
USA $3.95

Vivant
Bon



2  Food Bon Vivant   November 2011

On the Menu
Food Bon Vivant  Magazine 

November 2011/ Thanksgiving Edition

Departments

Food and 
Pairing

Healthy 
Choices

Features

Restaurant 
Reviews

Letters to the 
Editor

Now Serving

Quick Dinner 
Tips

Food and Pairing
2. Red or White?
      Our specialist will help you pick
    The perfect wine to go with any
    meal.

4. The Alternative Beverage
  Not a holiday drinker? We got 
 the perfect substitutes!

Healthy Choices
6. No Nuts For You
     We have the list of ingredients to
     watch out for this holiday season

8. Holiday On A Diet
  Celebrate while watching your
     weight, with these healthy tips!

Features
10.  Dining With Rita
     Rita Kennedy tells you how to eat
 good without touching a stove.

12. Chef Spotlight
 This noted chef has been climbing her 
    way to the top and into your hearts,
 dish by dish!

Now Serving
6. Dinner on a Dime
      These quick recipes will have your
   family at the dinner table in no time.

4. Edible Art
  These edible table settings are fun to
   look at and to eat!

18

12 2



Food Bon Vivant   November 2011  3

From Our Cellar
2011 - 2012 Wine List

Pinot Noir

HobNob, France $32~

BV Coastal, California $34~

Malbec

Ruta 22, Argentina $34~

Moscato

Discoveries, California $28~

Sparkling Wine/
Champagne

Mumm Cuvee Brut Prestige $50 ~

Moët & Chandon, Brut Impérial 

$100~

White Zinfandel

Beringer White Zinfandel, California 

$26~

Riesling

Chateau Ste. Michelle Riesling, 

Washington $34~

Sauvignon Blanc

Sterling Sauvignon Blanc, California 

$34~

Pinot Grigio

Fabiano, Italy $32~

Ruffino Lumina, Tuscany $34~

Barone Fini, Italy $36 ~

Chardonnay

Yellowtail, Australia $32~

Robert Mondavi, Napa Valley $36~

Sebastiani, Sonoma County $38~

Kendall Jackson, California $44~

Merlot

Yellowtail, Australia $32~

Robert Mondavi, Napa Valley $36~

Rosemount, Australia $40~

Cabernet Sauvignon

Yellowtail, Australia $32~

Robert Mondavi, Napa Valley $36~
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Food & Pairing
Every great meal needs something better to wash it 
down with, here are a few selections to help make your 
meal complete.

Red or White?

Tisdale Cabernet Sauvignon

  Tisdale’s flagship Cabernet 
Sauvignon, one of  this season’s 
most sought-after table wine, boasts 
a medium body with a smooth and 
lasting finish. While slightly berry-
heavy on the nose, blackberry and 
plum dance on the palate to create 
an alluring flavor for this wine. The 
finish, while lasting, also offers a 
lingering vanilla overtone, which 
some may find pleasurable.  
 The acidity is vibrant for a wine of  
this body, and although fruit-forward, 
this Cabernet Sauvignon would 
graciously compliment any of  your 
favorite pasta or grilled meat dishes.
 This is a wine which is sure to 
impress at any sort of  occasion from 
an informal dinner party to making an 
impression on the in-laws.

Sutter Home White Merlot

 While many prefer white zinfandel 
to white merlot, Sutter Home has 
crafted a truly wonderful wine for 
their 2009 vintage. Although not 
too strong on the nose, the white 
merlot shines in its flavors and mouth 
feel. Fruity tannins and a hint of  
cherry rest against a balanced acidity, 
rounding out a light and enjoyable 
wine. The flavors linger, leaving 
behind a soft cherry flavor.  This 
is another fruit- forward wine, but 
seeing as most fruit is out of  season 
at this time of  year, it may be just 
what you’re looking for!  
Best served with ham or poultry, 
this wine is perfect for Thanksgiving 

dinner.

Woodbridge Merlot by Robert 
Mondavi

 Robert Mondavi chose to take a 
different approach to merlot with his 
2009 vintage.  Utilizing deep black 
cherries and plum overtones, the wine 
bursts with  fruit flavors. Unlike most 
merlots, which focus on blackberry 
flavors and earthy tannins, this wine 
breaks the mold with a light acidity 
and black cherry flavors.  The finish 
leaves you with a satisfied palate, 
without any hint of  dryness or bite,  
a characteristic of  a merlot of  this 
caliber.
This wine is best enjoyed next to red 
meat or pork, so if  you’re serving 
ham this Thanksgiving, you would be 
hard-pressed to find a better match.
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Food & Pairing

The Alternative Beverage

  With the rise of home espresso machines, 
it’s not hard to enjoy your own steaming cup 
of homemade espresso. However, you may 
not be making the most of your machine! 
Here’s how to pull shots like the pros, and 
make the tastiest espresso in your own 
kitchen.

