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DINING OUT

Pair your favorite Extra Virgin Olive 
Oil and Balsamic Vinegar to create 
a custom taste for every dish!

Oro Valley - Plaza Escondida 
SE Corner of Oracle & Magee

7854 N. Oracle | 520.638.5000

Daily Tastings ·  Olives · Mustard
Pestos · Seasonings · Tableware  · Unique Gift Bags

www.alfonsool iveoi l .com

St. Phili s Plaza
SE Corner of River & Campbell

4320 N. Campbell | 520.441.9081

*Certified Kosher by Rabbi Yossie Shemtov

520.531.1913  |  2890 E SKYLINE DR
TAVOLINORISTORANTE.COM

PURCHASE $100 IN GIFT CARDS 
AND RECEIVE A $20 BONUS

 From October 10th (10/10 in honor of our 
10th Anniversary!) through December 31st
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gift card

Eat, drink, enjoy life. Catering
Holiday Parties
Sunday Brunch

Happy Hour
Everyday 3-7pm

t
a
v

ol
in
o r
istorante

ita
l
ia
n
o

s
im

ple - c lass ic
- i
ta
l i

a
n

and dumplings to beef stew loaded with vegetables. My
grandmother used to make a sauerkraut and dumplings that
I still crave to this day.

KALINA RUSSIAN CUISINE AND TEA HOUSE
8963 E. Tanque Verde Road• 360-4040 
www.kalinarestaurant.com

Natasha Kalina, chef/owner

What is your favorite ingredient to cook with?
Several: flour, eggs and heavy cream, because baking is what

got me started on my cooking adventure. I love to make sweet
treats because dessert is the best part of the meal.

What is your earliest cooking memory?
In the kitchen with my mom and grandmothers cooking for

family parties during holidays. I was 10 years old and my
responsibility was desserts. Before that I was in the kitchen
washing dishes, which I love to do!

Describe one new dish for the fall/winter season.
Grilled sirloin steak marinated in vodka.

LOEWS VENTANA CANYON
FLYING V BAR & GRILL
7000 N. Resort Drive • 615-5495
www.loewshotels.com/ventanacanyon

Ken Harvey, executive chef

Do you have a secret menu item?
Email me a week or more before your birthday/anniversary

reservations to our Blues, Brews and BBQ Sunday brunch and
we’ll personalize a dessert/mini cake for that special occasion.

What is your earliest cooking memory?
I remember watching “The Great Chefs of the West” series

as a young boy. I made chicken with sherry BBQ sauce. I was 12
and it was my first time “stepping it up” at home. We had to
drive over 15 miles to the next town to even find sherry and I
still remember how I excited I was during the ride home. To
this day the anticipation is still what is most interesting to me
as a chef.

Describe one new dish for the fall/winter season.
“Barbacoa style” 12-ounce lamb shank with agave glazed

root vegetables and garden herbs, poblano and sweet potato
hash.

NOBLE HOPS
1335 W. Lambert Lane, Oro Valley • 797-4677
www.noblehops.com

Jamie Eldredge, chef

What is your favorite ingredient to cook with?
This is a tricky question, but I’ll have to say it’s either red

snapper or high quality beef ribeye. Red snapper has such a del-
icate yet unique flavor and it is incredibly versatile. Ribeye, how-
ever, may be the winner based solely on the fact that it is my
favorite thing to eat and I seldom order anything else while I’m
dining out. 

What is your earliest cooking memory?
I was around 9 or 10 and had gone fishing with my dad in a

little reservoir outside Salt Lake City called Jordanelle. I caught
two rainbow trout. We took them home and my dad demon-
strated how to clean them. He then did a very simple presenta-
tion of butter, lemon and herbed bread crumbs on the filets. I
was astounded at how great they tasted.

What is your ultimate comfort food?
My grandmother-in-law makes a wonderful Hawaiian dish,

“Island Chicken,” for their annual New Year’s Eve Japanese and
Hawaiian family feast. It’s deep fried chicken thighs that have
been marinated in pineapple juice, soy sace, sesame oil and scal-
lions. This dish always reminds me of family.

PASTICHE FOOD/ DRINK
3025 N. Campbell Ave. • 325-3333 • www.pasticheme.com

Timothy Moore, chef

What is your favorite ingredient to cook with?
It depends on what season but I always love fresh herbs, espe-
cially rosemary.

What is your earliest cooking memory?
Making butter cookies for the holidays with my grandmother
when I was 5 or 6.

Describe one new dish for the fall/winter season.
Pumpkin ravioli with toasted fennel and champagne cream
sauce and fried sweet potato.

PIONIC PIZZA & PASTA
2643 N. Campbell Ave., #105 • 327-4992 • www.pionicpizza.com

Danny Marquez, chef

Do you have a secret menu item?
I don't believe in secrets, rather I lean toward balance and

transparency. Our philosophy is that all menu items help "bal-
ance" our pizzas, taking great care to not let one thing dominate
the final dish. When you look at a signature Pionic pizza you
should see the sauce through the cheese and each topping


