
TASTE, TO GO

“Fine cooking” and “delicious” 
don’t have to mean made from 
scratch. With a little prep time and imagination, you 
can use takeout food to create in-home meals that meet the 
highest standards. 

The quality and variety of freshly prepared foods and artisan 
ingredients have improved dramatically in the last decade. An 
amalgam of to-go options has been influenced, not only by the 
restaurant industry, but by local grocers and upscale super-
markets. Restaurant takeout offers an extraordinary palette of 
international flavours.

Whether buying for one, for the family, or for entertaining 
friends, takeout is an easy solution for people whose time is too 
tight to plan, shop and cook. A relaxed party can be arranged in 
a short time by planning a menu based on re-heatable dishes. 
While the natural inclination may be to open the containers and 
let everyone fend for themselves, with just a little extra effort, 
you can transform any meal from ordinary to extraordinary. 

. 

This dressed up approach 
 to takeout allows everyone 
the luxury of spontaneous  

entertaining 
B y  K a s e y  W i l s o n  

 
P h o T o g R A P h y  B y  J a r e d  s y c h 

F o o d  s T y l i n g  B y  J o y  l e e
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taste, to go

  How To order order one chicken for 
every two guests, depending on the size.
The weight of chickens varies from about 1 
3/4 to 3 pounds. 

TIP: call ahead to find out when the 
chickens are coming out of the oven at 
your favourite shop and time your stop 
accordingly.

How To make IT your own
Gazpacho
This chilled soup is an ideal starter for 
summer suppers. ladle gazpacho into 
ice-cold martini glasses or goblets; top 
with a dollop of sour cream, or thick 
greek-style yogurt for a tangy and lower 
fat alternative. For a cool presentation, 
add a large shrimp to the rim of glass.  

Rotisserie Chicken with Gremolata
Using kitchen shears, cut the chickens in 
half and arrange them on a warmed plat-
ter. garnish generously with gremolata 
and serve immediately.

TIP: To reheat chickens, preheat oven 
to 350°F. Using paper towels, blot the 
chicken dry and then coat it lightly with 
olive oil to help crisp the skin. heat, 
uncovered, for 25 minutes. 

supermarkets offer a variety of healthy, freshly made foods. Many upscale markets hire 
consultants, bring chefs on staff and lean toward organic products. A store-bought 
tender and crispy rotisserie chicken right off the spit is the ultimate fast food and, with 

a flavourful garnish, it’s special enough for guests. Gremolata is a classic Italian blend of garlic, 
parsley and citrus peel, traditionally served with osso buco. It adds a quick and lively finish 
sprinkled over a juicy chicken. This menu can be easily doubled or tripled for a crowd.

menu
Gazpacho   •   Rotisserie Chicken with Gremolata   •   Roasted 

New Potato Salad

 
Gremolata
•	 4 garlic cloves, minced
•	 1/2 cup chopped fresh parsley
•	 zest of 2 lemons
•	 zest of 1 orange  
Combine all ingredients and serve along-
side the chicken. 

 
Roasted New Potato Salad
Most deli counters will have a few variet-
ies of potato salad. if they don’t have 
roasted potato salad, choose the option 
with a vinaigrette dressing. Put your spin 
on potato salad by adding 1/2 cup pitted 
kalamata olives or capers to taste. serve 
at room temperature.

wHen To serve IT
For both casual and more refined dinners.

wHaT To serve wITH IT
Before dinner, serve a sparkling wine cock-
tail. Add 1 teaspoon of crème de cassis to 
a champagne flute and top with bubble for 
a Kir Royale; or 1 teaspoon of Cognac to 
sparkling wine for a French 75.

wHaT To do wITH lefTovers
Toss extra chicken into a soup, salad, faji-
tas, tacos or sandwiches and wraps.
gremolata is delicious mixed with melted 
butter and served over vegetables.

Supermarket Pick-Up
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summer  
food-To-Go TIPs

supermarkets offer a wide 
range of fresh and healthy 
foods-to-go, with many high-
end food retailers purveying 
top-shelf items that include 
organic products in their take-
out. here are some things to 
keep in mind in the grocery 
store and at home.

•	 Taste before you buy.  
Ask for a sample before you 
decide on a dish.

