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IT’S NO SECRET THAT FOOD AND DRINK  
make the holidays tick. It’s true for obvious reasons—home-cooked 

food and toasting with loved ones is just plain fun—and less  

apparent ones as well. One of the most powerful? The close  

connection between food and memories. Just one whiff of Mom’s 

buttery, sage-spiced stuffing or spicy mulled cider can bring back 

surprisingly detailed memories of Thanksgivings past.

Everyone has a different flavor or scent that brings them 

back—for me, it’s the toasted walnut aroma of my mother’s 

holiday nut bread. She has made these special loaves each year 
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“Each Christmas, as she bakes her own dozen 
loaves according to my grandfather’s recipe,  
the memory is reinforced as the sweet smell fills  
her house and the story is retold.”

JUDY MANNING’S

Nut Bread
see recipe on page 84



F i neWi ne A ndGood S pi r it s.com38  T a ste • HOL I DAY 2015  

“ Its cinnamon scent floods 
her with happy memories 
and allows her to bring a 
little Puerto Rico Christmas 
into the Pittsburgh winter. ”

JAMILKA BORGES’S

Coquito
see recipe on page 88

http://www.FineWineAndGoodSpirits.com
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without fail since moving out of her parents’ home in the 
1970s. Before that, her father (not the usual cook in the family) 
made at least a dozen nut breads every year, my mom says.

“He used to wrap each one so carefully in plastic and then 
attach a small red bow with a straight pin,” she says. This 
image, frozen in time because of the powerful connection 
between food and memory, never fades for her. And each 
Christmas, as she bakes her own dozen loaves according 
to my grandfather’s recipe, the memory is reinforced as the 

sweet smell fills her house and the story is retold. This year, 
my niece, her granddaughter, will hear the tale and taste the 
nut bread for the first time. She’ll be almost two years old. 

Memories like these and a strong attachment to the foods 
of our past can (and should!) help us shape our holiday enter-
taining plans. Food magazines publish trendy new recipes 
each year that are meant to inspire your party menus; they 
are often as delicious as they are fancy. But they can never 
bring meaning to a celebration like nostalgic food and drink. 

MITCH PRENSKY’S
Pomegranate  

Champagne Royale
see recipe on page 88
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If there is ever a time for retro dishes that remind us of 
home, the holiday season is it.  

You might think that professional chefs are less sentimen-
tal about food, but nothing could be further from the truth. 
Chefs seem to have the most vivid food memories, even if 
they are typically required to work right through most of 
the holiday cheer. Some make the best of that situation by 
bringing the flavors of their homes into their restaurants. 
For example, chef Jamilka Borges, formerly of Bar Marco 

in Pittsburgh, has channeled her childhood memories of the 
holidays in Puerto Rico into festive special menus.

“Last year, I did a special Puerto Rican holiday dinner that 
included pork pernil; rice and pigeon peas; and coquito, which  
is like a Puerto Rican version of eggnog with coconut milk,  
cinnamon and rum,” Borges says. Sharing her culi-
nary heritage with diners in this way helps keep her con-
nection to home strong and her holiday memories vivid.

For Borges, the ultimate holiday     (continued on page 84)

“Our brisket  
is sweet  
and sour with  
plenty of  
vinegar,”  
Prensky says.  
“I still make  
it the same  
way my  
grandmother  
did. My family  
wouldn’t  
accept  
anything  
else.”

MITCH PRENSKY’S
World Famous  

Brisket
see recipe on page 88

http://www.FineWineAndGoodSpirits.com


CODE   SIZE PRICE

 U.S. ZIN - U.S. RED/OTHER
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  n= New Product            L = Limited Distribution

