


amidst the flood of faddish, 
here-today-gone-tomorrow 
wines that, as wine buyers, 
we are constantly being 
barraged with. Looking into 
the crystal ball of what the 
“new black” will be with 
regard to wine is daunting to 
say the least.     
JV’s customers like to 

choose new and different 
wines that have made the 
latest press. Sauvignon 
Blancs from South Africa, 
Malbecs from Argentina, and 
Cabernet Sauvignons from 
Washington State are all the 
rage now, and are fun to try 
with enthusiastic reviews 
and labels covering the front 
pages of wine publications 
and online press releases.  
As a Napa community, we 
are well informed and well 
traveled, so buying wines 
made from other wine 
growing regions is fun and 
exciting.      
But when it comes down 

to it, we still reach for the 
wines that come from 
these widely acclaimed and 
highly supportive wineries: 
Altamura, Bouchaine, Cain 
Vineyards, Round Pond, 
Cakebread, Chimney Rock, 
Domaine Carneros, Far 
Niente, Frog’s Leap, Hess, 
Jarvis, Mondavi, Neibaum 
Coppola, Patz & Hall, 
Peju, Pine Ridge, Regusci, 
Trefethen, St. Supéry, Schram-
sberg, Robert Sinsky. 
These wines are our 

comfort zone, our restaurant 
go-to wines, the must-haves 
in our wine cellar collection 
to break out and share at 
special occasions and on that 
evening of “just because.” 
The wines of Auld Lang Syne 

will “not be forgot”, but will 
be celebrated throughout 
the new year and for many, 
many years to come. Happy 
New Year and thank you for 
all of your support!

“Auld Land Syne”...

flavor is stronger and the 
aroma is more intense than a 
normal orange. The Tarocco 
and the Sanguinello are 
sweeter than the Moro, but 
they are not as deep red. 
Blood oranges are now the 
primary orange grown in Italy. 
Blood oranges are in season 
in California from December 
to May. 
The anthocyanins which give 

the blood orange its distinct 
maroon color will only develop 
when temperatures are low at 
night. Due to their pigment–
ation, blood oranges contain 
greater amounts of anti–
oxidants than other oranges. 
Blood oranges have a unique 
flavor profile, being distinctly 
raspberry-like in addition to 
the usual citrus notes. Blood 
oranges are slightly less acidic 
than other oranges, hence 
they tend to be more 
palatable. They are a great 
source of vitamin C: Two Moro 
blood oranges will easily, by 
themselves, exceed the daily 
suggested amount of vitamin 
C for one person. Oranges of 
all kinds are a valuable source 
of folate, calcium, and 
thiamine. One blood orange 
has around 70 calories and 
provides 28% of the 
recommended daily intake of 
dietary fiber. Blood oranges 
are very healthy and among 
other things can help lower 
blood pressure. 	  
Blood oranges are delicious 

eating out of hand. You can 
section them. They also have 
many other delightful uses—
exotic juice, salad additions, 
gelato, sorbet, Italian soda, 
cocktails, and vinaigrette-
style salad dressings, to name 
a few. Be distinctive and 
come up with your own 
recipe!  

continued from front page

Recipes
  for You

January: Piacci Parmesan Nuggets: Eight oz. 
package of cheese taken from the heart of the wheel, 
produced in the U.S. It is so versatile and adds class to 
any table. It has a nutty, rich and complex flavor. 
February: Supreme Brie: Imported. Enriched with 
crème fraiche and perfectly matured, it is a very 
popular Brie. Serve at room temperature with crackers 
and red wine.
March: Kerrygold Aged Irish Cheddar: Made from 
the rich milk from cows grazing on the wonderful green 
grass of Ireland—full-bodied and nutty, this cheese is 
aged an extra year resulting in intense flavor. Kerrygold 
Dubliner: This a robust cow’s milk cheese with a bit of 
a harder texture than most cheddars—it has diverse 
flavors.

CHEESE TIPS: (courtesy The Gourmet Retailer)
Should I eat the rind?  Whether or not to eat the rind 
sometimes is a matter of taste, but generally the rinds 
of soft cheeses can be eaten, while those of harder 
cheeses are often unpleasant.
Are there any uses for uneaten rinds?  The natural rind 
of hard cheeses, especially parmesan, are wonderful 
for flavoring soups and stocks. Freeze your leftover 
rinds in resealable bags so you always have one handy.
Do cheeses with rinds always have a strong flavor?  
Not always. Washed-rind cheeses often have a strong 
flavor, but some are surprisingly mild. 