•	 Request the outer slices of 
pâtés, cheeses or roasted 
meats be removed.

•	 do not serve meats, pâtés, 
cheeses, salads or vegetable 
trays ice-cold. Remove from 
refrigerator about 1/2 hour 
before serving. Remove 
cheese two to three hours 
before serving.

•	 have ingredients packed 
separately for green salads 
and toss with dressing just 
before serving.

•	 Toss potato and chicken 
salads lightly after they are 
unpacked. 

•	 Pasta salads absorb dress-
ing, so add extra just before 
serving.

•	 soups can be easily stretched 
to accommodate an extra 
guest — add milk, cream, 
canned tomatoes or chicken 
or beef broth, depending on 
the flavour of the soup. To 
intensify the flavour of mush-
room soup, add sautéed wild 
mushrooms.

wIne maTcHes To Try

•	 MiGUel Torres 2009 santa digna cabernet  
sauvignon rosé, Valle del curicó, chile

•	 oysTer Bay 2008 Pinot noir, 
Marlborough, south island, new Zealand
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taste, to go

Chinese cooking cuts across all borders 
and cultures. Asian restaurants cook 
ingredients that are in season and 

maintain high standards by preparing food 
to order on wok-charring flames, ensur-
ing freshness and traditional dishes that 
travel well. They are almost always open for 
business, even on statutory holidays. Many 
Chinese restaurants are a family business, 
appealing to consumers in this age of indif-
ference and absenteeism. Best of all, Chinese 
food is excellent value for your money

How To order order one dish per 
person and one for the table. A Chinese 
menu can be overwhelming with its 
myriad of options. if you’re ordering for 
a crowd, you should consider 1 1/2 or 
double orders of your favourite dishes. 

TIP: ask for extra steamed rice, sauces 
and chopsticks. choose vegetables 
and entrées that are not deep-fried. 
request sesame seeds — they’re  
complimentary and finish a dish.

How To make IT your own
Lettuce Wraps with Pork
order extra hoisin sauce and use your 
own lettuce. Even the freshest cups may 
wilt, so it is best to prepare your own.

Take a head of crisp iceberg or butter 
lettuce, core removed and leaves sepa-
rate, and tear into approximately 4-inch 
cups. Just before guests arrive, arrange 
lettuce cups and hoisin in a bamboo 
steamer lid and refrigerate. 

Tell your guests to layer with hoisin 
sauce to taste on top of the lettuce and 

menu
Lettuce Wraps with Pork   •   Sautéed 
Prawns with Sweet and Sour Orange 

Sauce   •   Fortune Cookies

Chinese

cover with approximately 2 tablespoons 
of pork (there should be enough room to 
fold the lettuce over the pork). garnish 
with chopped roasted peanuts and a 
wedge of lime.

Sautéed Prawns
order sautéed prawns and serve them 
with the following sauce on the side. 
  
Sweet and Sour Orange Sauce 
•	 1 cup marmalade
•	 4 Tbsp. dijon mustard
•	 4 Tbsp. rice vinegar
Mix ingredients in a small bowl.  

sweet and sour sauce can be refriger-
ated up to 2 weeks after preparing.

Fortune Cookies
dip half of each fortune cookie in melted 

dark or white chocolate. let excess choco-
late drip back into bowl. Place on wire rack 
over waxed paper to cool. 

wHen To serve IT
For casual or family dinners with kids — 
especially when time is short.

How To serve IT
Remove Chinese dishes from foil  
containers and place food in different 
sizes of bamboo steamers lined with 
a plate or foil. (you can use both the 
base and the lid.) you can also show-
case the takeout in woks. For serving 
utensils, use tongs.

wHaT To serve wITH IT
Choose a floral jasmine tea in the summer 
or a robust iron Buddha in the winter. 

wIne maTcHes To Try

•	 dr. loosen 2008 dr. l riesling, 
Mosel-saar-ruwer, Germany

•	 Melini chianTi 2008 Pian del Masso,
Tuscany, italy
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taste, to go

How To order An ample supply 
of steamed jasmine rice is always the 
centrepiece of a Thai meal, so order extra 
servings. Add a curry to this menu and 
serve a mango sorbet for dessert. 