1. Keep a clean machine.
  Espresso has a nasty habit of clogging the 
group-heads and porta-filters of espresso 
machines, so after pulling each shot make 
sure to purge the grouphead by running the 
water through it. Also, keep a clean dish 
towel next to your machine, so you can wipe 
out any excess grinds from the portafilter. 
You might be surprised how this simple of 
a procedure, when done every time, can 
consistently improve the flavor and boldness 
of your espresso.

2. Don’t over or under pull a shot.
  Experience has told baristas that the 
optimal pour-time of an espresso shot is 23 
seconds. This is the goal to try and reach, 
by regulating the size of the espresso grind, 
and the pressure used to tamp the grinds. 

Humidity also plays a role in how fast a 
shot will pour, and is often the reason for 
shots pouring too slow or too fast.  If a shot 
is pouring too slow, then try grinding your 
espresso coarser. This will create more 
space for water to flow between the grinds, 
resulting in a quicker pour. If the shot is too 
fast, the opposite applies; grind the espresso 
finer, which will pack the espresso tighter.

3. Tamp with authority.
  Another way to make sure you’re getting 
the best shot possible is to tamp uniformly 
at 30 pounds of pressure.  This ensures 
that the espresso is firm, but not too tightly 
packed so that water can still pass through. 
Remember: your machine ‘pours’ water 
through the grounds at 127 psi, which is 
nothing to scoff at, so don’t worry too much 
about water passing through the grounds, 
unless your espresso pours less than 18 
seconds.  To practice, you can buy a trainer 
tamp, which has a spring that will compress, 
letting you know when you have pushed 
with 30 pounds of pressure.  Another (less 
accurate) gauge would be press as hard 
as you can, and then tamp at 3/4 of that 

strength.

4. Pour directly into the demitasse cup.
  Many baristas make the mistake of 
pouring into shot glasses, and then pouring 
those shots into a demitasse cup to drink. 
However, by pouring from one receptacle to 
another, you lose a lot of the delicious cream 
inside the first shot glass or cup. Crema is 
the frothed, creamy by-product of putting 
the espresso under an incredible amount of 
water pressure, and the most flavorful part 
of the shot; by retaining all of the crema, your 
espresso instantly is tastier!

5. Experiment!
  Once you’ve mastered the basics of 
pulling shots of espresso, and know how a 
good shot should taste, that’s when the fun 
begins! These hints are only guidelines, and 
there’s no set recipe for making espresso. 
Experiment with tamping methods, different 
beans, or even water temperature to pull 
your own perfect shot! 

Happy brewing!
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Together We 
Can Change The 

World

Salvation Army

St. Joseph’s Soup Kitchen

No One Has to be Alone

All Are Welcome.
Open Daily from 5 a.m. - mid-

night
2015 Maple Avenue
 Indiana, PA 15701

Culinary Art Institute

December 15th
Annual Open House

65 Fifth Ave.
Pittsburgh PA 15218

Begin a 
Beautiful Life 
and Career 
in the 
Culinary Arts by 
Entering Pitts-
burgh’s Culinary 
Art Institute 

Today!
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Healthy Choices

No Nuts For You
  Eight foods are 
responsible for 90 percent 
of  all food allergies and 
reactions.  These include 
milk, egg, peanut, fish/
shellfish, soy, wheat, 
tree nuts.  Some may be 
outgrown while others will 
be lifelong.  This month 
we will be focusing on one 
of  the most common food 
allergies.
Peanuts.

  Peanut allergies seem to 
have doubled for children, 
according to one study, 
from 1997 to 2002.  If  
you find you or your child 
is allergic, you should 

avoid ice cream parlors 
and anywhere cross-
contamination may occur.  
Always ask your family 
doctor if  your family 
should avoid tree nuts. 
 
  And remember, if  your 
eldest has a peanut allergy, 
chances are even greater 
that any younger siblings 
will be allergic as well.
Although this can be at 
times a very scary allergy, 
20 percent of  children 
outgrow their peanut 
allergy.
 
