black
pepper

While the gratins bake, make
the salad. In a medium bowl,
whisk together the olive oil,
vinegar, mustard and maple
syrup. Add the arugula, cherries

and almonds and gently toss to
coat. Top with sea salt and black
pepper. Serve with gratin.
Serves 2.

Nutrition information per serving: 1,020
calories; 410 calories from fat (40 percent
of total calories); 46 g fat (24 g saturated;
1 g trans fats); 280 mg cholesterol; 101 g
carbohydrate; 13 g fiber; 13 g sugar; 58 g
protein; 2,190 mg sodium.

If you’re not braving the
restaurant crowds on Valen-
tine’s Day, it’s time to start
planning a special menu for a
romantic night in.

This crab and hearts of palm
gratin is warm, comforting and
rich with flavors that say
“you’re special.” It cooks up in
a gratin dish, so you can as-
semble it ahead of time, then
when you’re ready to eat, just
pop it in the oven. While the
gratin bakes, assemble the
salad and serve everything
together with a crusty baguette.

Simple, special, perfect.

VALENTINE’S DAY

Not going out? Make Valentine’s at home special
By Alison Ladman
Associated Press

Crab and hearts of palm gratin
offers easy elegance for a meal at
home. MATTHEWMEAD/AP

CRABANDHEARTSOF
PALMGRATINWITH
ARUGULAANDCHERRY
SALAD

For the gratin:
One (14-ounce) can artichoke
hearts, drained
One (14-ounce) can hearts of
palm, drained
1 tablespoon chopped fresh
thyme
Zest of 1 lemon
1/2 cup heavy cream
1/2 cup grated fontina cheese
1/4 teaspoon ground white
pepper
12 ounces lump crab meat
1/3 cup panko bread crumbs
1/4 teaspoon sweet paprika

Davidson also prefers
rosés, which she said can
be paired with more dif-
ferent types of food be-
cause they are fuller-
bodied. She likes the
Montaudon grande rosé.

One trend Davidson
has noticed is that wine
consumers in their early
20s are latching onto
moscato.

“This whole class of
wine drinkers has discov-
ered it,” she said. “It’s the
No. 1 trend as far as an
uptick in sales.”

Bubblingquartet
Here are a few spar-

kling wines to try this
Valentine’s Day:

2010Bodegas
NaveranBrut Cava

Cava is from the Pene-
dès region of Spain just
south of Barcelona and is
made from different
grape varietals than
Champagne in France

and most domestic spar-
kling. Cava is made from
xarello, macabeo and
parellada. It is usually
light and crisp and is a
tremendous value. I’d
pick Cava over domestic
sparklers at the same
price point almost every
time.

Price (prices are
approximate andmay
vary depending upon
the vendor) : $16

Alcohol: 11.5 percent
Grape varieties: 50

percent xarello, 30
percent macabeo and
20 percent parellada

Tasting notes:
Aromas of summer
strawberries and
perfumed hon-
eysuckle. On the
palate, it’s light-
bodied, fruity
and refreshing,
with a whoosh of
richness and
restrained but
balanced acidity.

2008
Domaine
Carneros by
Taittinger

Brut Cuvée sparkling
wine

Sparkling wines from
California may not be
called Champagne, of
course, and they aren’t

even supposed to use
the term “méthode
Champenoise,”
although Do-
maine Carneros
does for this
bottling. It’s
made by the
French Cham-
pagne house
Tattinger,
though, so we’ll
forgive. A
great value
brut spar-
kler, perfect
for any
occasion
and af-
fordable
enough to
drink as
everyday
wine.

Price: $25
Alcohol: 12 percent
Grape varieties: Pinot

noir, pinot meunier and
chardonnay

Tasting notes: Yeasty
aromas of white peaches
and freshly baked bread.
On the palate, it’s light
and crisp, with a medium-
weight mouthfeel and a
shot of acidity. Lingering
finish ends with crisp
apple and pear notes.

2009 Schramsberg
Brut Rosé

I am a sucker for pink
bubbles. Rosé sparkling
wines tend to be a bit
bigger and richer. Plus,
drinking pink bubbles
just makes you feel good.

Price: $37
Alcohol: 13 percent
Grape varieties: Pinot

noir, pinot meunier and
chardonnay

Tasting notes: Com-
plex aromas of raspberry
and strawberry jump out
of the glass. It’s rich and
complex on the palate
with layers of flavors —
orange peel and more
strawberries. Medium-
bodied and elegant, it has

a long, layered finish.

Champagne
Billecart-Salmon
Brut Rosé

Valentine’s Day is no
day to pinch pennies, at
least if you have plans on
seeing your beloved be-
yond Feb. 14. This is a
splurge bottle that’s
worth every cent. Anoth-
er brut rosé (see above
for a rhapsody on pink
bubbles), this wine is one
of my two favorite Cham-
pagnes, the other being
the yeasty and rich Krug,
which is too costly for
this wine writer.

