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Wine styles vary,offering choices in flavors

F 1 to wine
to food Is an understanding of the
differences in styles of wine because
style can be more important than
the varlety,” said Karen Keehn, co-
proprictor with her husband Richard
of McDowell Valtey Vineyards,

“Any wine grape varletal can be
madc in a range of styles, cnch one
a different
of {ruit, tannin, acldlty, sweetness
and oak complexlty. Style Is the sum
of varlous components, and a range

=3
h

focus on wine

‘ Eleanor and
x“b, Ray Heald

WINE SELECTION
OF THE WEEK

1989 Les Vicux Ccpages Gre-
nache, McDowell Valley Vine-
yords ($8). Produced from vines

tlon to acids, alcohol In wine is a nat
ural tenderlzlng agent. Therefore,
she suggests using wlne as a marl-
nade to tenderlze as well as to add
ftaver.

Far fonds that are lighter in color
(such as venl nnd pork) and where

planted in 1919, this Ly
wine Is - Rhone-like.

of styles aﬁers the cook unlimited
flavor cholces.”
The Kechns probably have the old-

2 cooks from area
win cookie contest

Two area residents are among
winners in the “Best Chocolate Chip
Cookle in Michlgan” contest co-spon-
sored by Zehnder's of Frankenmuth
and Mlchlgan Living magazine.

The Brandy Pecan chocolate chlp
cockie reclpe crealed by Barbara
Coulllard of Westland won first
prize, campeting with more than 700
chocolate chip cookie recipes (rom
around the state.

‘Third prize went to Karen Schan-
erberger of Farmington Hitls for her
Splced Viennese Colfee Treat,

Coulllard carned a Mlichigan Liv-
Ing Flve Diamond Ratlng, $500 and a
weekend In Frankenmuth for her
flrst place recipe, which will be test
produced in the Bakery at Zehnder's
as a possible attraction on the cookle
shelves,

Schanerberger receives a Three
Dlamond Rating, $100 and dinner for
two at Zehnder's,

Second prize in the contest went to
Donna McCrimmon of Belding for
her Ultimate chocolate chip cookle,

‘Thirty recipes competed in the fi-
nal round of chip competition re-
cently at Zehnder's. Flnallsts includ-
ed area resldents Joycelyn Mancler
of Rochester Hllls, Chocolate Chlp
Maple Almond Delights; Brenda
Hayes of Farmington, Malted Chip
‘Cockies; Ellen E, Exworthy of South-
Ileld, Michigan Chippers, and Bera-
lyn Derry of Birmingham, Turtle
Chocolate Chip Cookles.

Here are the first and thied prize
winnlng recipes.

BRANDY PECAN CHOCOLATE
CHIP COOKIES

2% cups all-parpose flour
1teaspoon baking soda

1 teaspoon salt

% cup butter

Y cup vegetable shortening
%, cop granulated sogar
34 cup brown sugar

2 e

1 cup chocolate chips

1 cup broken pecans

2 ounces brandy

Soak pecans fn brandy for % hour,
Mix together butter and shortening.
Add sugars and beat until blended.
Add eggs and continue beating until
ercamy. Add flour mixture a little at
a time till well blended, Stir in pe-
cans, brandy and chocolate chips.

1 teaspoon cionamon
1 teaspoon orapge extract

1egg
% cup blanched, slivered almonds
Prcheat.oven to 350 degrees. Melt
over hot (not boiling) water, ¥ cup
chocolate chips or microwave in
glass measuring cup 1-1% minutes
on high, stirring every 30 seconds,
Stir until smooth; set aside to cool to
room temperature, In small cup, dis-
solve coffee crystals in water; set
aslde. In small bowl comblne flour,
baking soda and salt; set aside, In
large bowl, cream together butter,
sugar, brown sugar, cinnamen and
coffec mixture. Mix In orange ex-
tract, cgg and melted chips, Gradu-
ally add flour mixture. Stie in re-
mainlng 1% cups chips and almonds.
Drop by rounded tablespooniuls onto
greased baking sheets. Bake 9-11
minutes. Allow to stand 2-3 minutes
befare removing from cookle sheets;
cool completely, Makes 24 cookles,
cach 3 Inches.
Karen Schanerberger
Farmington Hills

cst plantings of syrah In Callfornla
on their ranch in Hopland. Their
wlinemaker, John Isa

Crisp and !resh it will match
with Mediterrancan- -style salads
or a vegetable stir {ry.

leading force in a merry band of
winemakers, the Rhone Rangers,
who speclallze In producing wines
from varleties native to France's
Rhone Valley,

nutmeg, allsplee, and clove. Basll,
tarragon, mint and anlse also have
many of the same sweet, hot, spicy

istles and will make supe-

“Syrah Is often as plum-
my with wild eurrant flavors,” said
Kechn. “We make a puree of ripe
plums (canned plums also wark), add
a few dricd currants and simmer
this with Syrah as a base for a sauce,
wine Jell or sorbet, ercating a deli.
clous flavor complement for wild
game, pork, liver or pale — espe-
d:nlly when served with the same
wine. .