  To keep your family 
healthy and in good 

condition, there are some 
facts to keep in mind:

•  Mandelonas are 
peanuts soaked in 
almond flavoring.

•  Highly refined peanut 
oil is not labeled as 
such by the FDA.

•  Peanut oil may also 
be labeled as “Arachis 
Oil.”

•  If  you are allergic to 
peanuts, try to avoid 
tree nuts.

•  Sunflower seeds are 
processed with the 
same equipment as 
peanuts.
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Julianna’s 
Bistro 

Store Hours
12 p.m.  - 11 p.m.

147 South 18th Street

Pittsburgh, Pa 

724-788-0505 
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Healthy Choices

  The holiday season is a time to 
celebrate with family and friends. 
Unfortunately, for many it also 
becomes a time for over-eating 
and weight gain.  Holiday eating 
can result in an extra pound or 
two every year. 
  Over a lifetime, holiday weight 
gain can really add up. The 
holidays don’t have to mean 
weight gain. Focus on a healthy 
balance of  food, activity, and fun. 
By applying a few simple tips 
you can stay healthy through the 
holiday season.

Ten Tips for Healthy Holiday 
Eating

  Be realistic. Don’t try to lose 
pounds during the holidays, 
instead try to maintain your 
current weight.
1.  Plan time for exercise. 

Exercise helps relieve holiday 

Alcohol can lessen inhibitions 
and induce overeating; non-
alcoholic beverages can be full 
of  calories and sugar.

6.  If  you overeat at one meal 
go light on the next. It takes 
500 calories per day (or 3,500 
calories per week) above 
your normal/maintenance 
consumption to gain one 
pound. It is impossible to gain 
weight from one piece of  pie!

7.  Take the focus off  food. Turn 
candy and cookie making time 
into non-edible projects like 
making wreaths, dough art 
decorations or a gingerbread 
house. Plan group activities 
with family and friends that 
aren’t all about food. Try 
serving a holiday meal to the 
community, playing games 
or going on a walking tour of  

stress and prevent weight 
gain. Try 10- or 15 minute 
brisk walks twice a day.

2.  Don’t skip meals. Before 
leaving for a party, eat a light 
snack like raw vegetables or 
a piece of  fruit to curb your 
appetite. You will be less 
tempted to over-indulge.

3.  Review party buffets before 
filling your plate. Choose 
your favorite foods and skip 
your least favorite. Include 
vegetables and fruits to keep 
your plate balanced.

4.  Eat until you are satisfied, not 
stuffed. Savor your favorite 
holiday treats while eating 
small portions. Sit down, get 
comfortable, and enjoy.

5.  Be careful with beverages. 

Holiday or Diet?
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Healthy Choices

decorated homes.

8.  Bring your own healthy dish 
to a holiday gathering.

9.  Practice Healthy Holiday 
Cooking. Preparing favorite 
dishes lower in fat and calories 
will help promote healthy 
holiday eating. Incorporate 
some of  these simple-
cooking tips in traditional 
holiday recipes to make them 
healthier.

•	 Gravy	—	Refrigerate	the	

gravy	to	harden	fat.	Skim	the	

fat	off.	This	will	save	a	whop-

ping	56	gm	of 	fat	per	cup.

•	 Dressing	—	Use	a	little	less	

bread	and	add	more	onions,	

garlic,	celery,	and	vegetables.	

Add	fruits	such	as	cranberries	

or	apples.	Moisten	or	flavor	

with	low	fat	low	sodium	

chicken	or	vegetable	broth	

and	applesauce.

•	 Turkey	–	Enjoy	delicious,	

roasted	turkey	breast	without	

the	skin	and	save	11	grams	of 	

saturated	fat	per	3	oz.	serving.

•	 Green	Bean	Casserole	—	

Cook	fresh	green	beans	with	

chucks	of 	potatoes	instead	of 	

cream	soup.	Top	with	al-

monds	instead	of 	fried	onion	

rings.

•	 Mashed	Potato	—	Use	skim	

milk,	chicken	broth,	garlic	or	

garlic	powder,	and	Parmesan	

cheese	instead	of 	whole	milk	

and	butter.

•	 Quick	Holiday	Nog	—	Four	

bananas,	1-1/2	cups	skim	

milk	or	soy	milk,	1-1/2	cups	

plain	nonfat	yogurt,	1/4	

teaspoon	rum	extract,	and	

ground	nutmeg.	Blend	all	

ingredients	except	nutmeg.	

Puree	until	smooth.	Top	with	

nutmeg.