6504 Murphy Goode Liar’s 
 Dice Zinfandel .................   750ML 19.99
4717 Paso Creek Zinfandel Paso 
 Robles ............................   750ML 15.99
8883 Plungerhead Zinfandel Lodi  
 Old Vine .........................   750ML 16.99
4748 Predator Zinfandel Old Vine  750ML 18.99
8316 Rancho Zabaco SHV 
 Zinfandel ........................   750ML 14.99
4068 Ravenswood  Vintner’s Blend 
 Zinfandel ........................   750ML 11.99
3178 Ravenswood  Vintner’s Blend 
 Zinfandel ........................   1.5L 19.99
7664 Ravenswood Zen of Zin Old  
 Vine Zinfandel.................   750ML 14.99
9678 Ravenswood 
 Zinfandel Sonoma ...........   750ML 16.99
8784 Rodney Strong Knotty  
 Vines Zinfandel ...............   750ML 19.99
9707 Rosenblum Cellars Contra  
 Costa Zinfandel ...............   750ML 18.99
8537 Rosenblum Cellars 
 Zinfandel Cuvee ..............   750ML 12.99
8665 Smoking Loon Zinfandel ..   750ML 10.99
7232 St Francis Old Vine 
 Zinfandel ........................   750ML 19.99

7354 Sutter Home Zinfandel ....   1.5L 11.99
9050 The Federalist 1776 
 Zinfandel ........................   750ML 16.99
8437 Twisted Old Vine Zinfandel  1.5L 13.99
7659 XYZin Zinfandel Old Vine    750ML 13.99

U.S. RED - OTHER
6346 Andretti Sangiovese 
 Napa Valley ....................   750ML 20.99
7109 Barefoot Malbec ..............   1.5L 14.99
6322 Clayhouse Vineyard 
 Malbec Paso Robles .........   750ML 14.99
3222 Crane Lake Malbec ..........   750ML 6.99
7152 Francis Ford Coppola  
 Diamond Malbec Sonoma 
 County ...........................   750ML 17.99
7851 Menage a Trois Malbec ....   750ML 14.99
3406 Red Rock Winemakers 
 Malbec Reserve ...............   750ML 10.99
3407 Redwood Creek Malbec ....   1.5L 11.99
5811 Robert Mondavi Private  
 Selection Malbec .............   750ML 11.99
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continued from page 40

(continued on page 88)

treat is pasteles, rectangles of mashed 
pumpkin and other root vegetables com-
bined with lard, stuffed with savory 
chicken or pork, wrapped in a banana 
leaf and steamed. They’re similar to 
Mexican tamales. “For my family, it’s a 
tradition to get the whole family together 
to make these,” Borges says. “Everyone 
gets a job, and as we work, we listen to 
music, gossip and laugh.”

She rarely makes this time- and labor-
intensive treat in Pittsburgh, where she 
has lived for eight years. “It wouldn’t be 
the same without being surrounded by 
my family,” she says, though whenever 
she’s invited to share in a friend’s holi-
day celebration, she brings a big batch 
of coquito. Its cinnamon scent floods her 
with happy memories and allows her to 
bring a little Puerto Rico Christmas into 
the Pittsburgh winter. 

Chef Mitch Prensky, owner of Sup-
per restaurant in Philadelphia, also 
uses food to carry on family traditions, 
both in the restaurant and at home. His 
Hanukkah celebration always centers 
on a brisket. “My family has Romanian 
roots. Our brisket is sweet and sour with 
plenty of vinegar,” Prensky says. “I still 
make it the same way my grandmother 
did. My family wouldn’t accept any-
thing else.”

His secret ingredient might surprise 
you. “It’s soup mix,” Prensky says. “For 
all the Jewish holidays, I make a chef-
fed up version of my family’s brisket at 
Supper. That’s based on veal stock and 
caramelized onions, but it’s not the real 
recipe.”

At Prensky’s home, the brisket may be 
the same as it ever was, but other things 
have changed for the chef. Often, he and 
his wife, Jen, find themselves celebrating 
at home not on the official holiday and 
with people from outside their families. 
He likes to make pretty pomegranate 
Champagne cocktails for everyone to 
enjoy with the meal. “The bubbles just 
cut through the richness of the beef,” the 
chef says. 

“We gather up anyone who is away 
from home and pining for a holiday—
friends, industry people, whoever,” says 
Prensky. Like Borges, sharing the food of 
his heritage with others makes him feel 
connected to his community and brings 
all the best holiday memories alive. 

