
 Gift ideas for cooksSHOP

Don’t you just hate it when you lose the metal ring  that 
keeps your measuring spoons together, and the 1⁄4-teaspoon 
gets lost in one drawer and the 1⁄2-teaspoon in another? Mag-
netic Measuring Spoons from the Martha Stewart Collection 
use magnetic strips keep the five color-coded spoons nestled 
together. $16.99; Macy’s and macys.com.

— Gretchen McKay

Love Italian food? 
“Lidia’s Italy in America” 
by celebrity cook/res-
taurateur Lidia Bastian-
ich serves up recipes 
passed down over the 
generations, along with 
the stories of the Italian-
Americans behind them. 
It includes a shout-out 
to Pittsburgh. $35, at 
Lidia’s Pittsburgh in the 
Strip District and local 
bookstores.

Wusthof’s Classic S11 Serrated 
Knife offers two steel blades in one: 
a straight edge for cutting thin slices 
and a serrated section that is perfect 
for cutting through fruits and veg-
etables with a tough skin. Made in 
Germany, it comes with a lifetime war-
ranty. $59.95; Crate in Scott

Sometimes a dish isn’t big 
enough to justify hauling out the 
blender, but you still need the power 
of a chopping blade.  Cuisinart Cord-
less “Smartstick” gets the job done, 
with a powerful 200-watt motor 
designed to tackle a blending, mix-
ing, chopping and grinding, right in 
the bowl, pot or pitcher. In 8 vibrant 
colors. $29.95; Sur La Table.

What’s that saying about teaching a man to fish? Give the gift that 
will give back: a class from Merante Gifts in Bloomfield. Learn to 
make pasta and sauce or pizza, or how to prepare Sunday dinner at 
“Nonna’s,” from appetizer to dessert. $40. 

Charming 
stoneware 
“pie birds” 
will keep 
your pies 
from boiling 
over in the 
oven (steam 
e s c a p e s 
through the 
bird’s beak). 
Handmade in 
Poland, they’re 
also pretty on 
your kitchen win-
dow sill. $22.95; 
In the Kitchen in 
the Strip District.

Nothing adds fla-
vor like fruit zest or 
fresh-grated cheese. 
A Microplane Gour-
met Paddle Grater 
makes easy work 
of grating, thanks 
to razor-sharp teeth 
and a comfortable, 
soft-grip handle. Avail-
able in fine, medium-
ribbon or coarse ver-
sions. $16.95 each, 
or $44.95 for three; 

Williams-Sonoma.

You don’t have to be a 
gourmet to know salt crys-
tals and peppercorns taste 
better freshly ground. With 
JosephJoseph’s No-Spill Elec-
tric Salt and Pepper Mill, a 
quick squeeze of the trigger 
gives you that flavor boost. 
Spills on the tablecloth? 
No worries. The base 
snaps closed when  
you stop squeezing. 
Requires 4 AAA bat-
teries. $45; Annex 
Cookery in Homestead.