TIP: Knives are used rarely, and chop-
sticks are only used when noodles are 
included. Thais eat with a fork and a 
dessert-sized spoon. The fork (in your 
right hand) pushes food onto the spoon, 
which then goes into your mouth. (The 
fork never does.)

How To make IT your own
Chicken Satays with Spicy  
Peanut Sauce 
serve lightly charred skewers of chicken 
with your homemade spicy peanut sauce.

Spicy Peanut Sauce
•	 1/2 cup natural-style creamy  

peanut butter
•	 2 Tbsp. light brown sugar, firmly packed
•	 1 Tbsp. Thai fish sauce (nam pla)
•	 1 tsp. chili-garlic sauce
•	 1/2 cup water

The bold flavours of Thai street cooking  — sweet, salty, spicy and sour — can all be 
found at your favourite Thai restaurant. Many of the key ingredients are common 
ones, such as garlic, basil, dried chilies, cilantro and soy sauce. But when they’re 

combined with the exotic — lemongrass, fish sauce (nam pla) and coconut milk — it results 
in one of Asian’s most vibrant cuisines. 

Thai restaurants offer a large variety of takeout options that travel well: soups; red, green 
or yellow curries; steamed or fried entrees; rice noodles; salads; and always an abundance of 
rice. In Thailand, all the dishes are served at the same time, and there is always enough food 
to accommodate unexpected guests.

menu
Chicken Satays with Spicy Peanut Sauce   •   Papaya Salad   •  

Shrimp Pad Thai

in a medium-sized bowl, whisk together 
all the ingredients until smooth.

Refrigerate for up to 2 days before 
serving.

Papaya Salad (Som Tum Thai)
For each four servings, add 1/2 pound of 
thinly sliced rare beef to the salad, toss 
gently and serve.

Shrimp Pad Thai
sprinkle pad Thai with 2 tablespoons of 
chopped dry-roasted salted peanuts and 
serve with lime wedges.

wHen To serve IT
For a weekend dinner with a mix of teens 
and adults — satays please everyone.

How To serve IT
Use bright, colourful runners, bamboo 
placemats and exotic flowers in individu-
al glass vases. Place food in earthenware, 
wooden or copper serving pieces.

wHaT To serve wITH IT
singha beer or Thai iced tea.

Thai
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wIne maTcHes To Try

•	 sT. halleTT 2008 Poacher's sémil-
lon sauvignon Blanc, Barossa Valley, 
south australia

•	 ThirTy Bench 2008 riesling, 
Beamsville Bench, niagara Peninsula, 
ontario, ca nada
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taste, to go

Ancient customs, traditions and varied 
religions contribute to India having 
one of the world’s most intricate and 

labour-intensive cuisines. Most Indian res-
taurant menus mix Northern and Southern 
elements, giving a wider choice to diners.

From the North come elaborate layered-
rice dishes, called biryani, red-hued tandoori 
specialties and flatbreads cooked in a tan-
door — an urn-shaped oven that can reach 
1,000ºF. The South is reflected by spicier, 
often steamed foods, plus slow-simmered 
curries and rice. Chutneys are the Indian 
version of salsas and are usually prepared 
fresh daily. 

How To order Choose an appetizer, 
curry, rice, raita, vegetable, pappadums, 
naan, pickles and a variety of chutneys. 
since curries are prepared mild, medium 
or hot; be specific with your order. serve 
a mango lassi for dessert.

TIP: ask for extra breads, chutney and 
pickles. you can prepare rice at home or 
add steamed vegetables to a curry sauce.

How To make IT your own
Spicy Vegetable Samosas and Vij’s 
Mint Mango Chutney
order vegetable samosas (these usually 
come with potatoes and peas) and reheat 
in a 200°F oven for up to an hour before 
serving along with this homemade 
chutney. This recipe comes from Vij’s 
Elegant & Inspired Indian Cuisine by 
Vikram Vij and Meeru dhalwala (douglas 
& Mcintyre, $40).

