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I
f there’s a pecan tree
in your yard, chances
are good you’ve start-
ed hearing the rat-a-
tat-tat of ripe nuts

plonking down on the roof.
Those most noble of native
Texas nuts will be dropping
for the next several weeks,
and we’re not about to miss
out on the bounty.

We’ve baked up four varia-

tions on pecan pie — a classic
corn syrup version, a fudgy
chocolate pecan pie, a Mex-
ican-inspired pecan pie made
with dulce de leche and
cinnamon and bourbon
pecan hand pies — to cele-
brate that bounty.

The easiest way to coax
extra flavor out of your pe-
can pies is to start with toast-
ed nuts. Most of the pecans
you’ll find in the store are
raw. Letting them bake for 10
minutes at 350 degrees with

a turn or two while they cook
will draw their natural flavor-
ful oils to the surface for a
more aromatic pie and will
give them a better crunch
that will last through the
pie-baking process.

And bonus: If you happen
to have more pecans than
your pie recipe calls for, just
toss those extra toasted nuts
with a bit of salt for a treat to
snack on while you bake.

Pecan pie filling, which is
generally a soupy amalgam-

ation of corn syrup, eggs and
perhaps a bit of corn starch,
flour or other thickening
agent, can take a long time in
the oven — an hour or more
isn’t uncommon — to set.
And that means havoc for the
edges of your pie crust. A few
strips of aluminum foil
around the rim of the pie will
help prevent the crust from
burning while the filling sets.
And if you plan on baking a
lot of pies this fall, consider

BAKING

Paul Stephen / Staff

This week we're celebrating the Texas pecan season with a variety of pecan pies. Recipes, page D7
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Pecan continues on D7

Houstonians wear King
Ranch-branded clothing and
boots, carry King Ranch hand-
bags and luggage, ride horses
on King Ranch saddles and even
drive King Ranch pickups.

Now they’ll be able to dine in
King Ranch style.

The Fertitta family has an-
nounced a partnership with the
privately held King Ranch Inc.
to open King Ranch Texas Kitch-
en, the first King Ranch-brand-
ed restaurant in the country.
Opening in November in the

former Willie G’s space at 1605
Post Oak, the restaurant will be
a dining experience immersed
in the culture and history of the
legendary South Texas ranch.

“Houstonians will get to expe-
rience a first-of-its kind, Texas-
flair urban kitchen that we
know everyone will enjoy,” said
Tilman Fertitta of the Fertitta
family that owns and operates
Fertitta Entertainment, whose
Landry’s Inc. restaurants are
stamped throughout the coun-
try.

Landry’s corporate executive
chef Carlos Rodriguez, known

Fertitta to create first King Ranch restaurant
DINING

By Greg Morago
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King continues on D3 Fertitta
Entertainment

King Ranch
Texas
Kitchen is a
partnership
with the
Fertitta
family and
Texas’ famed
King Ranch.
Opening in
November, it
will serve
Texas fare
such as
Wagyu surf
and turf.
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October is Texas Wine Month, and that
means I’ve asked Dr. Russell Kane — who
has written two books on Texas wine —

to tout bottles that have turned his
head and turned on his taste buds. But,
because all four of his selections would be
reds, I have contributed a couple of excel-
lent white options from other producers.

It has been a brutal slog over the past 12
months for Texas wine. Even before CO-
VID-19 blew up, the challenges began with
an unexpectedly early and severe Hallow-
een 2019 freeze that made a huge dent in
this year’s harvest in the High Plains,
where 70 percent of the state’s grapes are
grown. And tasting venues are just now
reopening after the pandemic largely
shuttered them for months. So drinking
“local” whenever we can will help ensure
our world-class wineries — and, yes, we
have many that deserve to be branded as
such these days — continue to prosper.

2016 Duchman Family Winery
Texas Aglianico, Oswald Vineyard
Kane scored it a 9, noting the wine’s “red-
purple color with red-black fruit aroma
yielding notes of wet earth and mint.” He
praises the “medium-plus body and feel
on the palate with its firm tannic structure
and black raspberry flavor and hints of
black olive and lengthy finish.” Kane notes
that winemaker Dave Reilly is a huge fan of
this southern Italian varietal, most fa-
mously grown in Campania, believing that
it “best represents the vision of the Duch-
man Family Winery. The grape’s potential
is amazing because of how well it handles
Texas’ summer heat, holding its acidity
and therefore requiring less manipulation
in the winery than most other reds.”

Price: $40 at duchmanwinery.com

Brennan Vineyards Winemaker’s
Choice Volume VI Texas Blend NV
Kane scored it a 9.2 for the “dark purple
color and aromas of blackberry, pipe
tobacco and wild mushrooms. There’s full
body and heft on the palate, yielding
red/black berry flavors, trail dust and
cedar with a return of tobacco and truffles
on the finish.” The sixth Winemaker’s
Choice wine from Todd Webster (the
reason for the “Volume VI” designation), it
“focuses heavily on cabernet franc with a
supporting cast of cabernet sauvignon,
carmenère and graciano.”

