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Pizzico Ristorante ItalianoPizzico Ristorante Italiano
7 Continental Blvd., Merrimack; 
424-1000; www.pizzicorestaurant.com
Serving: Monday-Thursday 11 a.m.-10 p.m.; 
Friday and Saturday 11 a.m.-11 p.m.; Sunday 
noon-9 p.m.
Cuisine: Italian
Entrees: $8.99 (pasta) to $21.99

OurOur  GourmetGourmet
The Union Leader has three pairs of reviewers 

checking out restaurants around the state. The 
teams grade a restaurant on a scale of 100 points, 
typically in fi ve categories worth 20 points each.

Plenty to please
besides pizza

Our Gourmet: If you judge strictly by location, 
you might dismiss Pizzico Ristorante Italiano of 
Merrimack as just another strip-mall pizza joint. 
Located in the Shaw’s plaza o!  Exit 11 of the Everett 
Turnpike, its neighbors include a Chinese restaurant, 
Quizno’s Subs, McDonald’s and Papa Gino’s. But 
that fi rst impression would be wrong. And if you 
just drive on by, you’ll be missing out on a terrifi c 
little Italian bistro with a long, creative menu and 
friendly, e"  cient service. 

Full disclosure: The fi rst time we visited Pizzico, 
we were so stu! ed we couldn’t do dessert. We made 
another trip (no arm-twisting required), on which 
we limited ourselves to appetizers and desserts that 
we shared. So we’ve deviated from the usual fi ve-
subject review format this week.

Surroundings: 8/10
OG: Yes, pizza  is part of their business;  a takeout 

counter is just to the left inside the front door. 
But turn right and you’ll fi nd yourself in a warm, 
comfortable dining room that’s much larger than 
you’d think from the outside. The front of the room 
is separated from the bar (“Martini Bar” is a subtitle 
of Pizzico’s name) by a wall with arched openings. 
Tables for four line the walls, and tables for two line 
the half wall. 8/10

Appetizers: 20/20
The Dining Companion: While we pondered 

our entree choices, we left it to the third member of 
our dining party to pick an appetizer. He chose the 
Fried Calamari ($9.99), something he loved as a kid 
but hasn’t had in years. After this dish, he’s back on 
the bandwagon. That calamari was to die for. It was 
lightly battered and fried to perfection — tender, 
juicy and sweet — and was served with a boat of 
fresh marinara sauce that the boys thought was 
fantastic. 10/10

OG: We also sampled the Mediterranean Skewers 
($7.99) and Zuppa Di Cozze ($9.99). The skewers 
included two strips of marinated grilled chicken 
served with two pieces of Bruschetta Tradizionale. 
The chicken was perfectly grilled, lightly charred 
and moist; the bruschetta, garlicky and topped with 
chopped tomatoes and drizzled with a rich balsamic 
reduction, was even better. And the Zuppa Di Cozzi 
was a dish of sweet steamed mussels served in a 
pungent lemon garlic sauce. All great. 10/10

Starters: 12/20
TDC: Entrees are served with a choice of pasta and 

a house salad. Our salads looked great — mixed 
greens, tomatoes and chopped black olives — but 
they came straight out of the refrigerator, and were 
so cold that we could barely taste the dressings, let 
alone the veggies. 4/10.

OG:  But more than making up for the salad was 
the Italian Wedding Soup ($3.69 cup/$4.99 bowl) 
which was on the specials menu. It was packed with 
chunks of ground meat, chopped spinach and veg-
etables in a tasty chicken broth that had a surprising 
peppery kick. 8/10

Entrees: 15/20
OG: I ordered the Chicken Combos ($16.99), which 

was a layered assembly of breaded and fried chicken 
cutlet topped with prosciutto, eggplant and moz-
zarella with a light tomato sauce. Unfortunately, the 
chicken was slightly overdone and the prosciutto’s 
salty, bacony fl avor was a little overpowering. Over-
all it was good, but I started to compare this Combo 
with the pretzel snack crackers of the same name 
— tasty, but quickly fi lling. 7/10