“AS A RULE of thumb, this prepa-
ration will work well with any
smoked, roasted or grilled foods
wlth stronger flavers. For syrah the
herb of cholee Is rosema

McDoweil Valley Vineyards has
designed a Rhone-style label for its
Californla versions of these wines,
The label carrles the brand name
Les Vieux Cepages. After tasting the
1886 Les Vieux Cepages Syrah ($15),
fv’s easy te understand how Keehn's
concept of similar flavars can also
guide the matching or traditlonal
scasonings to the [frult - flavers
percelved In a wine,

Many red wines have a decidedly
berry flavor - such as raspberry,
blackberry, cherry or plum. These
fruits are traditionally seasoned
wlth sweet splces such as cinnamon,

rior complements to the food and
wine selectlon.

The Keehns live in the middle of
their winery vineyards and have the
distinct Catlfornia advantage of rais-
ing thelr own vegetables, herbs and
meals. However, Mlchigan's grow-
fng scason Is nat all that short, and a
small herb garden, started about
now, will provide fresh herbs all
summer long.

“When 1 begin to create a dish or
plan a menu, (he wine is an Integral
part of the over-all flavor concept,
when It i5 used only as a complemen-
tary beverage or as an Ingredient,”
Keehn said.

“WE WANT THE TASTE relatlon-
ship between food and wine to be fla-
vor-cnhanelng, a synergistic plea-
sure, not a_competitive battle for
dominance. We use wine as a signifl-
cant seasoning Ingredient primarily
for its contributlons of frult and
acldity.

“A winc's acidity can provide a
structural backbone for bullding
sauces, frult or vegetable buiters,
salad dressings and stocks. Wine
acidity enhances food {lavors.”

Keehn also observes that in addl-

ly affect
visual appenl. chhn recommends
using while or rose wines with good
frult and acidity.

If you would like to try these
suggesifons with McDowell Valley
Vineyards white wines, you might
cansider either the 1988 Fume Blanc
{$8) that contalns 14 percent Semll-
lon In the blend, or the 1988 Catior-
nia appellation Chardonnay ($9).

The Fume Blanc has fruily under-
tones and a broad palate feel. With
this wine, Keehn also suggests foods
with high texture levels such as
swordfish, chicken, crab, veal and
rabbit. The scasonlng of cheice s
mustard and/or curry. “Asparagus,
artichokes and spinach, which deva-
stote some wines, work well with
this Fume Blanc,” she sald. “The
herb affinlty is fresh marjoram, not
oregano.

+Food can he casily and elegantly
tied to the wine through the season-
tng. Make It fun, experiment, and re-

member that there is not a right or
wrong way. With this attitode, cating
can be elevated to a dining experl-
ence.

“We refer to seasonlngs as the tles
that hind. These seasonings may be
an herb or spice combination or an-
other food thal contributes flavor,
such as tomato or gartie.”

KEEHN ALSO NOTES wines that
are high in acidity seem to be enjoy-
ed more when combined with foods
high in fal content, such as bulter,
cream or cheese. In addition, high-
acld wines can be balaneed by foods
having some sweetness, such as a
tart chardonnay served with scallops
in a larragon cream sauce. Also,
acldity and aleahol in wine serve as
a solvent to cleanse the palate.

Qlder wines, with fading acldity,
are better enjoyed with foods having
restrained flavors and less fat con-
tent, 50 as not to mask (he more sub-
tle wine flavors. With an older ca-
bernet sauvignon, Keehn suggests a
ican tenderloln roasted with fresh
vegetables like potatoes and carrots,
a simple sauce using the deglazed
pan juices, a splash of wine and re-
strained scasonings — a little thyme
and a pinch of salt and pepper.
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Clip and Save:

32434 Grand River
W, of Powara
477-6479

No Coupon Necesary s HO LIMIT + Good April 301h thru May 14th, 1330
POP CANS FOR OFFICE OR SHOP — CALL FOR INFO
15348 Middlebelt
N, of 5 Mlle
421-5670
—
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8. of Michigan
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p and Save
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DOUBLE
COUPON

Any size
package

Save 50 Ib.

