+Elegant wine-dining at bome pre-

inger wines ~ OK, they’re consistent

convenlence because we “knew"
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Beringer Vineyards and Contadina harmonize

pared in 15 minutes. Sound too good
to be true? A current product pro-
motlon at local grocery markets and
wine outlets links the wines of Ber-
inger Vineyards and Contadina
Fresh and sauces to make it
all possible.

Generally, we don't bite when we
see these marketing gimmicks. Ber-

top quality. Packaged pasta and —they wouldn't be at all similar to

sauces? Not for these two purists
who make them at home from
scratch uxing authentic Itallan re-

cipes.

SINCE THEY were introduced,
we've pushed the shopping basket
right past the Contadina Fresh pas-
tas and sauces. We've resisted the

homemade.

‘A wise man once paid, “don't
knock it til you try it." The current
promotlon caused us to do just that.
We were more than pleasantly
s

urprlsed.
The store displays of Beringer

wines atiract attention with eye-
catching neckhangers. Some stores
couple this with cross-merchandls-
Ing displays in the refrigerated sec-
ton near the Contadina Fresh pastas
and sauces. Whichever you find, do
capitalize on the mailln, $2 off
coupons good on the Contadina prod-

focus on wine
Eleanor and
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At Lbe Rattlesnake Club {n De-
trolt, 7 p.m., Saturday, Sept. 14 —
an exceptional opportunity to
taste the entire line of Krug
Grand Marque Champagnes with
afl dinn d

The best wine and food
harmony was achleved
with the Fresh Garden
Vegetable and the

Bol

) Ray Heald

gel's Halr pasta. To introduce a note
of creatlvity, we added a bottle of
zinfandel to the taste arena.

THE GAMAY Beaujolals stood up
to the challenge, but the zinfandel
was a clear winner. Again, our pref-
Fresh Garden Vege-

Gctsand the wines:
Featured wines Include Beringer
Chenin Blanc, White Zinfande) and

. Gamay Beaujolals. Slace sweet-

R

Pair Beringer wines with Contadina Fresh pastas and sauces

{or an elegant meal that's ready in 15 minutes.

Elegance is easy with
packaged pasta, sauce

To add greater notes of elegance
to quick and casy meal ideas, the fol-
lowing reclpes have been suggested
by Contadlna.

TORTELLINI BROCHETTES IN
PESTO SAUCE

Makes 12 servings as an appelizer
% cup (7-or. contalner) Contadina
Fresh Pesto Sauce~,
3 tablespoons ollve off, divided
1 pkg. {S-or). Contadina Fresh
Cheese Tortelllni {Egg or Splsach)
cooked and drained
1 % cups green pepper, cut into -
{nch pleces
12.15 button mushrooms

—30-24 mall cherry of yellow praxr 2 teps (10

tomatocs
12 wooden skewers

In small bowl, comblne pesto
sauce and 2 tablespoons olive oll. Set
aside.

Alicrnate tortellinl, pepper, mush-
rooms and tomatoes on akewers us-
ing 7 to 6 tortellinl per brochette. In
shatlow glass dish, marinate bro-
chettes al room temperature in pes-

to and olive oll mixture for one hour, -

turning occaslonally.
In large skillet, saute brochettes, a

few at a tme, in 1 tablespoan olive
oll unti! golden brown; about 30 sec-
onds cach side.

Arrange on platter; spoon remain-
Ing sauce over brochettes. Serve Im-
medlately.

SPINACH FETTUCCINE WITH
SMOKED SALMON IN FOUR
. CHEESE SAUCE
(A tasty first or maln course scrving
elght)

% cup whipping cream

2 % ‘cups (two 12-02. containers)

Conladina Fresh Four Cheese Sauce

3 pkg. (9-o1. each) Contadlna Fresh

Spinach Fettucine
aaz-)-thinly-siiced-smoks

salmon, cut Into %-by-4-Inch steips

2 tablespoons [resh chopped chives

In medium saucepan, heat eream
and four cheese sauce over low heat
for 2 minutes or until heated
through, stirring constantly. Keep
warm. Cook fettucelnc according to
package dlrections. Draln. Divide
sauce, pasta and salmon evenly be-
tween two large bowls. Toss gently.
Arrange contents of bowls onto a
large serving platter. Garnish with
chlves. Serve immedlately,

~ slightly sweet white

‘cording to the

edged wines (chenin blanc and white
zinfandel) don't patr well with red
sauce, you need to consider your pur-
chaslng choice in advance for a
proper food and wine harmony.

A WHITE sauce such as the Conta-
dina Fresh Alfredo Sauce will work
with the off-dry chenln and the

and a slightly chilled bottle of Ber-
tnger Gamay Beaujolals,

The best wine and food harmony
was achleved with the Fresh Garden
Vegetable and the Bolognese sauces.
“The {Irgi}sauce should please any
vegetaridn. The vegetables are crun-
chy and the 2auce i plquant, enhanc-
ing a sughtly spicy element in the -
wine. .

want to keep It light and white.

‘We concentrated on the red sauces
with varlous pastas since this Is our
preference. Following the package
directions, we prepared the Angel's
Hair pasta and sampled it with each
of four sauces (Plum Tomato with
Basil, Fresh Garden Vegetable, Bal-
ognese and Marinara), heated ac-

1 you—

The
1y flavered and sticks to Lhe pasta —
a slgn of quality. The balance be-
tween the wine's [rultiness and the
richness of the sauce Is a tempting
taste treat

Part two of-the taste test consisted

and the Bolognese sauce with the
beef ravioll,

Zinfandel served with the Bol-
ognese and beef ravioll enriched the
taste experience. The sauce’s rich-
ness was complexed and the beefy
flavor of the ravioll came forward.