Vij’s Mint Mango Chutney
•	 6 oz. fresh mint leaves with stems
•	 1/2 cup cilantro with stems

menu
Spicy Vegetable Samosas  

and Vij’s Mint Mango Chutney   •   
Lamb Biryani   •   Raita

Indian

wIne maTcHes To Try

•	 Perrin 2008 côtes du rhône réserve 
rouge, rhône Valley, France

•	 The Winery oF Good hoPe 2008 
chenin Blanc, stellenbosch, coastal 
region, south africa

•	 1 1/4 cups mango pulp (available at  
indian markets)

•	 1/3 cup coconut milk
•	 2 Tbsp. white vinegar
•	 1 1/2 tsp. salt
•	 1 Tbsp. ground cumin
•	 1/2 tsp. turmeric
•	 2 jalapeño peppers, chopped
•	 1 Tbsp. chopped fresh garlic
Wash mint and discard stems. Wash 
cilantro, but do not discard anything — 
use all of the cilantro, including stems. in 
a food processor, combine mint, cilantro, 
mango pulp, coconut milk, vinegar, salt, 
cumin, turmeric, jalapeño and garlic. 
Process until smooth. Transfer to a bowl 
and refrigerate at least 1 hour. 

Makes 6 to 8 servings

Lamb Biryani
sprinkle with thinly sliced fried onions, 

toasted almonds and raisins that have 
been plumped in hot water.

Raita
To each 2 cups of raita, add 1 tomato — 
peeled, cored, seeded and chopped — 2 
tablespoons of chopped red onion and 1 
tablespoon chopped cilantro.

wHen To serve IT 
For casual gatherings, large or small. 

How To serve IT 
set the table using colourful napkins as 
placemats, letting them hang slightly 
over the edge. serve dishes in copper 
pots or bowls.

wHaT To serve wITH IT 
Kingfisher beer or Chai tea.
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taste, to go

How To order For saucy specialties 
like enchiladas, order 2 per person, or, for 
chicken in mole sauce, order 1 chicken 
breast per diner. Ask for extra sauce.

TIP: Tortilla chips are usually homemade 
in Mexican establishments and are not 
as salty as commercial varieties, so 
order extra. order sides of salsas — 
mild, medium or hot — for dipping and 
to serve with the entrées. avoid fried 
items, like hard-shell tacos, taquitos, 
chile rellenos and chimichangas, as 
fried foods are difficult to reheat. 

How To make IT your own
Tortilla Chips 
Preheat oven to 350°F. spread tortilla 
chips in a large, shallow baking pan and 
bake in the middle of the oven until 
warm, about 5 minutes.

serve the tortilla chips alongside 
bowls of your favourite salsas, guaca-
mole and sour cream.

Enchiladas
Reheat enchilaladas in a colourful baking 
dish, top with extra sauce and sprinkle with 
freshly grated mozzarella cheese. 

The flavours of Mexico offer so many takeaway options, with classic soups like sopa 
de tortilla or black bean, tamales and saucy or spicy specialties like enchiladas and 
chicken mole. The seasoned rice, refried beans and salsas that accompany entrées 

are also very manageable side dishes. And don’t forget fresh salsa with its confetti of colour. 
For refreshing, make-ahead, individual desserts, serve sorbet or gelato in hollowed-out citrus 
fruit. Download some mariachi music and you have an instant party. 

menu
Tortilla Chips    •   Enchiladas    •   Refried Beans   •   Sorbet in Citrus Shells   

Refried Beans 
sauté spicy Mexican chorizo and add to 
refried beans. 

Sorbet or Gelato in Citrus Shells
Cut your choice of lemons, limes, or-
anges or blood oranges in half and scoop 
out the pulp. (you can cut thin slices off 
the bottom so the fruit will sit flat.) Fill the 
citrus shells with lemon, lime, orange or 
tropical sorbets or gelatos. For a deca-
dent alternative, fill blood oranges with 
chocolate gelato. Cover well and freeze. 

Remove from freezer 10 minutes 
before serving.

wHen To serve IT
When entertaining on the fly. 

How To serve IT
get out your rustic enamelware for enchi-
ladas, plates for main dishes and multi-
coloured bowls for everything else.

wHaT To serve wITH IT
Mexican beer tricked out with hot sauce, 
lime juice and Worcestershire. 

