
Snug Harbor Wine. Located at
459 Washington St. Duxbury

Like us on Facebook!
http://www.facebook.com/snugharborwine

Share Tweet Forward

A Quick Note: We will close at 3pm this Sunday,
to watch the game, of course!   :)     Go Pats!

****

Tasting this weekend
Due Italiano!!- A Pair of Wines from the Veneto Region

 

Marcato Duo Rosso- This wine was a star at the Duxbury Food and Wine Festival

last fall and for good reason! The wine is a 50/50 blend of Cabernet Franc and

Corvina grapes that were processed in the appassimento method (similar to

Amarone) and then fermented in stainless steel. The wine tastes of red-berry fruits with

a coffee notes, soft tannins with a lingering finish.  reg $18.99/$17.09 this weekend

 

Caposaldo Pinot Grigio- This customer favorite features a dry, crisp, vibrant

texture and delicate aromas of white fruit, flowers and almonds. Gets you in the

mood for spring! reg $13.00/ $12.59 this weekend 
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This weekend’s tasting
4-7 pm Friday & Saturday

****
All tasting wines 10% off this weekend!

****



The Cure for What Ails You

I am highlighting a dish that has always been declared a hangover cure, but whether
you had a rough night, are suffering from a holiday headache or just want to indulge
in a satisfying meal, this couldn't be any easier or delicious.

Eggs, for me, always adds another element to a dish. On top of a burger, on a pizza
or atop a salad, a warm runny yolk brings a little more decadence to the meal. In
this dish, Eggs in Purgatory, a spicy marinara is prepared and eggs are poached
into the tomato sauce. This is a favorite Mediterranean dish found in Italy, Greece,
North Africa and the Israeli region where it is called shakshuka.

Have some warm, crusty bread on hand and dig in. The best part is that if you're
really lazy, just heat up some jarred sauce instead of making your own. Add in the
flavors and level of heat you like and get creative!

Ingredients

2 tablespoons extra-virgin olive oil, more for drizzling on toast
2 large cloves garlic, 1 thinly sliced and 1 halved
3 anchovy fillets, minced (optional)
Pinch of red-pepper flakes, more to taste and for serving
1 (28-ounce) can diced tomatoes
½ teaspoon fine sea salt, more to taste
¼ teaspoon black pepper
1 large sprig fresh basil or rosemary, or a pinch of dried rosemary
2 tablespoons grated Parmesan, more for serving
1 tablespoon unsalted butter, more to taste
6 eggs
Sliced crusty bread, for serving
Small handful chopped basil or parsley, for garnish

Preparation

1. In a large skillet with a lid, heat oil over medium heat. Add the sliced garlic,
anchovies and red-pepper flakes and cook just until the garlic turns golden
brown at the edges, about 1 minute. Stir in tomatoes, salt, pepper and basil
sprig, and turn the heat to medium-low.

2. Simmer, squashing tomato pieces with a wooden spoon or a potato masher,
until the tomatoes break down and thicken into a sauce, 20 to 25 minutes. Stir
in Parmesan, butter, salt and red-pepper flakes to taste.

3. Using the back of a spoon, make 6 divots into the tomato sauce, then crack an



egg into each divot. Cover the pan and let cook until the eggs are set to taste,
about 2 to 3 minutes for runny yolks. (If the pan is not covered, the eggs won't
cook through, so don't skip that step.)

4. While the eggs are cooking, toast bread in a toaster or under the broiler. Rub
warm toast with the cut garlic clove, drizzle with oil, and sprinkle with salt.

5. To serve, sprinkle eggs with more Parmesan and chopped herbs, then spoon
onto plates or into shallow bowls. Serve with garlic toast and pass pepper
flakes at the table. 

What to drink?

Since this is an "after-party" kind of dish, finish off that sparkling wine you still
have from last night with this dish. The bubbles and acidity pair perfectly with the
tomato sauce and rich yolks. For a red choice, look for something fruity with low
tannin. In whites, something rich with zippy acidity. Here are a couple of
considerations we have in the shop.
 
Monte Santoccio Valpolicella- fresh aromas of plums and cherries, clean finish and
smooth tannins.

Musar Jeune White (the premier winery in Lebanon) - A blend of Viognier,



Vermentino and Chardonnay. Has notes of apples and passionfruit with a crisp, dry
and refreshing finish.

Chris is a Certified Specialist of Wine and a Graduate of Boston University Wine Studies
and Wine Making programs. He is also a graduate of Cook Street School of Culinary Arts
in Denver, CO. He has worked as a personal chef and chef instructor.



Lord Hobo Brewing

Hobo Life Session IPA 4.5% ABV

A bright citrus-forward local IPA from Woburn, MA

Reg $13.95 for six-pack, 10% off this weekend

Pairs great with Thai Tamarind and Honey BBQ ribs or Orange-
Glazed Chicken





For more information, please contact Snug Harbor Wine at 781-934-2033
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