•	 Desserts	—	Make	a	crustless	

pumpkin	pie.	Substitute	two	

egg	whites	for	each	whole	

egg	in	baked	recipes.	Replace	

heavy	cream	with	evaporated	

skim	milk	in	cheesecakes	and	

cream	pies.	Top	cakes	with	

fresh	fruit,	fruit	sauce,	or	a	

sprinkle	of 	powdered	sugar	

instead	of 	fattening	frosting.

Enjoy	the	holidays,	plan	a	time	

for	activity,	incorporate	healthy	

recipes	into	your	holiday	meals,	

and	don’t	restrict	yourself 	from	

enjoying	your	favorite	holiday	

foods.	In	the	long	run,	your	mind	

and	body	will	thank	you.
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Features

Dining With Rita
  When you first walk into 
Julianna’s you are greeted 
by a smiling hostess and the 
smell of a delicious home 
cooked meal.  It reminds me 
of many different holiday 
events at home with family 
and friends.  Especially with 
the holiday season on our 
coat tails, it was a great 
snap into the spirit of the 
holidays and what they 
always involve.
 Once seated, the service 
was friendly and warm.  All 
across the dining room floor 
there are many different 
people, old and young, 

in groups and in couples, 
laughing and enjoying 
themselves.  My server 
offers a wide selection of 
wines and holiday drinks, 
including a delicious 
alcoholic apple cider.  I 
am glad to accept her 
suggestion and choose the 
apple cider.  
 The special this evening 
is a great take on a classic, 
turkey and sweet potatoes.  
The turkey consists of both 
light and dark meat, with 
light, flavorful gravy that 
entices the taste buds.  
There is also a slight hint of 

berries and cinnamon.  
 The sweet potatoes were 
mashed with sauce similar 
to the gravy.  There were 
different spices, all of which 
I couldn’t quite determine.  
There most definitely 
was nutmeg, cinnamon, 
and vanilla in the sweet 
potatoes.
 All of the presentation 
was lovely and it was my 
pleasure to eat at (enter 
restaurant name).  I give the 
overall experience an 8/10 
and the food at an 8.5/10.

Julianna’s Bistro
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 I was so worried about serving 
high-class celebrities that I forgot 
about the happy, healthy, and well 

lived middle-upper, upper-class 
community right in Pittsburgh’s 

backyard
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Chef’s Spotlight

 Since the time she was four years old, Nicole Carpentini 
Chef Nikki, knew she was destined to be a chef. “My 
mother taught all the kids in my family to cook. She felt it 
was a survival skill. When it was my turn to make dinner, 
I used to pretend I was serving people in my restaurant,” 
says Nikki.
 As years passed, she kept that childhood notion alive.  
The Philadelphia, Pa. native says that she went off to 
college with the idea of a career in nursing to Pittsburgh 
University, but she soon realized one year after 
graduating with a nursing degree, that her real passion 
was in the kitchen.  So she decided to pursue her love for 
cooking and began her new career path by enrolling in 
Le Cordon Bleu Institute of Culinary Arts in Pittsburgh.  
  “As soon as I got to Le Cordon Bleu and saw the 
kitchen and what would be my new element and home, I 
knew that this is where I belong; that this was where all 
of my masterpieces would be born!,” Said Nikki.
Nikki enjoyed her time at Le Cordon Bleu and after 

Well-educated and passionate about 
cooking.

By Shardae Celestino
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graduation in 2008; she 
worked around her city 
of Pittsburgh in local, in-
town small cafés, and 
restaurants.  But she 
yearned for something 
more and realized that her 
creativity that she learned 
from her education was 
better suited elsewhere.  
She loved the inner city 
workings and flavors of 
local restaurant food, but 
her appeal for cooking was 
more on a high-end budget 
and taste.  
 That’s when she began 
to take the next step in her 
life as a chef; she pursued 
her passion to cook and 
planned to open her own 
restaurant.  