Price: $75
Alcohol: 12 percent
Grape varieties: Pinot

noir, pinot meunier and
chardonnay

Tasting notes: Tasting
this Champagne is like
walking through a field of
flowers holding your
lover’s hand on a beauti-
ful summer day. Cheesy,
yes, but it conveys the
right image.

Aromas of brioche,
raspberry, white peaches
and freshly baked pie

emerge. On the palate,
it’s rich and yeasty, with
medium to full body for a
sparkler and a fine
mousse (good bubbles).
It’s rich and juicy and has
just enough acidity to cut
through the flesh. In
short, heaven. With a
finish longer than Giselle
Bundchen’s legs.

Follow Laura
Longero on Facebook at
www.facebook.com/
SipRGJ.

Sparklers
Continued from Page 1E

Champagne
Billecart-
Salmon brut

rosé
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Valentine’s Day, Feb. 14, is
one of the busiest dining out
days of the year (and one of the
most challenging for restau-
rants — all those tables only
for two). Restaurants tend to
fill fast, so call for reserva-
tions. Listed prices do not in-
clude tax and gratuity. All
menus are for Feb. 14 unless
otherwise indicated.

Below are some suggestions.
Main course or course choices
are in parentheses.

ATLANTIS CASINO RESORT
SPA, 3800 S. Virginia St., 775-
824-4411,
www.atlantiscasino.com

» Atlantis Steakhouse:
Four-course menu (pan-roasted
Chilean sea bass or duet of
USDA Prime grade filet mi-
gnon and prawn), from 5 p.m.,
$55 or $65

» Bistro Napa: Four-course
menu (Verlasso salmon or beef
tenderloin roulade), from 5
p.m., $55 or $65

BISTRO 7, 7111 S. Virginia
St., 775-851-9463,
www.b7reno.com

Four-course menu (black
cod, beef Wellington, Berkshire
pork chops or truffled mush-
room lasagna), 5-9:30 p.m., $55

BONANZA CASINO, 4720 N.
Virginia St., 775-323-2724,
www.bonanzacasino.com

» Cactus Creek Prime
Steakhouse: Four-course me-
nu (USDA Prime grade filet
mignon and butteredMaine
lobster tail), from 4 p.m., $62.50

CAMPO, 50 N. Sierra St.,
775-737-9555,
www.camporeno.com

Four-course menu (duo of
sea scallop and beef sirloin),

served Feb. 14-16 from 5 p.m.,
$90, $105 with wine

THE CHEESE BOARD AMER-
ICAN BISTRO, 247 California
Ave., 775-332-1848,
www.cheeseboardcatering.com

Four-course menu (short
ribs, salmon or roasted vegeta-
ble napoléon), from 5 p.m., $45

CIRCUS CIRCUS RENO, 500
N. Sierra St., 775-789-5604,
www.circusreno.com

» The Steakhouse: Four-
course menu (beef tenderloin,
wild salmon, or tomahawk
steak for two), from 5 p.m.,
$59.95 (extra charge for toma-

hawk steak for two)

DAVID’S GRILL, Red Hawk
Golf and Resort, 6590 N. Wing-
field Parkway, Sparks, 775-626-
1000,
www.resortatredhawk.com

Three-course menu (New
York steak or shrimp scampi),
5-9 p.m. (live music begins 6:30
p.m.), $34

ELDORADO HOTEL CASINO,
345 N. Virginia St., 775-786-
5700, www.eldoradoreno.com

» The Prime Rib Grill: Four-
course menu (Chateaubriand
with sauce Diane), from 5 p.m.,
$65

» Roxy: Four-course menu
(beef Wellington), from 5 p.m.,
$150 per couple, $195 with bot-
tle of Nicolas Feuillatte brut
Champagne

» La Strada: Four-course
menu (sole-king crab roulade
and pancetta-stuffed chicken),
from 5 p.m., $55, or $90 with a
bottle of Bocelli prosecco

GRAND SIERRA RESORT
AND CASINO, 2500 E. Second
St., 775-789-2000,
www.grandsierraresort.com

» Briscola: Four special
dishes (crisp sea bass with
cioppino), 5-9 p.m., $8-24

» Charlie Palmer Steak:
Five special dishes (USDA
Prime grade New York strip
steak with grilled prawns),
5:30-9:30 p.m., $6-32

JOHN ASCUAGA'S NUGGET,
1100 Nugget Ave., Sparks, 775-
356-3300, www.janugget.com

» Restaurante Orozko:
Three-course menu (steak and
lobster duet), from 5 p.m., $45

