
Traveling to Italy means
amazing dining and some of
the worlds finest wines. If a
summer trip to Italy is not
on your vacation schedule

this year – not to worry. The wine and food of Italy
is in Tucson at Primo. Join us for weekends throughout
the summer as we feature Vivi e Impara days. Featuring
a wide range of opportunities to learn about and sample
the wines of Italy.

Spend time in the kitchen learning how to cook with
the unique Italian sensibility of Primo. From the rustic
richness of Italian bread to salads, seafood and desserts,
the Primo chefs will host culinary classes throughout
the summer. This year, your best vacation may be right
in your own backyard! 

For class schedule times and more
information, please call 520-791-6071

Melissa Kelly’s long awaited book arrives
this Spring. More than a collection of favorite
Primo recipes, this book focuses on the
Mediterranean lifestyle. With a refreshing new
outlook on food and the role it plays in our
lives, readers learn Melissa’s unique approach to
planting, gardening and cooking. Encouraging
the reader to understand the “where and how”
our food reaches the kitchen, she uncovers the
importance food plays in our lives and the
dramatic impact each of us can have by under-
standing the importance of our local growers
and farms in creating quality products. The
freshest of ingredients, prepared with an Italian
sensibility, and enjoyed alongside friends
and family…the Primo lifestyle can now be
reproduced in your own home.

Purchase books online or at the
JW Marriott Starr Pass Resort & Spa.

Fresh, quality ingredients are the
foundation of the award-winning
cuisine of Primo. Our chefs partner
with local growers and farmers to
search out unique, fresh and organic
produce and meats. 

In that spirit, and with Spring upon
us, the Primo Garden is being read-
ied for a rich harvest of herbs and
vegetables to be used in our kit-
chen. The Primo garden has been
designed in traditional Italian style

along the hillside, terraced to
capture sunlight and moisture.
This year we expect to plant a
variety of greens, herbs, artichokes,
chiles, tomatoes, peppers, eggplant,
melons and beans.

On your next visit to Primo, stop
by the garden or enjoy your meal
on our intimate patio atop the
garden with breathtaking views of
the city lights.

SUMMER CULINARY
CLASSES AT PRIMO

Visit www.primotucson.com and enter to win a scrumptious dinner for two at

Primo Restaurant with an overnight stay at Tucson’s newest and most luxurious

resort, the JW Marriott Starr Pass Resort & Spa. Also, sign up to receive the Primo

Newsletter via email. Stay up to date on the latest happenings at Primo and receive

recipes and garden tips from James Beard award-winning Chef Melissa Kelly.

Primo Restaurant at JW Marriott’s Starr Pass Resort & Spa

3800 West Starr Pass Boulevard,  Tucson, Arizona 85745  .  520-791-6071
www.primotucson.com

Method: Take the minced shallots and place them in a
mixing bowl. Add red vinegar, garlic, salt and pepper
and set aside. Meanwhile, tear your radicchio into bite
sized pieces and place in a bowl with the other greens,
tomatoes and chick peas. Wait until the last minute to

add the endive as it will turn brown if you cut it too far
in advance. Take your scallops and remove the muscle on
the side if it is still attached. Wrap each scallop around its
side with the pancetta. Keep scallops chilled until 5 min-
utes before serving. At this time mix your extra virgin
olive oil into your macerating shallots and vinegar.
Adjust seasonings and acid as needed.

Heat 1 tablespoon olive oil in a skillet over high heat
until smoking. Season the scallops with salt and pepper.
Carefully lay each scallop into the pan and don’t move it
until it is browned. Turn and continue to brown on all
sides. Be careful not to crowd the pan, use two if neces-
sary. (I actually like using a cast iron skillet). Toss your greens
with vinaigrette and lay in the center of each plate. Place
seared scallops around and drizzle with aged balsamico.
*serves 6

18 large dry sea scallops

1 tablespoon olive oil

18 slices of pancetta

1 cup cooked chick peas

1 pint cherry tomatoes

1 head Belgian endive

1 head radicchio

1 bunch arugula
(or watercress)

2-3 shallots, minced

1/3 cup red wine vinegar

1 clove garlic, minced

2/3 cup extra virgin olive oil

salt and fresh cracked
black pepper to taste

**30 year old or any
good aged balsamico

Ingredients:

ENTER TO WIN DINNER FOR TWO AT PRIMO AND A ONE
NIGHT STAY AT JW MARRIOTT STARR PASS RESORT & SPA

FEATURED RECIPE:  PANCETTA WRAPPED MAINE DIVER SCALLOP
WITH BITTER GREENS,  CHICK PEAS AND 30-YEAR-OLD BALSAMIC

MEDITERRANEAN WOMEN STAY SLIM, TOO :
EATING TO BE SEXY, FIT, AND FABULOUS!

THE PRIMO GARDEN

JW Marriott Starr Pass | 3800 W. Starr Pass Boulevard | Tucson, Arizona 85745 | 520-792-3500