Mexican
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wIne maTcHes To Try

•	 yalUMBa 2009 y series Viognier,
Barossa Valley, south australia

•	 casTillo de Monséran 2008 
Garnacha, cariñena, aragon, spain
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taste, to go

southern barbecue, with its tender, smoky 
pulled pork, barbecue sauce, coleslaw 
and potato salad, is perfect takeout food. 

It's casual, hearty fare that travels well, can be 
easily reheated and offers versatility. There’s 
no better way for the sports fan to throw a 
culinary long bomb and score at a Grey Cup 
or Super Bowl party. Instead of ordering pulled 
pork sandwiches to go, order the ingredients 
separately — you can then offer guests not only 
pulled pork sandwiches, but nachos, tacos and 
even a pulled pork pizza.   

How To order For every 4 guests, 
order about 1 1/2 lbs. of pulled pork, 1 
cup of barbecue sauce and 4 sides of 
coleslaw, potato salad and baked beans.   

TIP: ask to have pulled pork wrapped 
tightly in aluminum foil. Keep warm in a 
200°F oven.

How To make IT your own
Pulled Pork Tacos 
For these you will need corn tortillas, pulled 
pork, coleslaw, fresh cilantro sprigs and 
store-bought salsa. Twenty to 30 minutes 
before serving, heat oven to 350°F. lay a 
damp paper towel on a 24-by-18-inch piece 
of heavy-duty foil. Warm tortillas in groups 
of 8; set 2 stacks of 4 tortillas each side by 
side on the paper towel. Cover with another 
damp paper towel and seal foil completely. 
Bake until steamy. Pull tortillas from oven as 
needed and let guests fill them with pulled 
pork, coleslaw, cilantro sprigs and salsa. For 
extra flavour, add guacamole, sour cream 
and fresh lime wedges. 

menu
Pulled Pork Nachos, Tacos  

and Pizza   •   Coleslaw   •   Potato 
Salad   •   Baked Beans

 Barbecue 
Pulled Pork  

Memphis Blues Pulled Pork Nachos 
This recipes comes from Memphis Blues 
Barbeque House by george siu and Park 
heffelfinger (Whitecap, $30).
•	 329 g corn chips
•	 2 cup shredded Monterey Jack cheese  

or mozzarella
•	 1 lb. pulled pork, warmed
•	 3/4 cup barbecue sauce
•	 1 cup chopped tomatoes
•	 1/2 cup chopped cilantro  

and/or green onions 
Preheat oven to 400°F. Arrange chips in 
a circle on a baking pan. sprinkle with 
cheese and bake until cheese melts, about 
7 minutes. slide chips onto a plate and 
cover with the pulled pork. smother with 
barbecue sauce and sprinkle with chopped 
tomatoes, cilantro and green onions.

Makes 2 servings.

Pulled Pork Pizza 
order a half-baked 14-inch thin crust pizza 
from your favourite pizzeria and place on 

wIne maTcHes To Try

•	 lonGUe-doG 2008 Grenache syrah,
languedoc, France

•	 loUis Bernard 2008 côtes du rhône 
Villages, rhône Valley, France

a baking pan. spread 1 cup of barbecue 
sauce evenly over the crust, leaving about 
3/4-inch dough uncovered around the 
edge and add 2 cups of pulled pork on top 
of sauce. Top with thinly sliced onions and 
chopped red bell peppers. sprinkle 2 cups 
of grated mozzarella cheese evenly over 
the top.  Bake in a preheated 475°F oven 
for about 8 to 10 minutes. 

Cut into wedges and serve.

wHen To serve IT 
For any casual event — grey Cup or stanley 
Cup party, pre-or-post-hockey games or a 
family reunion.
  
How To vary IT
instead of pulled pork, you can make all 
of these dishes with pulled chicken, using 
store-bought rotisserie chicken and your 
favourite barbecue sauce. 
  
wHaT To serve wITH IT
Root beer, iced tea and lemonade.
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The Greek philosophy of food is uncom-
plicated: make it fresh and fragrant and 
serve generous portions with gusto. 

Throughout Greece, lamb souvlaki, grilled and 
threaded on skewers, is as common as burgers 
are in North America. Ouzo, used to infuse the 
shrimp appetizer, is a fiery anise-flavoured li-
queur made from crushed grape skins and pun-
gent aromatics. It’s fun to sip with appetizers as 
an aperitif, neat, or with a splash of water.