Price: $45 at brennanvineyards.com

2017 Pedernales Cellars
Texas GSM Mélange
Kane scored it a 9.3: “Full-bodied with
plums and blackberries on the palate
morphing into granular and pleasing tannic
structure and dry dusty finish.” GSM, of
course, stands for grenache, syrah and
mourvèdre, but in Texas this blend goes
heavy on mourvèdre instead of grenache
as it would in France and other regions.
Since 2016, winemaker David Kuhlken has
been experimenting with additions of
other Rhone red grapes to add a Texas flair.
Accordingly, in 2017 he included a helping
of Texas-grown carignan and cinsault.

Price: $35 at pedernalescellars.com

2016 Spicewood Vineyards Texas
Hill Country Estate Tempranillo
Kane scored it a 9, suggesting the “Pur-
ple-black wine with its notes of black-
berry and plums on the nose” could
easily pass for a Gran Reserva from
Spain’s famed Rioja region. “It’s full-
bodied on the palate with vibrant acidity
and energy … highlights of red plums,
firm tannins, enjoyable finish with linger-
ing notes of fruit, tannin and aromatic
wet limestone.” It’s 100 percent tempra-
nillo grown on the Spicewood Vineyards
Hill Country estate and spends 18
months in oak, 40 percent new.

Price: $40 at spicewoodvineyards.com

2019 Bonarrigo Family Wines
Heritage Select White Blend
I gave this wonderfully tart, acidic blend
of Texas-grown pinot grigio (83 percent)
and trebbiano a score of 9 for its tangy
citrus and fresh tropical fruit flavors.
Along with a sagrantino-primativo-
sangiovese red, it’s a new Messina Hof
wine created to celebrate seven genera-
tions of winemaking in Paul Bonariggo’s
family.

Price: $25 at messinahof.com/
bonarrigofamilywines

2018 McPherson Roussanne
Texas High Plains
I also scored this Texas-meets-the-
Southern-Rhone wine a 9 for what
winemaker Kim McPherson calls its
“unique lemon-drop flavors and deli-
cate, herbaceous tea-like aromas.” The
Lubbock-headquartered winery honors
the memory of McPherson’s father
“Doc,” a legendary Texas Tech prof and
Texas-wine-industry pioneer.

Price: $13.89 at Spec’s

sportywineguy@outlook.com

WINE

A little help from an expert

2016 Duchman
Family Winery

Texas
Aglianico,

Oswald
Vineyard

2016
Spicewood
Vineyards
Texas Hill

Country Estate
Tempranillo

2017
Pedernales

Cellars Texas
GSM

Mélange

Brennan
Vineyards

Winemaker’s
Choice Volume

VI Texas
Blend NV

By Dale Robertson
CORRE SP ONDENT

The polls in Harris County
have seen record turnout.
When you secure your “I Vot-
ed” sticker, you’ll be in need of
some good eats. Thankfully,
Houston restaurants have you
covered with these election
deals, most of them available
until Nov. 3.

Bread Man Baking: Show your
“I Voted” sticker at the Urban
Harvest Farmers Market on
Saturdays to receive 20 percent
off your Bread Man purchase.
Brennan’s of Houston: A free
of order of Ballot Beignets,
which are served with café au
lait Anglaise, are available to
any guest presenting an “I Vot-
ed” sticker on Election Day,
Nov. 3.
Dandelion Cafe: Flash your
sticker for a free small coffee.
Eatsie Boys: Get $1 off any
menu item with your sticker at
the food truck at 8th Wonder
Brewery.
Fat Cat Creamery: Show your
sticker for a buy-one-get-one-
free scoop at the Heights ice
cream shop.
Feges BBQ: Your voting sticker

will earn you 10 percent off.
Golden Bagels & Coffee: Get a
free bagel dog with your sticker.
Hugo’s, Xochi and Caracol:
Chef Hugo Ortega’s restaurants
will be giving customers with an
“I Voted” sticker a free margari-
ta. They come in red, white and
blue: Margarita Roja (tequila,
Campari, triple sec, fresh lime,
orange and simple syrup), El
Coco Margarita (Altos Silver
tequila, Kalani coconut rum
liqueur, coconut milk, fresh
lime juice and simple syrup)
and Margarita Azul (tequila,
Blue Curaçao, fresh lime juice,
triple sec and simple syrup).
They can also be bought for $11.
Kaffeine Coffee: The Third
Ward coffee shop has a new
drink, a “Souls to the Polls”
iced coffee brewed with cran-
berry and blueberry.
La Grange: A sticker will earn
you a free order of chichar-
rones.
Local Foods: On Nov. 3, all
locations of Local Foods will
offer two special sandwiches:
the TRUMPet (mushroom, ra-
clette cheese, sun-dried tomato
jam and crispy leeks on ciabatta
toast) and the JOE BISON (cof-
fee-crusted Texas bison, vanilla-
grilled onions and arugula on

