SIMPLY
INGRID
A HOMETOWN COOKING DIVA WORKS TO
EXPAND HER MULTICULTURAL REACH
BY ELIZABETH RAHE

I
Delicioso with Ingrid
Hoffmann

Delicioso

Delicioso,
With a Mexican Touch
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Simply Delicioso

Simply Delicioso: A Collection
of Everyday Recipes with a Latin Twist

.
Delicioso with
Ingrid Hoffmann

“¡Qué frío, Dios mío!”
that

telenovelas before
Salsita on the

Ingrid Hoffmann and co-host Maggie
Jiménez wrap up against the studio
chill before warming up to the camera
while taping Delicioso at Univision.

Delicioso with Ingrid
Hoffmann,
Simply

Delicioso
Salsita
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Catch Ingrid Hoffmann in
action via video links at
www.cityandshore.com.
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SoBe
Wine &
Food Fest
spreads
foodie
feast

really

5

Ingrid Hoffmann is
among scores of TV
food personalities,
chefs and wine and
spirits professionals
lined up for the 11th
South Beach Wine
& Food Festival
Feb. 23-26. The list
includes Guy Fieri,
Bobby Flay, Rachael
Ray, Emeril Lagasse,
Nadia G, Patrick
and Gina Neely and
many other celebs,
appearing at dozens
of tastings, seminars,
feasts and parties.
The festival benefits
FIU’s Chaplin School
of Hospitality
and Tourism
Management and
Southern Wine &
Spirits Beverage
Management Center.

Questions

What is your favorite
ingredient of the moment?

Your favorite gadget?

What are some of your
favorite local restaurants?

ZUM A
Beyond family and close
friends, what people, past
or present, would you like to
dine with?

Who is your favorite cooking
partner?

62

cityandshore.com

The Food Network
South Beach Wine &
Food Festival, Feb.

23-26, 877-762-3933,
www.sobefest.com.
Winston C

hurchill

Ingrid shares some
favorite recipes and wine
pairings on page 120.
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Shrimp & Scallop
Easy Paella

Eat, drink & enjoy
In honor of the South Beach Wine & Food Festival
(Feb. 23-26, www.sobefest.com ), Ingrid Hoffmann
offers a pair of favorite recipes as well as wines
to serve with them.

Ingredients

4-6 cups chicken stock
3 tablespoons extra-virgin olive oil
1 medium yellow onion, chopped
4 garlic cloves, finely chopped
1 red pepper, seeded, ribbed and thinly sliced
1 green pepper, seeded, ribbed and thinly sliced
1 teaspoon Spanish saffron, pistils only
4 links (about 6 ounces) chorizo, sliced
2 cups medium-grain white rice
1 10-ounce can diced tomatoes with chilies
3 tablespoons tomato paste
2 pounds raw large shrimp, peeled
1 pound sea scallops
Salt and freshly ground black pepper to taste
1⁄3 cup chopped Italian parsley
Lemon wedges for garnish

WINE PAIRING
Mar de Frades
Albariño Rias Baixas

To Prepare

Coffee-Laced
Spanish Torrijas
Ingredients

Lamb Chops With
Cilantro-Mint Chimichurri

Makes 8 servings
To Prepare

Ingredients
For the chimichurri sauce

1 cup fresh cilantro leaves
½ cup fresh flat-leaf parsley leaves
2 tablespoons fresh mint leaves
1-2 pickled or fresh serrano chiles, halved
(seeded and ribbed for less heat)
3 tablespoons rice vinegar
1 tablespoon fresh lime juice (from about ½ lime)
1 tablespoon honey
½ teaspoon salt
2 tablespoons olive oil
For the lamb
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WINE PAIRING
Bellini cocktail or
champagne

WINE PAIRING

Your favorite Rioja
12 1-inch thick lamb loin chops,
trimmed of excess fat
Salt and freshly ground black pepper to taste
2 tablespoons olive oil
3 tablespoons chopped fresh rosemary
3 garlic cloves, peeled and coarsely chopped
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To Prepare

1 8-ounce loaf French bread, cut into
8 (1/2-inch) slices
½ cup strong brewed coffee
¼ cup milk
¼ cup sweetened condensed milk
2 teaspoons grated lime zest
¾ teaspoon vanilla extract
2 large eggs
2 tablespoons mild olive oil
or canola oil
2 teaspoons sugar
1 teaspoon ground cinnamon

Makes 4-6 servings
Makes 4 servings
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