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Chronicle Pick: FRIED PIES
Marini's Empanada House

3522 S. Mason 
281-391-4273
Web site
More restaurant details 

Talk about fun. Individual packets of delicately bubble-crusted fried dough exert a cross-cultural allure, especially when they are stuffed with the Marini family's entertaining savory and sweet fillings. In the cheery Cinco Ranch reincarnation of Houston's classic 1970s empanada stand, the second and third generations of this Argentinian clan dish out molten-hot, portable half-moon pies with distinctive fluted rims. Inside? A fabulous, cinnamon-scented mesh of bananas, nuts and white cheese, or a red-peppery ooze of mozzarella, provolone and sautéed onion called fugazetta. Other must-haves include garlicky spinach; olive-and-egg-spiked gaucho beef; fresh apple tart; seed-strewn raspberry with cream cheese; and such inventions as the Viva Zapata, an only-in-Houston riff on a nacho pie. Walking-around food was never so good. 
