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Spend your rebate check on simple dining pleasures
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Munch on a mixed appetizer platter for $20at the Forge on Miami Beach.

Here are the establishments noted in this week's column: 

• Laurenzo's Italian Supermarket Cafe & Wine Shop: 16385 W. Dixie Hwy, North Miami Beach; 305-945-6381. 

• Marky's Caviar: 687 NE 79th St., Miami, 305-758-9288. 

• Publix: 9050 Biscayne Blvd., Miami Shores, 305-751-4075. 

• Crown Wine & Spirits: 12555 Biscayne Blvd., North Miami, 305-892-9463. 

• The Forge: 432 41st St., Miami Beach, 305-538-8533. 

The book Pretty Little Mistakes is like a literary vending machine where you -- the main character -- choose from 150 succulent endings. You'll eat Maylay apples and shrimp curries in Port Antonio, Jamaica, or you'll move to Malaysia as a volunteer for Green Peace, eating Maggie Me two-minute noodles and discovering ``Happiness like a raw strawberry bursting in your mouth.''

Even though it might seem that our car's $4-plus per gallon gas diet has taken more priority than our own, we cannot neglect the simple indulgences that make these inconveniences more palatable.

Unlike Heather McElhatton's do-over novel, you only get one chance to spend your rebate check. This week The Palate offers rebate-spending ideas that might add a little twist to your summer menu.

Laurenzo's offers three styles of cured pork ribbons, but each one offers a different experience. If you're not having jamon mailed directly from Spain, is it ever worth $100 a pound? Invite some friends over for a blind tasting like I did, take notes and see what happens.

The ribbons in Package One looked like a row of curvaceous, dark-skinned Sicilian women lying on a Mediterranean shore -- gorgeous. They were glazy, their oils seeping through the wax paper and emitting aromas of olive oil fresh from an olive press. It melted like butter in our mouths. We wrapped the slices around pieces of Hass avocado and it was heaven.

The ribbons in Package Two had a creamy texture, a salty bite and smelled like oregano, cocoa butter and steak tartar. It made me dream of being in Spain, eating jamon fresh off the slab and drinking it with a cheap, mango-lush, Abruzzi-style white wine.

The ribbons in Package Three were tougher and saltier compared to the latter two and weren't as refined.

The results: Package One was Fermin Paleta Jamon Ibérico de Bellota ($155 per pound, $25 for a quarter pound). The Ibérico de Bellota (also called Pata Negra or Black Hoof) hangs out in the dehesa, a forest in southwestern Spain. It lives exclusively on a diet of acorns, known as bellota, three months prior to slaughter, giving the meat that glazy finish.

Package Two, my favorite, was the The Fermin Jamon Ibérico ($100 per pound, $20 per quarter pound). This pig is treated like the Ibérico de Bellota, but eats other plants in addition to the acorns.

Package Three was The Italian San Daniele ($28 per pound), but even though it wasn't our favorite, it was fantastic served on top of Jamaican water crackers smothered with sun-dried tomato jam.

So you've seen these small containers of Phillips Pasteurized Jumbo Crab Meat at Publix. You're thinking $17.99 for that little container, right? Well, it's pretty damn delicious, better than some fresh lump crab meat I've gotten from local fish markets. Treat yourself to two containers and try my Rebate Smoked Crab Nachos recipe.

First, go to Crown Wine & Spirits and pick up a bag of Plocky's Black Beans 'N Rice Tortilla Chips ($2.99 a bag), a jar of Desert Pepper Pinto Bean Dip ($4.99) and a pound of smoked Gouda from Holland ($5.99 a pound). Spread the chips on an aluminum foil-lined baking tin and top with pinto bean dip and a handful of chopped Gouda. Bake it in a 350 degree-oven until the cheese melts. Drain crab containers while you're waiting and top your nachos with the jumbo crab chunks that you seasoned with a tiny piece of chopped scotch bonnet pepper. I like my crab meat cold, but you can warm it with a little olive oil in a sauce pan as well. Then just scatter the chunks on top of that cheesy, smoky pile -- yum!

For the foody adventurer, Marky's Caviar is a place to collect items to glamorize your pantry. When you serve your friends Ghanaian chocolate banana smoothies you'll tell them how you added some Russian honey from Marky's, which carries more than 55 selections of Russian honey -- some in small wooden barrels and others in jars with the honey comb peeking through the glass. Prices start at $7.99 and veer into $20.99 for the wildflower honey. Marky's is divided into two venues -- a wholesale market where they sell items like duck and goose foie gras and pomegranate cigars with roasted red peppers, and the other side is a Russian supermarket. There you'll find 80 kinds of salami, whole white truffles, Russian chocolate ($4 to $15 per box) and a countless array of smoked and cured fish from Eastern Europe (Prices range from $7.20 to $100). You also purchase items from its website: www.markys.com.

Grab a bunch of rebate check-toting oenophiles then head over to The Forge, where you'll peruse an extensive wine list while watching NFL players and scantily clad hip-hop mermaids slurp oysters, sip cognac and jam to the odes of The Notorious B.I.G. and Ashanti. This is the usual scene on Soul Kitchen Sunday night starting at about 10:30 p.m. Sure, 1,000 rebate checks won't get you a bottle of the venue's only bottle of 1896 Chteau Mouton Rothschild ($165,000), but at least there are little gems like the 2005 ''The Poet'' -- a Meritage-blend that has all the earthy, dark fruit romance of a Bordeaux.

The Promiscuous Palate is a biweekly feature capturing the adventures of local cuisine. Feedback and suggestions are welcome at promiscuouspalate@yahoo.com.