TDC: Being indecisive, I chose the Pizzico Sampler 
($16.99), which consisted of Chicken Parmesan, 
Cheese Ravioli and Lasagna. The chicken parm was 
cooked pefectly and was delicious. The ravioli was 
good, with a typical ricotta fi lling; both were served 
with more of the marinara sauce that the boys 
couldn’t get enough of. The Lasagna wasn’t what 
I had expected. It wasn’t the standard stack, and 
the cheese inside was sliced, rather than the typical 
ricotta mixture. And the meat presence came in the 
sauce rather than in the lasagna. 8/10

Pizza: 9/10
OG:As I said before, pizza is indeed part of the 

package at Pizzico, and it’s very good pizza. Served 
in two sizes, “personal” and “large”, there are 15 
varieties on the menu. Our Calamari Kid ordered a 

When country inns
in New Hampshire
have ‘breakfast’ 
as part of their names, 
it’s a good bet they have 
something special 
on the morning menu

BREAKFAST AT THE 

B&B

The Hancock 
Inn has been 

welcoming 
guests since 

1789.

NANCY BEAN FOSTER

By NANCY BEAN FOSTER
Union Leader Correspondent

EACH MORNING, the hosts of 
bed and breakfasts around 
the Granite State rise and 
shine early to create an array 

of signature dishes to satisfy their 
guests and keep them coming back for 
more.

At the Hancock Inn, host Robert 
Short and his niece Laurie Ware lay out 
a delectable breakfast spread that in-
cludes fresh fruit, homemade granola, 
warm blueberry muffi ns and some 
special recipes Short cooks himself.

French 
toast at the 
inn is made 
using brioche baked fresh by Short’s 
wife Nancy Boyce, and is served with 
maple syrup from local producers. The 
inn’s poached-egg stacker – a healthy 
twist on eggs Benedict – is built upon 
a toast round with sausage and Swiss 
cheese made at Boggy Meadow farm in 
Walpole.

Short said using local ingredients 
is an important part of giving guests 
a taste of what’s been cooking at the 
historic inn since it opened in 1789.

.

Hilary Pridgen, owner of the Trum-
bull House Bed and Breakfast in 
Hanover, says one of the keys to a great 
breakfast at her place is the fresh eggs 
that the “egg lady” from Muscle in Your 

PHOTOS BY NANCY BEAN FOSTER

Hancock Inn host Robert Short prepares pancakes for guests in the inn’s kitchen earlier this week.

At the Trumbull House Bed & Breakfast in Hanover, fresh-baked blueberry scones (left) are one of  owner Hilary Pridgen’s specialties.  Fresh eggs 
from a local farm are the key ingredient in many of the inn’s breakfast dishes, including the French toast at right.

VRecipes, Page C3

WE HAVEN’T VISITED Chianti 
for a while now — tasted some 
wine, I mean. I do hope you have 
the chance to visit it sometime 
in your life and experience its 
glories. 

Ruffi no wines widely avail-
able here in New Hampshire, so 
I thought we could take a look at 
them together.

First, a quick refresher on Ital-
ian wine: Mediterranean climate 
in the south, continental (four 
seasons) in the north. The soils of 
the peninsula vary, as it covers so 
much distance north-to-south. 
There are several levels of offi cial 
wine designation, and they are, 

from lowest to highest, Vino da 
Tavola (table wine), DOC (a qual-
ity wine), and DOCG (the highest 
level of quality in the offi cial des-
ignations). There is a fourth, more 
recent designation, IGT, which 
allows for more experimentation 
with grapes and blends than are 
traditionally the case in the other 

designations.
Sangiovese is the grape in ques-

tion here, the one used for mak-
ing Chianti. It classically yields 
fl avors of sour cherry, spice and 
herbal fl avors; some or all can be 
present in a quality wine. 