Valued Customer Coupon

$3.00 OFF 
Any purchase from our

PRODUCE or MEAT departments

Vallerga’s Cheeses of the Month

continued from front page

Minimum purchase $3. Coupon effective thru 3/31/12. 
Limit one coupon per customer.

Vallerga’s 2.0
is here!

1 Can Whole Kernel Corn, drained		
1 Can Black Beans, rinsed & drained
1 Bunch Green Onions, chopped		
1 Bunch Cilantro, chopped
8 oz. Italian Salad Dressing 	

1 Avocado, chopped
Fresh Lime
5 Roma Tomatoes, 
   seeds removed and diced

Combine corn, beans, tomatos, onion and cilantro. Add juice of the lime and dressing. 
Just before serving, add avocado. Serve cold with tortilla chips.

What You Need:

And How to Make it:

Cowboy Caviar: a Salsa

1 lb. boneless, skinless chicken breasts 
  cut into ½” cubes
4  tsp Olive Oil				  
3  Slices center cut bacon, chopped
1-½ Cups Brussels Sprouts,  
   trimmed & quartered
1 med Onion, chopped	
4  Cloves garlic, sliced

1 med Sweet Potato, 
   peeled and cut into ½“ cubes
2	 Golden Delicious apples, peeled, 
  cored and cut into ¾” cubes
1  tsp Chopped Fresh Thyme		
¼  tsp Ground Cinnamon
1 cup Reduced-sodium Chicken Broth

Season chicken lightly with salt & pepper. Heat 2 teaspoons of the oil in large non-
stick frying pan over med-high heat. Add chicken and cook until lightly browned and 
cooked through, about 5 minutes. Transfer to plate. Add remaining 2 teaspoons oil to 
the pan, and cook the bacon about 2 minutes, add Brussels sprouts, sweet potato and 
onion. Cook, stirring occasionally about 5 minutes, until crisp tender. Stir in apples, 
garlic, thyme and cinnamon, cook 3 minutes. Pour in ½ of the broth, bring to a boil and 
cook until evaporated, about 2  minutes. Add chicken and remaining broth. Season as 
needed with salt & pepper, heat through and serve. Serves 4

What You Need:

And How to Make it:

Chicken, Sweet Potato and Apple Skillet

 Fruits 
  &Veggies

How we’re helping  
you in 2012! 

Text-In Deli Orders
You can order anything from our 
deli—from sandwiches to party 
platters—by texting 707-738-
9211. Then when picking up, 
you can skip the wait at the  

deli counter! If needed, we’ll  
call you back to confirm  

the order.

This Newsletter
If you’d prefer to receive 

this newsletter by email or 
download, sign up at the right 
side of our homepage at www.

vallergas.com. Then send a 
quick email to chris@vallergas.
com to be removed from the 
mailing list for the physical 

newsletter.

Weekly Specials
You can download new 

70+ Weekly Specials each 
Wednesday morning from our 

homepage. Or sign up there to 
receive them by weekly email.

Weekly Home-Cooked 
Dinner Menu

The same goes for our menu 
for Home Cooked Dinners in or 
“hot bar,” which change weekly. 
Find out what they will be ahead 

of time.  

Home Delivery 
of  Your Groceries

This is not new, but it can be a 
big help with a hectic schedule. 
We’ll make sure you get all the 
same great products you always 

have. Call 253-2620 for more 
information.

1   lb. Broccoli Florets
2   Tbsp Olive Oil	
1   Tbsp Minced Garlic		
2   Tbsp Raisins				  

¼   tsp Salt
1   Can Italian-Seasoned Diced 
   Tomatoes 15 oz

In a large skillet, warm the oil over medium-high heat. Add the broccoli & garlic. Stir to 
coat with the oil. Cover and cook for 2 minutes or until the broccoli is bright green. Add 
the tomatoes (with juice), raisins, and salt. Reduce heat to medium-low and cook for about 
5 minutes, stirring occasionally, until the broccoli is crisp-tender. Pass red pepper flakes at 
the table. Serves 6

What You Need:

And How to Make it:

Sicilian Broccoli Recipe courtesy 
of Cooking Light

Recipe courtesy of 
RecipeLion.com

Recipe courtesy 
of prevention.com

cheese  
 of the month

+ a coupon for our  
  loyal customers