Greek food represents more than just plates 
of food; it’s about friends and conversations and 
simple, flavourful cooking. 

How To order Three entrées with 
sides easily feed 4 diners. Extra skewers 
of meat are also available at reasonable 
prices for carnivores. Ask for extra pita 
bread and sides of tzatziki.

How To make IT your own
Sautéed Shrimp and Ouzo  
•	 1/2 cup ouzo
•	 1/4 cup lemon juice
•	 1/2 tsp. cayenne pepper
•	 1 1/2 lbs. large shrimp (13 to 15 per  

pound), peeled and deveined,  
leaving tails intact

•	 4 Tbsp. extra-virgin olive oil
Combine ouzo, lemon juice and cayenne 
in a large baking dish. Add shrimp and 
gently toss. Cover and refrigerate for 1 1/2 
to 2 hours. Pat the shrimp dry with paper 
towels. in a large skillet, heat 2 Tbsp. olive 
oil over medium heat. Add half the shrimp 
and cook over high heat until golden and 
just cooked, about 2 minutes. season with 
salt and pepper and transfer to a warmed 
platter. Repeat with remaining oil and 
shrimp. serve warm. 

Makes 6 servings. 

menu
Sautéed Shrimp and Ouzo    •   Greek 

Salad with Garlicky Pita Toasts   •   
Lamb Souvlaki with Rice, Roasted 

Potatoes and Tzatziki

Greek

Greek Salad
Add extra oil to the salad and squeeze 
1/2 lemon over top before tossing. Top 
with cubes of feta cheese and serve with 
garlicky Pita Toasts. 

Garlicky Pita Toasts
•	 2 8-inch pocketless pita breads
•	 2 Tbsp. extra-virgin olive, plus extra  

for brushing
•	 1 large garlic clove, cut in half
Preheat oven to 400°F. Brush pita 
breads on both sides with olive oil and 
bake on the oven rack until golden, 
about 8 minutes. Rub the toasts on 
both sides with the garlic and let cool.

Cut each pita into 6 wedges and serve 
with greek salad. 

Makes 12 pieces.

Lamb Souvlaki, Rice, Roasted  
Potatoes, Tzatziki
Rethread lamb souvlaki onto wooden 
skewers and serve on a platter with limes 
and lemons. Add 1 cup green peas to the 
rice. squeeze some lemon over tzatziki.
 
wHen To serve IT
For a casual saturday night supper.

wHaT To serve wITH IT
sip ouzo with the appetizer. 

wHaT To do wITH lefTovers
Reheat the lamb, rice and potatoes, or 
serve at room temperature and toss into 
salad for lunch the next day.

wIne maTcHes To Try

•	 Bollini 2008 Pinot Grigio,
Trentino-alto adige, italy

•	 TriVenTo 2007 amado sur 
Malbec Bonarda syrah, Mendoza, 
argentina 

No 34 - Wine Access AUg/sEP 10



taste, to go

How To order order small or medium 
thin-crusted pizzas partially baked and 
uncut from your favourite pizzeria. Tell 
them to go easy on the cheese and order 
no toppings. 

TIP: Find out who makes the tastiest pizza 
crust in your area, and don’t forget to 
check out italian restaurants. Many have 
wood-fired ovens and make their own 
pizza dough in small batches.  

How To make IT your own
Barbecued Pizzas
Remove half-baked pizzas from packaging 
and place on baking sheets. (if you refriger-
ate pizzas, bring to room temperature 
before grilling.) 

start adding toppings, but don’t load 
up the pizza. Use restraint and keep the 
toppings simple, with strong cheeses and 
lots of herbs or spices. Cover crusts with 
topping choice and slide from  
baking sheet onto the grill.

Cover barbecue with lid and cook until 
topping is hot and pizza bottom is crisp, 
about 8 to 10 minutes. Remove from 
barbecue. 

To finish pizza, scatter with herbs. Cut 
into wedges and serve.