» The Steakhouse Grill:
Three-course menu (Maine
lobster tail), from 5 p.m., $55

» Trader Dick's: Three-
course menu (duet of petite
filet and king crab legs), from 5
p.m. $45

PEPPERMILL RESORT SPA
CASINO, 2707 S. Virginia St.,
775-826-2121,
www.peppermillreno.com

» Bimini Steakhouse:
Three-course menu (Maine
lobster or grilled filet mignon),
5-9:30 p.m., $55, $75 with wine

» Chi: Three-course menu
(half Peking duck, lobster tail
in nest or Chinese-style steak),
5-9:30 p.m., $45

» Romanza: Three-course
menu (Main lobster or filet
mignon), 5-9:30 p.m., $55, $75
with wine

SILVER LEGACY RESORT
CASINO, 407 N. Virginia St.,
775-325-7401,
www.silverlegacyreno.com

» Sterling's Seafood Steak-
house: Four-course menu (lob-
ster-stuffed tenderloin), from 5
p.m., $85 for two, $109 with
bottle of Korbel sparkling wine

SODO, 275 Hill St., 775-322-
2710, www.sodoreno.com

Two specials (book a party
of four and receive free bottle
of WilliamHill chardonay or
cabernet sauvignon or any
appetizer, or order New York
steak or grilled mahi mahi for
two for $40), specials good
from 8 p.m.

TUSCAN TOMATO (with
L’Uva Bella Wine Gallery),
13963 S. Virginia St., in the
Summit, call L’Uva Bella for
reservations, 775-851-1110,
www.tuscantomato.com

Four-course menu (short rib
ravioli), from 6 p.m., cost of $50
includes wine

WESTERN VILLAGE INN &
CASINO, 815 Nichols Blvd.,
Sparks, 775-331-1069,
www.wvsparks.com

» The Steakhouse: Three-
course menu (trio of petite
filet, shrimp scampi and scal-
lops), 4:30-9 p.m., $34.95

WILD RIVER GRILLE, 17 S.
Virginia St., 775-284-7455,
www.wildrivergrille.com

Four-course menu (filet
mignon, herb-crusted halibut
or pan-seared duck breast),
from 5 p.m., $99 per couple

ZOZO’S RISTORANTE, 3446
Lakeside Drive, 775-829-9449,
www.zozosreno.com

Three-course menu (filet
mignon, roast pork rack, sole
Veronique, seafood vin blanc),
5-9 p.m., $39.95

VALENTINE’S DAY

Dining out options to celebrate romance
By Johnathan L. Wright
jwright@rgj.com

For Valentine’s Day, several local restaurants are doing pairings of
lobster and beef, a classic duo. RGJ FILE

Dedicated to
the Highest
Quality of
Service

Delores Zunino
www.deloreszunino.com

775-772-1056
775-850-3118

RJ-0000439170

1490 East 4th Street
Reno Nevada • (775) 786-9966

25 Foothill Rd.
Reno Nevada • (775) 284-1301

Los Compadres
Mexican Restaurant

Reno's Favorite Mexican Restaurant
Authentic Food. Entertaining Ambiance. Excellent Service.

with purchase of 2 entrées and 2
beverage, of equal or lesser value.

• Catering service
• Take out orders
• Full bar
• Gift certificate available

Happy
Hour

4-6 pm

$500 OFF
Not valid with other coupons or offers. 1 coupon per table

per visit. Exp: 2/28/13

R

South Meadow LocationNOW OPEN!

Open 7 days a week
Mon-Fri

10 am to 10 pm
Sat-Sun

10 am to 11 pm Open Daily from 11:00 a.m. to 9:30 p.m.
129 Los Altos Pkwy., Ste. 119

Sparks, NV 89436

775.626.8878

New Dinner Menu Items

Not valid w/other offer. Exp 2/28/13

$500OFF DINNER
LUNCH ALL YOU
CAN EAT SUSHI

OFF$2.00

• Fresh All-You-Can-Eat Sushi

• Sumptuous Chinese/
Japanese Dishes

• Full Bar

• Family Friendly
Atmosphere

• Dine in & Take Out

w/ purchase of
$3500 or more

w/Coupon Only. Not valid w/any other offer. Exp 2/28/13

Tastefully Unforgettable

800 West Second St. • Reno, NV 89503 • 775-284-1080

Featuring
Chef Pim &
Chef Sean

Delicious Lunch
and Daily Specials
11am-2:30pm

Dinner 5pm - 9pm
• soups
• salads
• sandwiches
• sumptuous meals
• vegetarian
• special wines
• THAI CUISINE

D li i L h
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C

Buy 1 Get 1 Half Off
With purchase of 2 beverages. Equal or lesser value.

Must Present coupon before ordering.
Not valid w/ other specials. One coupon per table. Exp 2/28/13
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