
Marinades
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vietnamese
4  S E R V I N G S

Hot,  sour,  sal ty and sweet are the main
f  lavors in th is Vietnamese-sty le marinade
from F&w's Mel issa Rubel.
sERVE wrrH Shredded carrot ,  onion, mint ,
c i lantro and let tuce leaves for wrapping.
wrru e G inger-scented GewUrztraminer:
2005 Thomas Fogarty.

5 tablespoons fresh l ime juice
r/+ cup vegetable oil

4 garlic cloves, crushed

1 jalapefio, halved lengthwise

and thinly sl iced

1 shal lo t ,  th in ly  s l iced

2 tablespoons Asian f ish sauce
2 teaspoons sugar

Salt and freshly ground pepper

peruvian
4  S E R V I N G S

This  rec ipe f rom Rubel  is  based on Peru-
v i an  ro t i s se r i e  ch i cken .  l t ' s  de l i c i ous l y
l emony  and  ga r l i c ky .  A  b i t  o f  v i nega r
makes i t  even br ighter - tas t ing.

sERVE wrrx Avocado and red onion salad.
wrrue Blueberry-inf lected Argentine Mal-
bec: 2005 BenMarco

Vz cup vegetable oil
r/+ cup fresh lemon juice
L/+ cup white wine vinegar

8 large garlic cloves,

coarsely chopped

L teaspoon turmeric

1 tablespoon hot paprika

7z teaspoon ground cumin
Salt and freshly ground pepper

greek
4  S E R V I N G S

With  lo ts  o f  ouzo,  fenne l  and d i l l ,  th is
marinade packs great anise flavor. Rubel
says to leave it on for 30 minutes for a mild
taste or up to 4 hours for more intensity.
sERVE wrrn Cucumber and herb salad.
wrrue Cherry-scented Greek ros6: Gara
Agiorgitiko 14-18h.
r/z cup chopped dill
r/+ cup extra-virgin olive oil
1  smal l  on ion,  th in ly  s l iced
3 garl ic cloves, crushed

Six l- inch str ips of lemon zest
Juice of I  lemon

2 tablespoons ouzo

1 teaspoon fennel seeds, crushed
Salt and freshly ground pepper

"lr:yr r; r3 5,1;k;

1. In a bowl, whisk al l  of the ingredients together. Place the chicken
rn a large, resealable bag and add the marinade. Seal the bag and
toss to coat. Refrrgerate for at least 30 minutes and up to 4 hours.

the rnarirlacle

2 .  L i g h t a g r i l l o r r r . ; ; ; ; ; ,  ; ; ; ; ; ;  ; ; ; r ;  ; r ;  r ; , ; ; ,
etable oi l .  Scrape any marinade of f  the chicken, season i t  sener-
ous ly  w i th  sa l t  and pepper  and gr i l l .
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