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Chef Gary Danko

O&F, Monday, February 13, 1991

With love: desserts and wine

knows about wine
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entree 10 allow the diner to finish the
red wine before dessert.”

Our savory was a Warm Sonoma
uat Cheese Tart with Carmedized
Oafogrvon a bed of mixed greens and
waltiats dressed with a delicate
+alich of walnut oil. The 1987
Chateao Souverain Zinfandel was
fesh and fruity. but we preferred to
enjoy the last few sips of the 1985
Beringer Reserve Cabernet.

DANKO'S FINISHING touch was

a Gratin of Apples with Warm
Nutmeg Cream and Pistachio Tee
Cream served with the 1936
Beringer Late Harvest Johannisbery
Riesling. It is difficult to skillfully
pair dessert and wine, particularly
when the wine is sweet enough to be
dessert by itsell. With a residual
sugar of 16.4 percent, this wine is -
definitely sweet. .

In this case, it tastes even better
with the dessert than it does alone.
The tart, spicy apple gratin brings
out the wine's spicy character and
keeps the acids in batance.

WINE SELECTIONS OF THE
WEEK

. 1949 Dry Crick Vieeyard Fume
Dane 4311). This is one of the nicest
fume blane (sauvignon blanc) we
have tasted. It shows fresh pineapple
and grapefruit aromas and flavors
with 2 hint of straw just to let you
know that it is 100 percent sauvignon
blane, |

1989 Beringer Vincyards Sauvlg-
non Blane ($10.50). This wine show-
cases delicious, up-front, melony fla-
with fresh, clean acidity. A

great wine to serve with seafood,
fresh fish, or fresh clams and oy-
sters: Beringer also makes a second
style of sauvignon blanc catled
Fume Blane. '

1989 St. Julian, Lake Michigan
Shore Chambourcin ($10.75), Right
on target ‘for. those preferring a
lighter-style red wine, this one has
pleasant berry and red cherry aro-
mas reminiscent of a young pinot
noir. Attractlve flavors mirror the
aromas  with gencrous, depthful
fruit. Don't miss one of Michigan's
“best red wines.

out vinyards in Eurape and the Unit-
ed States, pointed out that there is no
set formula far matching dessert
wines to specific desserts. He said,
“In order to' choose the right wines,
you musl first visualize the scents
and smells of a wine as well as the
taste.” -

The olfactory senses play an im-
portant rele in wine matching. *"Hon-
estly, a dessert wine is a dessert in
Itself and can stand alone beautiful-
1y.” Bruno added,

DURING THE conversation he
suggested making notes of the wines
sampled and recording likes, dislkes
and distinctive flavors and arom:
After examining the recipes and
ingredte Bruno recommended
{ive wines based an the body, aleohol
contenl, sugar content, taste and
aroma.

For the apple-cranberry crisp,
Bruno selected a white, California
riesling from Jekel Vineyards be.
no mare than $20 per bottle and no  cause the ricsling has an apple aro-
Less than $10; ma, which marries well with a but.

Bruno. who has traveled through-  tery apple dessert. A 1988 Moscato
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PAIRING APPROPRIATE wines
with five different desserts is not an
easy task. Although the general rule
of matching light. wines with light
food -and rich wines with rich food
holds true, the alchemy of sweet des.
sert wines is more complicated. To
help sort out the confusion, Joe Bru-
nao, wine consuttant for the Merchant
of Vino's Birmingham store, came to
the rescue.

llow does one decide on which
wines to choose” After planning the
dessert menu, organize a list of the
desserts and their prominent flavors.

A good, experienced wine consult-
ant should be able to recommend a
variety of wines to choose from,
based on the outstanding flavors of
cach recipe, the number of guests
and your wine budget, 1t is helpful to
set cost parameters. For this wine
tasting party the object was to spend

d’Asti was highly suggested 1o serve
with the Bagatele Torte,

Bruno explained that the dulicate
egg custard and fresh strawberry
filling make the perfect combination
to daccompany the light sparkle of

. this unfque HMalian wine.

For the custard-melon tart, a 1982
Chateau  Monbazillac  white  Bor-
chosen because of
resemblance to ripe fruits. “Since
¢ and port have an affinity fer
one another, I selected a Harvey's
Hunting Tawny PPort,” Bruno added.
AwDy port is a fine port, and with
wlmost citron quality is a natugal
companion o the individual choco-
late cheesecakes with passi i

Chocolate ice cream with
late topping is by far the richest of
the desserts on the menu,
which is ane of the stronge
the world, closcly resembl
body of chocolate
Pedro Ximenez
Lustau is the very sweetest of the
dessert wines and one with a rich
taste that needs to be acquired.