Chef Lance Smith, executive chef 
at The Millworks in Harrisburg, is 
Pennsylvania born and bred. But his 
own holiday specialty has its roots in 
the American South. “Nothing—other 
than turkey and mashed potatoes—says 
Thanksgiving to me more than greens 
stewed with ham hocks,” Smith says. 
The dish was an essential part of holi-
days in his home, and he was somewhat 
surprised when he first brought it to his 
wife’s family’s Thanksgiving. “No one 
even knew what it was,” says Smith—
though he’s quick to add that everyone 
loved it, even the picky children at the 
table. 

His mother has no Southern roots; she 
picked up the recipe from a cooking show 
when Smith was a kid. That may be a less 
romantic origin story than so many fam-
ily food traditions, but that doesn’t make 
it any less powerful. For Smith, whose 
passion is local food, the seasonal abun-
dance of Pennsylvania-grown greens 
make it even closer to his heart. 

“Greens have always been easy for 
me to grow here, they are everywhere, 
they are healthy, and they are cheap,” 
he says. And, best of all, the greens’ all-
afternoon simmer fills his home with 
a pork-rich aroma that is sure to define 
the holidays forever for Oliver, his three-
year-old son.  

  
RECIPES 

NUT BREAD
From Judy Manning, Warrington   
Makes 5 3-by-5-inch mini-loaves

1¼ cups whole milk
1 cup sugar
1 egg, beaten 
3 T. vegetable oil
�ò�FXSV�DOO�SXUSRVH�ÀRXU
3½ tsp. baking powder
1 tsp. salt
1 cup walnuts, coarsely chopped

3UHKHDW�RYHQ�WR�����)��&RDW�¿YH���E\����
inch loaf pans with oil or nonstick cook-
ing spray.

In a large mixing bowl, combine milk, 
sugar, egg and oil. Stir well to blend. 
,Q�DQRWKHU�PL[LQJ�ERZO��FRPELQH�ÀRXU��
baking powder and salt, and whisk well. 

Add dry ingredients to wet ingre-
dients and stir until combined. Fold in 
nuts, and then divide evenly among 
prepared pans. 

Bake until the loaves are light golden 
brown on top and a toothpick, when in-
serted in the center, comes out clean, 
about 20 to 30 minutes. 

http://www.FineWineAndGoodSpirits.com
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SPICY BRAISED GREENS  
WITH TURNIPS AND HAM HOCKS
From Lance Smith, The Millworks, Harrisburg 
Serves 6

2 T. olive oil
2 smoked ham hocks
½ cup diced onions
1 T. minced garlic
2 bunches collard greens, thick stems  
   removed, chopped into 2-inch squares
¼ cup apple cider vinegar
ò�WVS��FUXVKHG�UHG�SHSSHU�ÀDNHV
3 cups chicken broth
Green Tabasco sauce, to taste
12 baby turnips, peeled and cut into quarters
1 tsp. honey
1 tsp. molasses

In a large stockpot over high heat, heat 
oil until just smoking. Add ham hocks 
and cook until brown on all sides, about 
10 minutes total.  

Add onions and cook until golden 
brown, about 5 minutes. Add garlic and 
cook just until fragrant, about 10 sec-
onds. Immediately add collard greens, 
vinegar, red pepper and broth. Season 
greens with salt and a few splashes of 
Green Tabasco, to taste.  

Bring to a simmer, stirring greens to 
make sure they are all wilting down in 
the liquid. Reduce heat low enough to 
maintain a very low simmer. Simmer, 
covered, stirring occasionally, until the 
meat clinging to the ham hocks shreds 
easily with a fork, about 3 hours. 

COQUITO
From Jamilka Borges, Pittsburgh  
Serves 8–10 

2 cups water
1 cup sugar
2 tsp. ground cloves
2 T. ground anise
3 (12 oz.) cans evaporated milk 
2 (13.5 oz.) cans coconut milk 
1 (14 oz.) can sweetened condensed milk 
1 (750 mL) bottle white rum

In a saucepan, combine water, sugar, 
cloves and anise. Bring to a boil, stirring 
to dissolve sugar. Cook for 5 minutes 
and then set aside. 