sourdough toast). Customers
will be able to vote for their
favorite via a ballot box in each
store. A half-sandwich with two
sides will cost $15.
Lucille’s: Got your sticker? Get
30 percent off your order on
Nov. 3.
Michael’s Cookie Jar: Show
your sticker for a free cookie at
the Fountainview and Weslayan
locations.
Molina’s Cantina: All locations
will be offering $6.50 Molina’s
Margaritas for people with a
sticker on Election Day, Nov. 3.
Niko Niko’s: Show your sticker
at the Greek spot and receive 10

percent off your order through
Nov. 8.
Phat Eatery: Show your sticker
for an order of roti canai, a flaky
Indian flatbread with curry dip,
for just $2.
Tobiuo Sushi + Bar: The restau-
rant will offer one free appetizer
per table when a guest has a
sticker.
Three Brothers Bakery: This
Houston institution is bringing
back its Presidential Cookie
Poll, where customers can vote
for their favorite candidate by
buying one of three cookies (all
$4.99): a Trump cookie, a Biden
cookie or a Gingy cookie — a

candidate you may not have
heard of before.

“We are already having
some controversy,” said co-
owner Janice Jucker in an
email. “We reused the car-
icature from 2016 for Trump,
and folks loved it back in 2016.
Now we have received com-
plaints that he is not smiling
because Biden is smiling (Gin-
gy doesn’t smile because he
does not have a mouth). It’s
not politics; it’s cookies. We
have been accused of favorit-
ism, but really we just wanted
to save some money, and our
bias is always toward Gingy.”
Underbelly Hospitality: Geor-
gia James, Hay Merchant, One
Fifth Houston and UB Preserv
are offering one free appetizer
to anyone with a sticker. Re-
spectively: bacon sausage and
hash browns, queso, hummus
and pita, and pork dumplings.
Under the Volcano: On Nov. 3,
customers with a sticker will
receive one free drink.
Urban Eats: Now through Nov.
6, get a discounted biscuit
breakfast sandwich for $5 with
your sticker and a free drip
coffee with the purchase.

emma.balter@chron.com

Houston’s Election Day deals and specials
DINING PERKS
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H Town Restaurant Group

Hugo’s, Xochi and Caracol’s special election margaritas

locally for his work at Vic
& Anthony’s Steakhouse,
is overseeing the menu.

King Ranch Texas
Kitchen will offer South
Texas fare and familiar
Texas comfort foods such
as Prime steaks, fried
quail, barbecue including
smoked beef ribs and
brisket, queso, tacos,
Cajun-inspired specialties
and Gulf seafood. Start-
ers will include tableside
guacamole, Gulf shrimp
and crab cocktail,
shrimp-stuffed jalapeños,
tortilla soup, Texas chili
and salads. Meat selec-
tions include sirloin and
rib-eye steaks, antelope
medallions, Texas rib-eye
tomahawk and Texas
Wagyu steaks. Seafood?
Yep. Blackened redfish,
grilled salmon, Cajun-
spiced whole redfish,
Gulf shrimp and grilled
lobster tail. The menu
also offers smoked chick-
en, Cajun-grilled chicken,
fried tomahawk pork
chop and country-fried

steak with cream gravy.
Will diners be able to

get King Ranch casserole
at the King Ranch restau-
rant? Quite possibly.
Rodriguez is working on
a special version that
may be introduced at
lunch and brunch ser-
vice.

“We worked diligently
with King Ranch to trans-
late their brand into a
culinary experience,”
Rodriguez said. “As a
legendary part of Texas

history, we are thrilled to
bring their vision to life.”

The menu will be ac-
companied by whiskey
and tequila selections and
cocktails made with Texas
spirits.

The former Willie G’s,
closed since 2017, will be
transformed into a multi-
dining-room space evok-
ing the King Ranch aes-
thetic witharchival pho-
tography, vintage saddles,
metal-drum chandeliers
and other design ele-

ments from the 825,000-
acre ranch in Kingsville.
There will also be a large
retail component offering
King Ranch merchandise
such as leather goods,
furnishings and home
accessories.

When it opens, King
Ranch Texas Kitchen will
offer daily lunch and
dinner service. For more
information, see king
ranchtexaskitchen.com.

greg.morago@chron.com
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Opening in the former Willie G’s space, the restaurant
is designed to celebrate Texas culture and history
with décor that evokes King Ranch in Kingsville.

Photos by Fertitta Entertainment

Barbecue is set to figure prominently on the King Ranch Texas Kitchen menu.