ENTERTAINING WITH desserts
and dessert wines needs a littte extra
planning for serving pleces and wine
glasses. You will want to bhave

. enough individual dessert plates fur
- cach course for every person. If you

don’t have enough wine glasses to go
around, it is perfectly acceptable 1o
rinse the glasses in between courses
For an clegant evening, plan to
serve the desserts one at a time with
an appropriate wine, You also will
need to have Jots of mineral water
for palate cleansing between courses
and regular and decaffinated coffee .
served foward the end of the party,

To order the chucolate choese.
cake Rearts or the custard heart
and almends, con- -
Tu-Gn, 515 S. Lafay-
ette, Ropal Oak, phone 547-8846,
OF fiLr at 547-1620. .

Tu order the heart-shaped fa.
gatelle Torte, contact Baking hy
the Auers, 29207 Southficld Ruad,
Southfieid, phone 424-58660

the chocolate in the top of a double
boiler over hot, simmering water.

In 2 mixer bowl, beat the softened
cream cheese with sugar until light
and fluffy, Add eggs, one at a time,
beating well after each addition. Add

ESPRESSO-WAY
“TU YOUR HEART
(Indlvldual chocolate cheescenkes)

Crust:

2 caps vanilia coakfe crumbs

GRILLED MARINATED QUAIL
WITH POLENTA CROUTONS AND
CRANBERRY ONION COMPOTE

24 ounces veal or duek stock

& quails, sem)-boneless

Wing tips and oecks from qualls
Marinade:

!4 cup cabernet or red wine

"4 cup olive oil, extra virgin

1 teaspoon salt

1+ tablespoons Dljon mustard
1-14 teaspoons thyme.

1-'3 caspoons ground carlander

& small clusters of aruguls or water-,
eress .

Marinade: combine wine, olive oil,
salt. Dijon mustard, thyme and
ground coriander, Brush on quails
and place in glass bow! or stainless
steel and marinate 1-3 days.

Quail essence: brown tips and
aecks in olive oi) until golden brown,
Discard excess fat. Ladle in 6 ounces
veal stock and reduce 10 a glaze. Re-
peat twlee more until 6 ounces
brown sauce remains. Strain well
and discard bones. Reserve. This
may be done a day ahead.

Grilling Quails: let quails come to
Toom temperature. Have: grill heat.
ed. Grill quails for 2 minutes on each
side. Remiove legs from breast and
continue grilling legs for 2 minutes
longer, while you toss arugula with
olive oil, vinegar, salt and pepper.
Arrange on plate with slices of
smoked pear and olives. - Place
breast on greens. arrange legs
around and drizzle with 1 ounce of
hot quail essence.

Cranberry Onlon Compete

I pound fresh cranberrics

3 cup red wine

I eup sugar

3 tablespoons llme julce

3 tablespaans orange jutce

‘% teaspoon salt §

1 plnt (1 pound) pearl onjons, peeled
2 cups chlcken stock

1 hay leaf

1sprig thyme

1 tablespoons unsalted hutter

In saucepan combine cranberries,
wine, sugar, lime, orange juices and
salt. Bring to a boil and simmer for 8
minutes, Set aside.

1n saute pan melt butter, over me-

tablespoon olive oil. Reserve,

In ovenproof saucepan heat 1§
tablespoons alive oil, add onion and
saute over medium heat until {rans.
lucent. Stir in polenta and coat with
olive i, cooking long enough to heat
through. Whisk In boiling water
{measured after the boil) and return
to a boil. Add salt. Place tn a 350-
degree oven for 25-30 minutes (or
until most of the water is absorbed).
Remove from oven and whisk until
well blended. Pour into prepared
cake pan, smoath top. Cool. Cut into
wedges or desired shape (This may
be made 1-2 days ahcad).

To serve: brush polenta with alive  'a cup espresso coffer MY ¢
ofl and grill or pan fry until golden 1 teaspoon vanilla cxtract
brown. {In ul(cg( sear the outside BELONGS
and warm the inside.) Preheat oven to 350 degrees. Melt | TO gﬁ'i"e
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eream and beat well until blended.

Remove chocolate from heat when
melted and cool slightly. Slowly pour
chocolate into cheese miixture beat-
ing well: Add coffce, vanilla and
blend thoroughly. .

Pour cheese mixture into the 12
prepared heart molds. .Bake for 15-
20 minutes or until edges of cake
pult-away from the sides of the pan.
Remove pan from oven and cool on a
rack. Chili until firm,.1 -hour. When
firm, run edge of a paring knife
arqund edges to loosen from mold.