The original Chianti region is 
now called Chianti Classico, and 
wine made from grapes grown in 
this region can bear the “Clas-
sico” name. There is a broader 
band around the Classico region 
that also bears the name Chianti: 
the cities of Siena and Florence 
are located here.

Tasting 
Notes

Jim Beauregard

Ruffino: A classic winemaker of Chianti

Riserva Ducale Oro is Ruffino’s 
signature Chianti Classico.

VSee Breakfast, Page C3
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Classic & Educational Toys
“Celebrating 10 years in business”

 * Science Kits
 * Creative Play
 * Puppets

 * Arts & Crafts
 * Developmental   
 Toys

 * Educational Toys 
 * Games 
 * Puzzles

603.225.1060   *  www.imaginationvillage.com
9 North Main Street, Downtown Concord

The coolest toy store 
on Main Street!
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Arm Farm delivers every day.
“The eggs are special — and 

make every egg dish extraor-
dinary,” said Pridgen, who 
uses them to make Vermont 
smoked ham and cheddar om-
elets, buttermilk pancakes, and 
tomato, basil and brie omelets.

But a real favorite at 
Trumbull House are Pridgen’s 
homemade blueberry scones.

.

For Paula Fox, owner of 
Little River Bed and Breakfast 
in Peterborough, part of the 
challenge of cooking each 
morning is fi nding recipes that 
are both delicious and meet 
the dietary requirements of her 
guests.

Each morning she offers 
fruit, homemade granola, a 
baked good like a muffi n or a 

scone and a savory egg dish. 
But she recently had a guest 
who was on both a vegan and 
a gluten-free diet. Fox found 
a perfect recipe in her fi les, a 
vegetable breakfast strata, and 
made it using polenta instead 
of bread.

“It’s really delicious,” said 

Fox, who is always happy to 
fi nd alternatives to suit the 
needs of her guests.

.

Theresa Sterling, owner 
of the Stephen Clay Bed and 
Breakfast in Candia, cooks 
hearty New England breakfasts 
that keep her hungry guests 

satisfi ed including her home-
made baked pancake with 
caramelized apples.

After a slice of her pancake, 
Sterling said, “You will have to 
skip lunch!”

BreakfastBreakfast  
Continued From Page C1Continued From Page C1

Summer Vegetable Strata
Little River Bed and Breakfast, Peterbor-

ough

10 slices French bread or polenta, cubed
3 tbsp butter
1/2 cup yellow onion, chopped
2 cloves garlic
1 medium zucchini, chopped
1/2 cup corn, fresh or frozen
6 sun-dried tomato chopped, or 1 to 2 

Roma tomatoes peeled, seeded, and chopped
4 eggs
1 cup milk
1/2 tsp salt
1/2 tsp white pepper
4 drops Tabasco sauce
1/2 cup Cheddar cheese

Melt two tablespoons of butter in a large 
skillet and add bread cubes, tossing to 
coat. Cook over medium heat until bread 
cubes are toasted. Transfer toasted bread 
cubes to a pie plate, square baking dish, 
or individual ramekins that have been 
sprayed with cooking spray.

Using the same skillet, wipe out any 
crumbs with a paper towel. Melt 1 table-
spoon butter and add onion. Saute over 
medium heat for about 3-4 minutes until 
soft. Add garlic, zucchini, and corn and 
cook for an additional 5 minutes until 
zucchini is beginning to soften and much 
of the liquid released from the vegetables 
has evaporated.

Layer sauteed vegetables over bread 
cubes in baking dish. Add tomatoes on 
top. In a medium bowl, whisk together 
eggs, milk, salt, pepper, and Tabasco. Pour 
egg mixture over veggies and bread cubes 
in baking dish

Cover and refrigerate overnight (not 
necessary when using polenta).

Rreheat oven to 350 F. Uncover dish, 
top with cheddar cheese, and bake for 
about 45-50 minutes or until strata has 
puffed and cheese is browned. A little less 
time is needed if using individual rame-
kins.

