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Dinner tonight

Approximate values per serving: 460 calo-
ries, 6 g fat, 61 g carbohydrates, 14 g protein, 
410 mg sodium.

n 1 pound bow tie pasta, preferably 
whole wheat or spelt

n 1 ripe avocado, peeled and cubed

n 3 green onions, chopped

n 3/4 cup crumbled feta cheese

n 2 ripe Roma tomatoes, seeded and 
chopped

n 1/2 cup chopped fresh cilantro or 
flat-leaf parsley

INGREDIENTS

WHOLE FOODS MARKET

SERVES 4-6

citrus bow 
tie pasta

Bring a large pot of salted water 
to a boil over high heat. Cook 
pasta according to package 

n 1/4 cup lemon or lime juice

n 1/3 cup garlic-infused olive oil

n 1/2 teaspoon fine sea salt

n 1/2 teaspoon ground black pepper

Perfect pairings for barbeque foods

Grilling greats Wine down

Sourced from the 
Paso Robles region 
of California, this 
approachable cabernet 
is aromatic and rich, yet 
balanced. It calls out for 
a juicy sirloin steak or a 
rack of ribs.  
n Price: $22.

Moobuzz 2016 
Cabernet 
Sauvignon

This stylish Napa 
Valley wine, from a 
merlot specialist, 
will reawaken your 
interest in this classic 
red variety. Perfect 
for grilled pork 
chops or barbecue 
chicken.   
n Price: $32.

Swanson 
2015 
Merlot

This delightful wine 
from Lodi is dark 
purple in color with 
aromas that jump out 
of the glass. It’s a full-
bodied red that pairs 
with steaks, burgers 
and grilled lamb.   
n Price: $14.

Plungerhead 
2016 Petite 

Sirah
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As grills get fired up for summer, it’s time to 
consider some juicy red wines to pair with 
your favorite meats, hot off the barbecue. 

Here are three choices for a range of grilled foods.

USA TODAY NETWORK

Enjoy sips of cool, crisp wine this summer. These 
ice buckets and wine coolers will keep that 
perfect bottle at the right temperature.

n Mint Pantry’s 
Miles wine cooler 
is handcrafted 
from marble. 
$46.99 at 
allmodern.com.

n This Blomus 
lounge wine bottle 
set includes a freezer 
cartridge. $71.99 at 
bedbathandbeyond.
com. 

n Old Dutch International’s 
standing wine bucket has 
a hammered copper finish. 
$76.99 at houzz.com.

directions. 
    Drain the pasta and transfer to a large 
mixing bowl. Add avocado, green onion, 
feta, tomato and cilantro or parsley. 
   Whisk together lemon juice and olive oil 
and drizzle over the warm pasta. Toss to 
combine.  
   Season with salt and pepper and serve 
warm or cold.

n Michael Aram’s 
white orchid 
Champagne bucket 
features delicate 
detailing. $275 at 
bloomingdales.
com. 

n Chill two bottles 
in Hudson Grace’s 
mouthblown glass 
dual Champagne 
bucket. $195 at 
hudsongracesf.com. 

n Rabbit’s 
insulated, 
neoprene wine 
tote keeps bottles 
cold for up to 
four hours. $8 at 
rabbitwine.com. 

Pour a 
glass

n This stainless 
steel wine cooler 
with knob-style 
handles can be en-
graved. $44.96 at
thestationerystudio.
com. 