Carefully unmold cakes onto a
rack, invert and arrange on a serv-

3 tablesp
1 tenspoon coffec powder
4 tahlespoons butter, melted

cocon

Mix- ingredients thoroughly in a
bowl and divide evenly among-12 in-
dividual heart-shaped molds 4-by-3-
inches each. Press equal amounts of
crumb mixture into bottom of
mulds. Chill unti) crumbs are set.

Batter:

G ounces semi-sweel chocolate

1 'z pounds cream cheese, suftencd
3 cup sugar

2 large eggs

I cup heavy eream
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Long Lovely Nails | ¢

in on acry!ic nails

e ol

ing plate. Refrigerate untl serving
time.

Passlon Frult Snuce:
2 cups pureed fon freit, made
from ripe fresh passion frult or
canned

1 cup sugar

Juice nod zest of 1 orange

I tablespoon fruit Hqueur {such as Le.
Girand Passion)

Combine passion  fruit, sugar,
orange juice and zest in a aucepan
and cook over medium heat untit
mixture is reduced by about 4 and
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"+ Heart Shaped Chocolate
Dipped Brownies
» Caramel Chocolate Apples
» Chocolate Roses
+ Tortes » Cheesecakes * Pastries
. - Valentine Cookies.

Located in the
el Commems Shopping Centet

37120 W, 0 Mile

#6:8-8170

TFues e B0, Sat 9.5

becomes thickened. Hemove fram
heat and stir in lqueer. Cool er
then refrigerate until serving. Serve
at room lemperature or warmed
Serve ajongside each eheesec:
Makes 12 individual chiresee
by-4 inches),

In a8 mixer bowl, beat
the softened cream
cheese with sugar until
light and flufty.

« Truffles :
- Handmade
- Chocolates

%
:
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LIVONIA

of acry]ic nails

,:/'7)/‘( y()u/' loved one. ..

Valentine Flowers

dium-high heat, saute pear] onlons ? « //(()/I/( l/(),//l /()('(/(///()/"‘/'5'/6'.
Most of these florists feature one or more of the

until. golden hrown. Add stock and

Asle for -

simmer until pear) onions are crisp
tender. Add cranberry mixture and
simmer _until liquids have concen.
trated. Salt and pepper 1o taste. This,
may be made 3 days ahead and gen-
Uy warmed before serving.
Oven Palenta .
5 tablespuens olive oll
'3 cup minced oninn
1 eup large ceacked polenta
4 cups water
2 teaspoons st .

Brush 1Z-inch cake pan with 1

cooking
calendar

‘@ CHEF'S SEMINAR
Schoolcraft College, hotric of one
of the nation’s leading culinary arts
hools, will present iLs third annuat
s Seminar dor | Sophisticated
Caoks nn Monday, March 4, on cam.
pusin Livonia, . :
The seminar, open to thé public,
+ runs from 8:30 am. to 430 p.m. at
the Culinary Demonstration Lab at
the Waterman Campus Center. Fee
is $150.-including uncheon. To regis-
ter, call the college at 462-4448.

[isa, Cllcrr.\', Sharon

Linda or Leah

g Special

Tannin

330.24 Northwestern Ly,
West Rloonmlicld, M1 48322
ph. 31 3 7374720

SUPERIOR
FISH CO.

- Large Cocktail
Shell-on Shrimp

15-20 ct.

%8%,

exp, 2:16-01

Orange Roughy
Fillets

$399[b. exp. 2:16.91

Seminar participants, who will
teach and demonstrate, include Mi-
los Cihelka, certified master chef, of
the Golden Mushroom In Southfield;
William Hall, exccutive chef at the
new  Arriva [talin Restorante in
Warren, Fdward Janos, certified ex-
ccutive chel, of Too Chez in Novi;
Jeft Gabriel, ecrtified master chef,
chef-instructor for Schoelcraft Col-
lege Culinary Arts Schools and cap-
tain of the Regionai-Otympic Team;
Brian Poleyn, owner-chief of the Chi
maye Restaurant in Pontiac; Pau-
line Palazzole and Chef Leisa Tomp-
kips-Hoffman, who oversee high tea
at the Townsend Hotel in Birming-
ham,

Fresh Canadian
Lake Whitefish
Fillets

10, $349

exp. 2-16-91 exp. 2-16.91

7" SUPERIOR FISH CO.
House of Quality

Servng Moteo Detroit for oyer 40 yoars

K FREE Rocipos .

309 E. Eloven Mile Rd. + Royal Qak 5414632 M-T-W-Fh-F 8-G, Sat. 8.1

Alaskan King .
Crab -

nationalty known _,

Burklgy
Berkley
Flower Shop

& Greenhouse

3071 W 1 e Ra
.544-4500

Bremingham
Moss-Lipinski
Florist

1515 Bated

. 846:7272
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"Bea's Flowers & Gifts
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29084 Plymouth Hi
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