Cereal Tarts
Sunapee View Bed and Breakfast, Newbury

4 Tbsp melted butter
5 cups cornfl akes
1 cup pecans
6 Tablespoons maple syrup
1 cup Greek yogurt
1 cup mixed berries
Confectioner’s sugar
In a food processer, pulse the cornfl akes 

and pecans to mix. Drizzle in the melted 
butter and pulse a few times. Add the 
maple syrup and pulse a few more times. 
Press mixture into 4 inch tart pans with 
removable bottoms

Bake at 350 for 10 minutes. When cool, 
layer tarts with a heaping spoonful of 
Greek yogurt, top with mixed berries, and 
sprinkle with confectioner’s sugar. Makes 
6 tarts.

Trumbull House Scones
Trumbull House Bed and Breakfast, Hanover

3 cups fl our
1 tsp salt
1 heaping tablespoon baking powder
! cup sugar
1 stick of butter cut into 8 pieces
1 extra large egg
2/3 cup buttermilk

In a food processor, mix fl our, salt 
and baking powder until blended. Cut in 
butter and pulse until mixture becomes 
crumbly. Add sugar and mix. In a large 
bowl whisk together egg and buttermilk 
and add to the fl our and sugar mixture, 
combining until a fi rm dough forms. Stir 
in 2/3 cup fresh fruit, chocolate chips, or 
candied ginger.

Place the dough on a baking sheet and 
pat into a rectangular or round shape (ap-
prox 1 to 1-1/4”thick) and cut into pieces, 
separating slightly. Bake at 365 degrees for 
16 minutes.

Pu! y Oven Pancake
Stephen Clay Homestead Bed and Break-

fast, Candia

1 egg
1/4 cup fl our
1/4 cup milk
6-8 apples peeled and sliced into wedges
3 tbsp butter
" cup fi rmly packed brown sugar
" tsp nutmeg

Mix egg, fl our and milk to form a 
smooth batter. Grease a pie pan with 1 
tablespoon butter. Pour batter into the 
pan and bake at 425 F for 10-15 minutes.

In a skillet, melt 2 tbsp butter, add 
apples, brown sugar and nutmeg. Sautee 
apples until soft and the liquid becomes 
syrupy. Pour apple mixture over the 
pancake, and cut into wedges. Serve with 
whipped cream.

— Compiled by Nancy Bean Foster

DAWN NORRIS

A cereal tart makes a colorful eye-opener at 
the Sunapee View Inn in Newbury.

Recipe File: Breakfast at the B&B

By NARA SCHOENBERG
Chicago Tribune

 If your kids don’t eat their 
peas _ or spinach, or broc-
coli _ you may have been 
tempted to try one of those 
trendy vegetable-infused 
juices.

But which one? Today ev-
eryone from Mott’s to Apple 
& Eve is touting an option.

Together with my twin 7-
year-old boys, one of whom 
refuses even kid-friendly 
vegetables (carrots, cucum-
bers) and the other of whom 
kind of likes his veggies, I 
conducted a (somewhat) 
blind taste test. I didn’t tell 
my kids their drinks had cel-
ery or sweet potatoes in them, 
but knowing how closely 
most kids inspect new foods 
in real life, I didn’t bother to 
hide packaging or prevent the 
little darlings from looking or 
smelling before tasting.

The testing did not start 
well. Zephy, the carrot-hater, 
pronounced a glass of brown-
ish orange Vruit Berry Veggie 
Blend “not good” the instant 
it touched his tongue.

But after Calvin, the veggie-
positive twin, nonchalantly 
took a swig and observed, 
“kinda good,” the carrot-hater 
rallied, taking a whole sip 
without furrowing his brow or 
wrinkling his nose.

“Yeah, it actually is good,” 
he said.

It was uphill from there. 
The boys put Fruitables fruit 
and vegetable juice bever-
age in Berry Berry in the No. 
1 spot, out of six beverages 
tested, with the carrot-hater 
ranking it No. 1 and the 
carrot-lover declaring a tie 
with V8 V-Fusion Strawberry 
Banana juice.