“I wanted to end up in 
Los Angeles, Ca. but I was 
just starting off as a chef, 
and realized moving so 
far away from home only 
working on a dream would 
be outlandish and could 
possibly be a letdown.  
 Then I realized that I was 
so worried about serving 
high-class celebrities that 
I forgot about the happy, 
healthy, and well lived 
middle-upper, upper-
class community right in 
Pittsburgh’s backyard.  I 
figured, everyone has some 
fine-dining and taste, and 
they all can’t get to LA, so 
why not bring that to their 
own town?!”
 And so began the stage 
of her career as a well-
recognized, well-respected 
chef.
 Nikki spent the last 
three years setting up her 
business as a chef, and in 
March 2011, Nikki opened 
up her own restaurant 
called Julianna’s Bistro, 
which she named after 
her mother, Julianna 
Carpentini, her reason 
for cooking.  Julianna’s 
is a quaint and elegant 
restaurant located at 
147 South 18th Street, in 
Pittsburgh, with beautifully 
set tables with white china 
plates and the shiniest 
silverware, accompanied 
by lace-trimmed cranberry 
colored napkins and tea 
light candle centerpieces, 

dim lighting and relaxing 
music, it’s very intimate 
setting and has a warm, 
classy aura. Julianna’s quite 
a success in downtown 
Pittsburgh; and serves some 
of the best clientele.  Nikki 
says it mixes classy with 
the hussle-and-bussle of the 
busy nightlife in downtown 
Pittsburgh, so her clientele 
can remain in the mix of 
things.  Being so young 
and open to new ideas and 
creating new dishes, Nikki’s 
menu is filled with some of 
the finest cuisines from all 
over the world; Nikki has 
made a name for herself 
as Pittsburgh’s “Cuisine 
Queen”.
 When Nikki was asked 
what her best dish to make 
was, she said it was her 
holiday dish, “Pleasant 
Pheasant”. 
 “The ‘Pleasant Pheasant’ 
is my honey-glazed 
pheasant served with a side 
of green beans mixed with 
almonds and thyme, and 
paired with her favorite 
wine, Chambourcin.  Then 
it’s served with my favorite 
guilty pleasure dessert, rice 
pudding with caramelized 
peaches; it was my favorite 
dessert for every holiday, 
it was my mother’s own 
recipe.  This dish is my 
favorite collaboration of 
sugar and spice! And not 
only is it delicious, it’s at 
a great price too, so your 
taste buds won’t complain.”  
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Raise Your Glass

1856 Georges Lane
Philadelphia, Pa 18506

(215) 878 - 8407

For the true wine connoisseur in 
you

www.raiseyourglass.com
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Now Serving

Dinner On A Dime

Prep Time:: :1 Hr. 30 Min.    Cook Time: :25 Min.   R eady In: :2 Hrs.. 25 Min
Original Recipe Yield 8 dozen

Directions

1. Preheat oven to 350 degrees F. (175 degrees C). 

2. Make the pastry dough by creaming together 12 ounces of cream 

cheese with 1 pound of butter and the sugar in a large bowl until 

thoroughly blended. Mix in the flour, a little at a time, until the 

dough is workable. Cut the dough into 4 equal-sized pieces, roll 

the pieces into balls, and refrigerate until needed. 

3. To make the filling, mash 12 ounces of cream cheese with brown 

sugar, pumpkin pie spice, cinnamon, and salt in a bowl until 

smooth and well combined; beat in eggs, one at a time, incorpo-

rating each egg before adding the next one. Mix in the pumpkin, 

evaporated milk, and vanilla extract until the filling is smooth. 

4. Cut each dough ball in half, and cut each half into 12 pieces 

(96 total pieces). Working in batches, press each small piece of 

dough into the bottom and up the sides of mini muffin cups. Fill 

the little crusts almost to the top with the pumpkin filling. Refrig-

erate unused dough until you need it to make the next batch. 

5. Bake in the preheated oven until the filling is set and the 

crusts are lightly golden brown, 25 to 30 minutes. Allow to cool 

completely before frosting. 

6. Mash 1/2 cup of butter, the shortening, and 8 ounces of cream 

cheese together in a bowl until thoroughly combined, and mix in 

the confectioners’ sugar and marshmallow creme until smooth 

and creamy. Spread or pipe the frosting onto the cooled tarts. 

Sprinkle each tart with a few chopped pecans. Refrigerate until 

serving. 