Combine evaporated milk, coconut 
milk, condensed milk and rum in a large 
bowl. Whisk well until blended. Add 
spiced syrup, and whisk again. Chill un-
til ready to serve.

MITCH PRENSKY’S MOM’S  
“WORLD FAMOUS” BRISKET
From Mitch Prensky, Supper, Philadelphia 
Serves 8

1 brisket (about 4 pounds)
3 qt. chicken stock 
1 qt. ketchup
1 cup red wine vinegar
3 onions, sliced thin
8 garlic cloves, sliced thin
1 cup brown sugar
3 packets onion soup mix

In a large Dutch oven over medium-high 
heat, brown brisket on all sides (about 
5 minutes per side). Stir in remaining 
ingredients. Bring to a boil, then cover 
and reduce heat to medium-low. Sim-
mer until tender, turning brisket occa-
sionally, 3½ to 4½ hours.

Transfer brisket to a large cutting 
board. Let cool before slicing the meat 
against the grain. Place brisket slices in 
a 9-by-13-inch baking pan or large plat-
ter and pour gravy on top. Cover and 
refrigerate overnight. Before serving, 
remove any excess fat and reheat.

POMEGRANATE CHAMPAGNE 
ROYALE
From Mitch Prensky, Supper 
Makes 1 cocktail 

1¼ oz. Pama Pomegranate liqueur
¾ oz. freshly squeezed lemon juice
¼ oz. simple syrup
2 oz. Champagne
Pomegranate seeds, for garnish

,Q�D�&KDPSDJQH�ÀXWH��FRPELQH�OLTXHXU��
lemon juice and simple syrup. Top with 
Champagne and garnish with pome-
granate seeds.  

Remove ham hocks. Shred meat and 
return it to the pot of greens, discarding 
bones and skin. Add turnips to pot and 
cook until tender, about 30 minutes. 

Just before serving, add honey and 
molasses and, if needed, more salt and 
Tabasco. Always serve with the cooking 
liquid to spoon over the dish.

 
SNOWBALL COOKIES
From Elizabeth Halen,  
Flying Monkey Bakery, Philadelphia   
Makes about 36 cookies 

4 oz. salted butter
1 cup granulated sugar
1 egg, beaten
1 cup pitted chopped dates
2 cups crisp rice cereal
½ cup chopped walnuts or pecans
2 cups shredded sweetened coconut

Melt butter in a heavy, wide-bottomed 
pot over medium heat. Add sugar; then 
stir in egg. Add dates and cook, stirring 
almost constantly, for 6–8 minutes. Mix-
ture will bubble and turn golden brown. 
Remove from heat and cool for let 3 
minutes. Add cereal and nuts and stir to 
coat completely. 

Spread coconut on plate. Use a small 
cookie scoop to drop batter directly onto 
coconut, then gently use coconut and 
\RXU� ¿QJHUWLSV� WR� IRUP� WKH� EDWWHU� LQWR�
balls. Let cookies cool completely at 
room temperature before serving.

FineWineAndGoodSpirits.com

MEMORIES THAT SPARKLE
No beverage says “celebration” more clearly than Champagne. Poured into an elegant 
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SPLURGE
VEUVE CLICQUOT YELLOW LABEL CHAMPAGNE

Price: $49.99  |  Size: 750 mL  |  Code: 6924

G[\f�9eXaV[�V_Tff\V�[Tf�[\agf�bY�Ue\bV[X�TaW�iTa\__T�TaW�cXeYXVg�TV\W\gl!

 
DEAL

SEGURA VIUDAS CAVA BRUT RESERVA HEREDAD NV

Price: $24.99  |  Size: 750 mL  |  Code: 29707

Spain’s cavas are light and refreshing, perfect as an aperitif or to drink alongside the meal.

 
STEAL

LA MARCA PROSECCO

Price: $15.99  |  Size: 750 mL  |  Code: 3636

This Italian favorite is ideal for a holiday brunch, either on its own or mixed with 

freshly squeezed OJ in a mimosa. 
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