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Valley Bites

By Pamela Hamilton

Ghosts, goblins and other
scary creatures apparently
have a sweet tooth. For
Halloween, we appease
them with candy as they
make their rounds trick-
or-treating. By bribing
them with Mars bars and
Kit Kats we hope they’ll
leave us in peace.

For the Day of 
the Dead celebrations
(October 31 to November
2), we use sugar not so
much for appeasing the 
spirits but for making sure
they have a good time
when they come visit. In addition to the deceased’s favorite
foods, traditional treats include pan de muerto (bread of the
dead), candied pumpkin and elaborately decorated skulls made
out of sugar. 

The skulls are an ancient symbol of regeneration and are
given as gifts and found as ofrendas on home-made altars along
with candles, marigolds and beverages. You can find pre-
decorated sugar skulls as well as all of the materials needed to
make your own skulls (molds, meringue powder) at Sueños
Latin American Imports (6035 N. Seventh St., Phoenix).
They also carry wonderful Day of the Dead molds to make
chocolate skeletons. 

Shop early for your skull-making supplies so you have a
full selection. Sueños owner Robert Bitto says, “October has
become our busiest month of the year. I always get frantic calls
for school projects at the end of the month.” (Molds may also
be purchased at the Museo Chicano, 147 E. Adams St.,
Phoenix.)

This is the season not only for ghostly celebrations but for
the Valley’s reawakening after the long, hot summer. A slew of
new restaurants have opened recently, with more in the works.
Palatte (606 N. Fourth Ave., Phoenix) knows how to make egg
dishes including my favorite, simply named The Egg (egg,
bacon, tomato in a pastry crust with herbs). Union Wine Bar
and Grill (3815 N. Brown Ave., Scottsdale) does especially
well with the Italian dishes on the menu. The arancini (risotto
cheese balls) are crunchy outside and soft and melting inside;
the Italian sausages are worth ordering for the accompanying
small cubes of fried polenta alone. 

Dish (8977 N.
Scottsdale Road) is huge. I
wandered around from
the bread to the wine to
the high-end gourmet
products to the prepared
food counter to the gelato
stand to the baked goods
for half an hour before I
even saw the Bistro on the
other side of the building.
For now, try the prepared-
to-order dishes such as the
barbecue brisket. While
standing in line, a woman
next to me asked if they
really broasted their 

chicken and made them show her the broasting machine (it
fries under pressure so the chicken comes out moister). She said
it had been 30 years since she’d tasted broasted chicken and
couldn’t wait to try it. 

Being new, all of these places still have a few kinks to work
out. Is it fair to talk about them so soon? I think so, as long as
you visit with an open mind.

October is also a time of reawakening for our seasonal
farmers’ markets. With the exception of a few year-round 
stalwarts, many of our markets take a hiatus for at least part of
the summer. Cooler fall weather and the new crop of veggies
bring the markets back into operation in Ahwatukee, Carefree
and Scottsdale (www.arizonafarmersmarkets.com) and in
Phoenix (Vincent’s at 3930 E. Camelback Road). Even the
year-round markets change their schedules in the fall, and the
Downtown Phoenix Public Market (Central and McKinley
Streets) will open on Wednesday evenings from 4 to 8 p.m.
beginning on October 24, as well as keeping their traditional
Saturday morning schedule.

While the Valley’s apple season peaks in June, you can pick
your own apples in other parts of the state well into the fall.
Both Slide Rock State Park (www.azparks.gov) and Slow
Food (www.slowfoodphoenix.org) are holding apple events 
to celebrate the local harvest in the Sedona area. Slide Rock is
home to the historic Pendley apple sheds, and the Slow Food
event will be held at Garland’s Lodge, a historic Oak 
Creek property.     R
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