ORCHARD-10 IGA

24065 ORCHARD LAKE RD.
Mon. thru-Sat. 8-9; Sun. 9.5
We Feature Western Beef
At IGA | Get Attention!

QUANTITY RIGHTS LIMITED + NOT RESPONSIBLE FOR ERRORS IN PRINTING

DOUBLE

value.

ORCHARD-10 gives you 100% more on all
(cents off) manufacturer’s coupons up to
and including 50° face value. All coupons
above 50¢
Coupons above 50¢ will be cashed at face
Limit one coupon for any one
product. Coupon plus 100% bonus cannot
exceed price of the item. Other retailer and
free coupons excluded. All cigarette
coupons at face value. This offer in effect
now thru Sunday, May 6, 1990.
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HOMETOWN CWUPON

Drop by large rounded tablespoon y NR157-4
(golf ball slze) onto ungreased cookie IGA Tablerite Conddr or Moszarela-d ns. Yaltr Mk Recipecr
sheet, Bake at 375 degrees for 12 Sandwmh Steaks s i
minutes, Makes 2 dozen 3%-inch From Shredded $199 7 Seas ee
cookles. Barbara Coulllard Slr101n T Cheese Dressmg “") “rlf- r
Westland lp caten VFeee - 16037
: Save $ hr/dz;/': LowFat § 1 89 -l:::;';:.“:.:3:':“:'":;:;'";‘:, v D
lcED VlENNESE COFFEE 30° b, . b Tirssmevt: Umnreiened: Grapelrut $189
. G, -
n cunces 2 :llp!) minl chocolate TGA Tabierite ﬂ"\‘“:{fi‘:iﬁ — R 1 HOMETOWN BONUS CRUPON
T Turkey [|omneiue s 51| FROZEN | o
—_— o
2 teaspoons bolllng water ) ;?‘ l;"ﬂ" ;:,,.,‘ - ﬁ:n‘qllrl ibern-Carte A1y 39 z
e iar ¢ Drumsticks |ig syrs| Jried E [iTuma )
pooa baking sodn Dish Liguid Chlcken Chicken Lt 16301, Can e
% teaspoon salt Save ¢ G o Coamby-tho. $39 i st topes ps imbs, Cooes 104 30
% cup butter or margarine, softened Feter $199 s e @
% cup sugar 20° b, Ib, [’cnmll Butter 1 $ 9 [Covpon expires Sunda

% cup packed brown sugar Regohst

1GA Tablerite Coke “: Mor HOMETOWN BONUS CYUPON

i Thirty recipes Chlcken Save ¢ - [ Regular, Dict, Decaf, | TreeSwoet ;s 49¢ o Chattere, NR159-2

; com;;ete;d ;In the final Drumsticks 2zo:w. 69 ib, Squll"t or Sprite f?;l‘iﬁﬁnn.., ;Tn:.‘:;;;...../ K e 'j?'\ummm”w 6 9

;?:rfrlpeomforﬁecenﬂy at . IGA Tablerite 2 Liter ’lh)":llc"l!::-nzcl;l s 3 '139 M" f}}‘:le Whip e

* Zehnder's. Chicken Save ¢ Juice -3»- st 30
Thighs 20° b, 59 b Hot l’ockcls | "_'w;‘ 1% g;ﬁﬁ?ﬁi’,ri:u W0,
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Lean Pockets ¢
SQuont Pail-Prvmlum
Ice Cream

1GA Tablcrite » Boneless

Chicken zsoc}l;g $ 2 ® 8 9 Ib.

HOMETOWN CWUPON
S419. [rame

“Please, Breasts Fruit ~— § 13
my little 1GA Tablerite - Boneless PRODUCE BAKERY R%‘,;:'E;m . i
eahd B al-tetell | Delmonico California Fresh Green 1§ SR N 3

Steaks szs.ggeu;.$3 ° 99 . Broccoli wremo @D

Coupon explren: Sunday,

blood?”

IGA Tablerite - Boneless ¢ m:-lnavAwhne . o
Top Sirloin . § 3.19 89 Split Top Beautiful ! Dargains!
Steak 40° Ib. ° Ib, Bunch Bread ﬁ"n‘&‘.‘.&‘..‘.’?“’
Hygrade ALL MEAT California New Crop 7 9
e et wm 99°, |0 9g¢
'm. e o | Dogs 30° b, ¥ .| Tomatoes & pint | B mertie
fime L'ZIE‘ Zi?:"é?é‘mf.f: Florida Fresh g“"”""‘“‘ 990
Look For Meat Department - -
Green Onions

GIVEBLOOD, PLEASE +

or Radishes gf;:cks ‘3/ $100‘

3/$100

“In-Store” Specials