THE WINNER: Apple & Eve 
Fruitables juice beverage in 
Berry Berry

The carrot-hater says: 
“Awesome! This stuff is great!”

Mom says: Contains purple 

carrot, sweet potato, butter-
nut squash and beet juices.

NO. 2 "TIE#: Mott’s Medleys 
Apple 100 percent Juice

The carrot-lover says: “I’m 
not gonna like this stuff ...” 
(Tastes it.) “Ahhh! Yummy 
ah-yo-yo!”

Mom says: Contains carrot 
juice.

NO. 2 "TIE#: V8 V-Fusion 100 
percent juice in Strawberry 
Banana

The carrot-hater says: 
“GREAT!”

Mom says: Contains sweet 
potato, carrot, tomato and 
beet juices. Good source of 
vitamin A.

NO. 3: Vruit Berry Veggie 
Blend

The carrot-lover says: 
“Kinda good.”

Mom says: I think they’d 
like it better if they couldn’t 
see the color. You might try 
the juice boxes. Contains 
carrot, beet and celery juices. 
Good source of vitamin A.

NO. 4: Vruit Apple Carrot 
Blend

The carrot-hater says: 
“Good but not great ...” (Takes 
another sip.) “Actually, pretty 
much bad.”

Pint-sized critics test 
veggie-packed juices

MCT

If your kids don’t eat their peas, 
or spinach, or broccoli, you may 
be tempted to try a trendy 
vegetable-infused juice.

large Meat Lovers ($18.99), which 
was huge, and came topped with 
pepperoni, sausage, ground beef, 
ham and meatballs with mozza-
rella. He loved it, but surprisingly 
enough for the growing boy that 
he is, took half home for the next 
day. 9/10.
Desserts: 18/20

OG: From the dessert menu, 
we had to try the Tiramisu 
($5.99), which was a bit di# erent 
from the traditional liqueur-
and-espresso-soaked ladyfi nger 
concoction. This one was lighter 
and drier, with an espresso-in-
fused spongecake layered with 
moscarpone and whipped cream. 
Co# ee was the dominant fl avor. I 
enjoyed it. 9/10.

TDC: I absolutely loved the 
Hazelnut and Chocolate Ganache 
($5.99). It was rich and creamy, 
and coupled with a nice, frothy 
Mocha Cappuccino ($3.95) it 
made a perfect ending to a great 
evening. 9/10

Total score: 82/100

GourmetGourmet  
Continued From Page C1Continued From Page C1

Mushrooms may 
make you happier

Who knew? Mushrooms 
— the legal kind — may alter 
your mood, especially in win-
tertime.

The Mushroom Council says 
Vitamin D is a key ingredient 
in keeping the winter blues at 
bay. And the council points out 
that  mushrooms happen to be 
the only source of vitamin D 
in the produce aisle, and  are 
the exception to the rule that 
plant-based foods typically 
don’t contain vitamin D. 
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Route 302 Bartlett, NH 03812 • 800-223-7669 • www.Attitash.com 

Call for details 800.223.7669
*Per person double occupancy, mid week

Some restrictions & black out dates

7 Minutes 
from Living

Room to
Summit!

$7900 STAY & SKI PACKAGE

MERRIMACK COUNTY
JOHNSON GOLDEN HARVEST - Welcome to 
your year round Farmer’s Market. O!ering 
locally grown Tomatoes, Salad Greens & many 
other local produce items. We have Native 
Organic Free Range Eggs, Chicken & Miles 
Smith Beef & NH Milk from Hatchland Farms. 
O!ering Jellies & Maple Syrup, many other 
local items. We are located @ 412 W. River Rd., 
Hooksett, NH (the corner of Rte. 3A & Hackett 
Hill). Contact us @ (603) 210-2031 or www.
johnsongoldenharvest.com.

Farmer’s Marketplace


