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with house-made mozzarella cheese that’s
prepared daily.

An added treat is Vero Amore’s two pa-
tios — one in the sun and one in the shade
— with music by Birks Works on Saturday
nights (full disclosure — Stuart Mellan,
president and CEO of the Jewish Federa-
tion of Southern Arizona, plays keyboard
in the feel-good jazz group). 

Dante’s Fire also has live music on
weekends, and a late night happy hour
daily from 11 p.m. to 2 a.m., in addition to
the one from 4 to 7 p.m. The restaurant of-
fers an eclectic menu, from beef carpaccio
to lamb thagliardia, from tuna tartare to
poached salmon to a traditional Kobe beef
burger with garlic fries. Dante’s has an ex-
tensive cocktail list headed by a summer-
cool cucumber martini, topped with
cucumber foam. 

For French-inspired American food,
head to the new Bodega Kitchen & Wine,
tucked away in St. Philip’s Plaza. “We pro-
vide gourmet, delicious food at a reason-
able cost, using simple ingredients
creatively,” says Alek Comyford, owner and
manager, adding that attractive dishes and
ambiance are important. “Both the inte-
rior design and patio are off-the-wall
beautiful. And you don’t get headlights in
your eyes while dining.”

Bodega is in the process of changing its
menu to lighter, healthier fare for the
warmer season, he says, with a seared ahi
salad and a wild salmon and tabouleh en-
trée. “Our fish tacos for lunch are phe-
nomenal and extremely popular. In May,
we’re planning to start brunch during Sat-
urday and Sunday farmers’ markets.”

“This is our 10th year of business,”
says Renee Kreager, co-owner of Renee’s
Organic Oven with her husband, Steve,
but the couple changed the name in 2011
to reflect their own life change. “When I
was pregnant with my son, who’s now 11,
we committed to supporting local farm-
ers, the integrity of the earth and our de-
s i re  for  hea l thy  food. I t ’s  a  b ig
re sponsibility growing a baby.”

Renee’s seasonal menu of pizza, salads
and pasta dishes changes as the harvest
does. “It’s the best time of year for local
bell peppers, chilis, tomatoes and basil,
our most important ingredients,” says
Kreager, adding that their popular laven-
der limoncello in lemon sorbet drink is on
their annual “Spring into Summer” cock-
tail menu.

St. Philip’s Plaza is the home of
Scordato’s Pizzeria, lending the hand of
Tucson’s Daniel Scordato to the craft of ar-
tisan pizza-making. In addition to chef-in-
spired, high-quality ingredient pizza,
Scordato’s presents light Italian entrees
such as chicken with fresh mozzarella and
tomato, as well as classic eggplant parme-
san and stuffed red pepper. And don’t for-
get a luxurious dessert of affogato, a warm
shot of sweetened espresso over white
chocolate gelato.

You may feel like you’re in Italy when
you dine under the olive trees at Queen
Creek Olive Mill and Eatery, about a 90-
minute drive from Tucson. “We’ve been in
the valley for 16 years,” says Perry Rea,
who owns the business with his wife,
Brenda. He had worked in the automotive
industry in Detroit. “We went from motor
oil to olive oil,” he quips, adding that it was
Brenda’s idea to start investigating mak-
ing olive oil as a way to move to Arizona. 

Making olive oil “was going to start as a
little hobby of mine. But it grew very or-
ganically to over 50 products,” says Rea,
with more than 600 seats at the restaurant.
The mill is home to 7,500 olive trees on a
100 percent pesticide-free farm.

At the eatery, “we have a big day on
Mother’s Day with a prix fixe dinner menu
or brunch.” On any day, diners can enjoy
vanilla bean olive oil waffles for breakfast,
an olive oil cupcake, or an olive mill an-
tipasto plate for lunch or dinner. If you can’t
make it to Queen Creek, there’s always olive
oil tasting — and a full line of products —
at the new shop at Tucson’s La Encantada. 

AJP Executive Editor Phyllis Braun contributed to
this article.

The patio at the Westin La Paloma  Resort & Spa awaits diners.
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