Grilled Hearts of Romaine with  
Caesar Dressing 
•	 8 hearts of romaine, halved lengthwise 
•	 8 slices of crusty peasant bread
•	 olive oil

A barbecued pizza party for friends and family creates its own fun, with the preparation 
of the meal outdoors becoming a part of the experience. Pizza, ordered half-baked, 
and then grilled on the barbecue, is delicious and a great alternative when it’s too hot 

to turn on the oven. The intense heat of a barbecue produces a crisp, lightly smoked crust. 
With a little imagination, and some unusual, yet simple toppings, the humble pizza will  
satisfy even the most critical palate.

menu
Barbecued Pizzas   •   Grilled Hearts

 of Romaine with Caesar Dressing   •   Frozen Ice Cream Pie

•	 1 cup of your favourite creamy  
Caesar dressing

•	 Freshly shaved Parmesan cheese,  
preferably Parmigiano-Reggiano

Preheat a gas grill to moderately high heat. 
lightly brush the hearts of romaine with 
olive oil and season with salt and pepper. 
grill, turning once or twice, until lightly 
charred, but still crisp, about 3 minutes. 
lightly brush the bread with olive oil. grill, 
turning once, until toasted — about 2 min-
utes. spread half of the Caesar dressing on 
a platter. Arrange the grilled hearts of ro-
maine on top and brush with the remaining 
dressing. garnish with Parmesan cheese 
and serve the grilled bread alongside.

Makes 8 servings.
 
Frozen Ice Cream Pie
Purchase a frozen ice cream pie and serve 
with warm chocolate and caramel sauces, 
topped with toasted walnuts or pecans, 
roughly chopped.

wHen To serve IT 
For a casual party, especially for young 
people, or as an appetizer. 

How To serve IT 
Transfer pizzas to cutting boards, sprinkle 
with fresh herbs and bring to the picnic 
table. Cut with a sharp knife or kitchen 
shears and serve.
 
wHaT To serve wITH IT 
iced tea and lemonade.

Pizza
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suGGesTed 
ToPPInGs:

cheeses: 
Mozzarella, 
parmesan, 
Monterey Jack, 
gorgonzola,  
gruyère, fontina, 
feta, goat cheese  

vegetables: 
Mushrooms (sliced 
and lightly sautéed), 
tomatoes (diced 
and drained),   
red onions  
(lightly sautéed),  
asparagus spears 
(grilled and cut 
into 1-inch lengths)  

canned products: 
Roasted peppers, 
pesto, artichokes 
(drained and 
tossed with olive 
oil), clams (chopped 
and drained)

meats: Bacon 
(1/2-inch-wide 
pieces cooked 
until crisp), spicy 
italian sausage 
(casing removed 
and browned)

Herbs and spices: 
Basil, chives, red 
pepper flakes, flat-
leaf parsley

wIne maTcHes To Try

•	 PascUal Toso 2008 Malbec,  
Maipú, northern region, Mendoza, argentina

•	 TorMaresca 2007 Paiara negroamaro-cabernet 
sauvignon, apulia, italy
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taste, to go

suPermarkeT PIck-uP Chicken and potato salad scream light 
and fresh, maybe even alfresco, dining. Rosé is the knockout 
punch pairing here, but red wine-lovers can reach for an equally 
pleasing pinot noir. Both offer good fruit and texture, without 
being heavy and cloying. 

IndIan Rich, savoury and spicy curry gravy and the fruitiness 
in biryani can be harmonized and balanced by spicy, fruity-style 
whites. Choices here range from gewürztraminer, ehrenfelser, 
chenin blanc, viognier and albariño. Alternatively, a red with 
good fruit and acidity, like a young Côtes du Rhône or barbera, 
will tame the lamb. 

Pairing Guidelines

 Picking a wine to enjoy alongside takeout can be daunting when you don’t know the 
specific ingredients used and are faced with flavourful, often complicated dishes. The 
key is to look at the main feature of the dish: is it served in a strong tomato-based 

sauce? Is it a dish with a lot of spice? Don’t try to pair a wine with every element of a dish, 
but rather find something that complements it’s most outstanding flavour features. Following 
these guidelines will get the guesswork out of wine pairing with takeout. (Anthony Gismondi 
and Stuart Tobe) 

cHInese The wine choices are varied to accompany somewhat 
sweet-tinged, lightly salted dishes. A riesling provides the best 
overall balance of fruit and juicy acidity, with a touch of sweet-
ness. For a surprise pairing, try a young sangiovese with the 
heavier dishes.

