
 Gift ideas for food loversSHOP
The Culinary Institute 
of America teamed 
with Inkling to rein-
vent its standard 
textbook, The Profes-
sional Chef, as an 
app for the tablet.  
Required reading for 
its culinary students, 
it’s a veritable kitchen 
bible, useful for both 
working and amateur 
cooks and  includes 
more than 100 
embedded videos of 
demonstrations. The 
Culinary Institute of 
America’s ProChef 
iPad App has been 
one of the best-selling 
lifestyle applications 
on iTunes since its 
release despite the 
high price tag. $50.

— China Millman

Pour-over coffee, whether it’s made on 
a Chemex or a manual cone filter, is all 
the rage. You’re certain to know a coffee 
aficionado or two who’s been eyeing the 
attractive, efficient Hario V60 Buono Ket-
tle. Unlike a traditional tea kettle, the Hario 
features a long, thin spout that’s designed 
to pour just the right amount of water over 
coffee grinds, ensuring an even brew. $62; 
Williams-Sonoma.

For the 
foodie with 
home-team 
pride, The 
Dish Ltd.’s 
Pittsburgh col-
lection of black-
and-white platters 
and bowls celebrate 
the city we live, work and 
play in. $30 and up; Gifted, 
Mt. Lebanon and Peters.

Premium Wine and Spirits 
shops stock extra cham-
pagne and fortified wine 
for the holidays, including 
vintage champagne and 
port.  The 2002 Grand 
Vintage Rose from 
Moet & Chandon is 
readily available at 
premium stores in 
Allegheny County 
($65, check the 
PLCB website for 
specific availabil-
ity). W&J Graham’s 
Vintage Port from 
1983 could be 
enjoyed now, or cel-
lared for years to 
come ($106). 

Pittsburgh Dining Cards offers 
a deck filled with $10 discounts 
to 50 Pittsburgh restaurants, 
plus two additional wildcard 
deals.  A $30 minimum purchase 
is required, one card per party, 
good only for the food portion of 
the bill. Nine on Nine, Downtown; 
Girasole, Shadyside; Shiloh Grill on 
Mount Washington; Cornerstone 
Restaurant and Bar, Aspinwall; 
OTB Bicycle Cafe, South Side; and 
Ya-Fei, Robinson are among par-
ticipating restaurants. $20 for the 
box; www.citydiningcards.com and 
local retailers.

Tacos aren’t just popular in restaurants — they’re 
perfect for entertaining crowds or using up leftovers. 
This attractive, ceramic Agave Tortilla Warmer will keep 
them warm and soft, perfect for filling with carne asada 
or pollo con mole verde. The glazed terra cotta dish is 
oven, dishwasher and microwave safe. $16.95; Crate 
and Barrel.

Ever tasted a soup in 
a restaurant and won-
dered how the kitchen 
achieved such a silky 
smooth texture? There’s 
a good chance chefs were 
using a blender like the 
Vitamix Professional Series 
Blender.  Along with purees, 
the Vitamix can chop veg-
etables, whip egg whites, 
knead bread dough and even 
crush ice. It’s expensive — 
one of the pricier blenders 
on the market — but 
it comes with a 
seven-year warranty 
and the backing of 
hundreds of profes-
sional kitchens. 
$499; In the 
Kitchen, Strip 
District.