Nutritional Information 

Amount Per Serving Calories: 157 | Total Fat: 10.5 g | Cholesterol: 31mg 
Powered by ESHA Nutrient Database

•	 12 ounces 

cream cheese, 

softened

•	 1 pound butter, 

softened

•	 1/4 cup white 

sugar

•	 4 cups all-

purpose flour

•	 12 ounces 

cream cheese, 

softened

•	 1 cup brown 

sugar

•	 1 teaspoon 

pumpkin pie 

spice

•	 1 1/2 teaspoons 

ground cin-

namon

•	 1/2 teaspoon 

salt

•	 3 eggs

•	 2 cups solid 

pack pumpkin

•	 1 (12 fluid 

ounce) can 

evaporated 

milk

•	 1 teaspoon 

vanilla extract

•	 1/2 cup butter

•	 1/2 cup 

vegetable 

shortening

•	 8 ounces 

cream cheese, 

softened

•	 1 (16 ounce) 

package 

confectioners’ 

sugar

•	 1 (7 ounce) jar 

marshmallow 

creme

•	 1 cup finely 

chopped pe-

cans, divided

Pumpkin Tartlet
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Now Serving

Prep Time: 15 Min Cook Time: 25 Min Ready In: 1 Hr 

40 Min

Original Recipe Yield 10 servings

Directions

1. Preheat oven to 350 degree F (175 degree C). 

Spread the white and whole wheat bread cubes 

in a single layer on a large baking sheet. Bake 

for 5 to 7 minutes in the preheated oven, or until 

evenly toasted. Transfer toasted bread cubes to 

a large bowl. 

2. In a large skillet, cook the sausage and onions 

over medium heat, stirring and breaking up 

the lumps until evenly browned. Add the celery, 

sage, rosemary, and thyme; cook, stirring, for 2 

minutes to blend flavors. 

3. Pour sausage mixture over bread in bowl. Mix 

in chopped apples, dried cranberries, parsley, 

and liver. Drizzle with turkey stock and melted 

butter, and mix lightly. Spoon into turkey to 

loosely fill. 

Nutritional Information 

Amount Per Serving Calories: 235 | Total Fat: 11.6g | Cholesterol: 80mg

Powered by ESHA Nutrient Database

•	 1 1/2 teaspoons 

dried rosemary

•	 1/2 teaspoon 

dried thyme

•	 1 Golden Deli-

cious apple, 

cored and 

chopped

•	 3/4 cup dried 

cranberries

•	 1/3 cup minced 

fresh parsley

•	 1 cooked turkey 

liver, finely 

chopped

Ingredients

•	 1 1/2 cups 

cubed whole 

wheat bread

•	 3 3/4 cups 

cubed white 

bread

•	 1 pound ground 

turkey sausage

•	 1 cup chopped 

onion

•	 3/4 cup 

chopped celery

•	 2 1/2 teaspoons 

dried sage

D
inner O
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Apple, Sausage and Cranberry Stuffing

•	 3/4 cup turkey 

stock

•	 4 tablespoons 

unsalted butter, 

melted
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Editorial

Letters To The Editor
Dear FBV,

 I really enjoyed the September editions Strawberry 
Shortcake.  It was a great easy twist to the original.  
My family and friends couldn’t get enough of it during 
our annual picnic!  I think it goes without saying that 
this new recipe will be a part of our annual traditions 
as well.  Thank you so much, editors at FBV, you have 
made it easy to cook and to enjoy it again! I can’t wait 
to see what other exciting new recipes and reviews are 
in store for us in the future.

Michele, Boston

Hi Food Bon Vivant,

 I recently visited Otto, Mario Batali's art deco enoteca/pizzeria, 
which you reviewed in October. And I must say, it was everything 
you said it was, and more! The pizza was phenomenal, of course, 
and as you suggested, the appetizers were an absolute delight. As 
a wine lover, I also found their selection to be more than adequate, 
and they even had bottles of the rarest vintages.
 While in October's issue you focused on the food, what I also 
found to be a great compliment to the meal was the decor.  Every 
item in the restaurant is artfully and carefully placed, much like each 
flavor on each dish. Art deco to the teeth, this restaurant represents 
everything modern dining has lost. Thank you for doing such great 
work, I've been a reader since your first issue, and have never been 
left unimpressed.

Yours in dining,
   Paul Jerig, Pittsburgh

Dear FBV,

 I just wanted to let 
you know that your 
magazine is to die for! 
You have completely 
enhanced my cooking 
style and brought fine 
dining right to my 
family’s dining room 
table! 
 We’re fans of fancy 
dining and always look 
forward to eating out, 
but now thanks to your 
magazine, we’ve brought 
that same aura right to 
our own house. Once a 
week, my family has a 
special dinner made for 
them, and every week we 
choose our favorite meal 
from your magazine, 
grilled wild salmon 
brushed with lemon 
butter, It’s our absolute 
favorite!
 Every time we make it, 
it becomes a success! The 
flavors dance around our 
mouths and the design 
and layout of the plates 
becomes a little more 
creative for me every 
month!

Leanne, Dallas
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