THaI Thai is a spicy, rich, flavourful cuisine, often with fish 
sauce nuances, that requires wine with some fatness and inten-
sity, without being heavy. Fruity blends of sauvignon blanc and 
sémillon, or a dry riesling from Australia or ontario’s niagara 
Peninsula, would be safe bets. 

mexIcan Enchiladas often come with a tomato-based sauce 
that can be spicy, and sometimes a bit tart. The food is not 
particularly heavy in fat, but it is robust and calls for something 
fresh, a bit fruity, a bit spicy and with some richness. Viognier 
works well, as do most garnacha labels. 

BarBecue Pulled Pork Pork and the spices used create a 
sweet, spicy, savoury flavour profile that requires a similar wine 
style, but with good acidity to prevent the fat content from being 
heavy. southern Rhône reds are the match.

Greek The savoury, fresh flavours in lamb lend themselves to 
fruity reds, like syrah or malbec. For a shellfish wine to comple-
ment the ouzo taste and prawns, a bright, fruity northern italian 
white will do. 

PIzza Tomato sauce gives acidity and the cheeses give rich 
texture and a bit of fat; add a bit of meat, herbs and smoke 
and you need a more rustic wine, with light tannins, good 
acidity and bright fruit. Think Argentine malbec and southern 
italian reds.
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Your In-House Wine List
Make takeout night-pairing easy by keeping some  

of these bottles on hand
B y  a n T h o n y  G i s M o n d i

sPARKling WinE
segura Viudas n/V Brut Reserva Cava, Penedès, Catalunya, spain $15-$17

RosÉ  
la Vieille Ferme 2007 Côtes du Ventoux Rosé, Rhône Valley, France $11-$13

FREsh, PAlATE-ClEAnsing WhiTEs
oyster Bay 2008 sauvignon Blanc, Marlborough, new Zealand $15-$20

santa Carolina 2009 Reserva sauvignon Blanc, Valle de leyda, Chile $10-$15
santa Rita 2009 120 sauvignon Blanc, Valle del lontué, Chile $10-$15

Veramonte 2006  Reserva sauvignon Blanc, Valle de Casablanca, Chile $10-$15 
Wente 2008 Morning Fog Chardonnay, livermore, san Francisco Bay, California $15-$22

FRUiTy, ARoMATiC, CAREFREE  WhiTEs
Fazi Battaglia 2007 Titulus Verdicchio dei Castelli di Jesi Classico, Marche, italy $14-$19

Penfolds 2008 Thomas hyland Riesling, south Australia $18-$20
Torres 2007 Vina Esmeralda, Catalunya, spain $12-$16

yalumba 2008 y series Viognier, Barossa Valley, south Australia $15-$20

lighT, FREsh And inViTing REds 
Cono sur 2008 Pinot noir, Valle del Rapel, Region del Valle Central, Chile $10-$15

Carmen 2007 Carmenère, Region del Valle Central, Chile $10-$15
Antinori 2007 santa Cristina sangiovese, Tuscany, italy $12-$17

RiCh, MoUThFilling And WARM REds
Alamos 2008 Malbec, Mendoza, Argentina $13-$17

de Bortoli 2007 dB Petite sirah, south Eastern Australia $10-$15
Errazuriz 2007 Max Reserva Cabernet sauvignon, Valle de Aconcagua, Chile $15-$20

Finca Flichman 2008 Misterio Malbec, Mendoza, Argentina $10-$15
Masi 2006 Campofiorin, Verona, Veneto, italy $17-$22

Porcupine Ridge 2008 syrah, Coastal Region, south Africa $15-$19
Pampas del sur 2008 Reserve Malbec, Mendoza, Argentina $11-$15

MysTERioUs REd BlEnds
goats do Roam 2005 Red, south Africa $13-$17

heartland 2007 stickleback Red, south Australia $13-$17
la Vieille Ferme 2008 Côtes du Ventoux Rouge, Rhône Valley, France $10-$15

ogier 2007 Côtes du Rhône heritages, Rhône Valley, France $14-$19 

taste, to go
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