What's been discussed so far is an
under 15-minute dinner preparatlon.
Buy the pasta and sauce of your
cholce, prepare according to pack-”

meat sauce Is rich-— -3¢ dircctions, open a bottle of wine

and you're done.

Grate some Parmesan cheese and
assemble a fresh green feaf basil
garnish while the pasta is cooking.
No more prep time is added, but 2
note of elegance is.

v the chicken raviott—

er prep:
Jimmy Schmidt. Cost Is $150 per
person incluslve of tax, gratulty
and valet parking. For reserva-
tlons, call 567-4843.

On Monday, Sept. 16, at Glen
Oaks Country Club (13 mile be-
tween Orchard Lake and Middel-
belt) the Winetasters Great Wine
Shootout — ope of the most fun
“wine evenings “presented-in-the-
area. This event, which sells out
qulckly al $15 per person, offers
an opportunity to sample many
new wines available in the mar-
ketplace this fall. Call Dennis
‘Walsh at 852-5533.

The 10th anoual Detrolt Inter-
national Wine Auction wlill be 6
pm. Sunday, Sept. 21, at the
Edsel and Eleanor Ford House in
Grosse Polnte. Auction” proceeds
.support Detrolt's Center for Cre-
black tie auction and dinner can
be purchased by phoning 872
WINE at $175 per person.

of preparing both the C beef
and chicken ravioll and sampling

cach with the same four red sauces
p

ly with the An-

rnuv IT. SELL IT. FIND IT...0 & E CLABSIFIEDSJ

FOOD'S IN BLOOM--
SEETASTE BUDS
Every Monday in TASTE

FISH

UPERIOR

CO.

SEAFOOD: A TASTEFULLY
UNIQUE ALTERNATIVE!

ORANGE
ROUGHY

A

No coupen necessary
- Expires 9-20-91

OYSTERS
ARE IN!!
Y2 pint « pint duan

FRESH

Fresh Florida
MA

SHARK
STEAKS wo

$599 b

coupon necessary
Expires 9-20-91

Large’

Shell-On
SHRIVMP

15/20 Ct.

$999 b

No coupon necessary
Expires 9-20-91

Fresh Farm Raised

RAINBOW
TROUT

$495 b

FILLETS No coupon necessary

Expires 9-20-91

MAINE LOBSTERS
1Yz ib. Average

Call For Market Price

LIVE

KICK OFF THE FALL SEASON
Join us for a Taste Celebration

4th ANNUAL TAILGATE PARTY

Saturday, Sept. 14 10 A.M. - 12 Noon
Free Samples « Free Recipes - Great Ideas

SUPERIOR FISH CO.

House of Quality

_Serving Metro Detroit for over 50 years
FREE Recipes

309 E. Eleven Mile Rd. - Royal Oak * 541-4632 M-T-W-Th-F 8-6, Sat, 8-1

—~{-BacoN—

for all your bakery needs.. -~ EVERYDAY: %
: - Gift Baskets/Special Ord « Scolch Meat Pi « Crumpets
;\ 8007778”%0(185 . Im;;or?csdesl;ec?;lcynFoc:d:m . ng(fish ::;lri:ss . S;l;r::: ;Z
REDFORD  BIRMINGHAM | . shepherds Pies . Cinnamon Rolls  +Bread 7N
3“&'_'1"1’.‘1“ W = Shoribread & Cookies - Brownies « Steak Pies ?.{4
. A
w TUESDAY & 4
CRUMPETS BRIDIES WEDNESDAY | §7
Ground Beef & Onion | . £
] __95_¢ Turnovers AR
4
6/° e
pack of 6
' Good thru Sat. 9/24/91

N7 B
‘/'.\’ P

6b.
AVGC.

BONE-IN FARM FR|
CHICKEN
BREAST

~BACK OFF"
FRESH

BABY

CALVES LIVER

poihndmsiib el i—

DIAMOND CUT
EXTRA LEAN

SAVE #1.00 1b.

Seafood

COOK AT 350¢ FOR 30 MINUTES

ﬁRICES €00D SEPTEMBER 10 THRU SEPTEMBER 16

FRESH FROZEN JUICY
TURKEY BREAST

99¢

5256
19

ROUCHY 5399
FILLETS b,
e § 188
ROUGHY b,

35243 Grand River « Furmington

in the prakeshire Plazo beross From Bob Saks ¢ PHONE 342-2160

Y-PINT CYN,

88¢

TUESDAY, 8/10 ONLY
FRE

SH
STRAWBERRIES

oT.
<LIMIT 2.QUARTS PLEASE=
WEONESDAY, 9/11 ONLY
QUR OWN FRESH
HOY OR SWEET
ITALIAN OR
POLISH SAUSAGE
YOUR
CHOICE b,
*LIMIT 5.0bs PLEAST«

THURSDAY, 9/12 ONLY

${ OFF

OUR OWN HOMEMADE
CHICKEN ENTREES

+CHICXEN MILANO

+CHICKEN CASTILIAN

=
e
i b

STORE HOURS

MON-SATOto 8
SUN10-5

MINUTE MAID

ORANGE JUICE

88¢

*LIMIT 6 PLEASE®

12-02.
CAN

=y

PREGO
“X3SPAGHETTI SAUCE

IASSORTED VARIETIES)

US.D.A. CHOICE .
LOIN LAMB CHOPS

L

Deli

"Z/A

EMBERS .. 1
RORST 5399
BEEF b
FLAVORED

CHEESE

2%
38,

LAMI-WOT FEPPER
OUR OWN HOMEMADE
A .

FET,
PASTA SALAD

atlve Studies. Tickets™ Tor™ the™| ™




