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Trivia, tlps cnder-glazed turkey ‘breast recipe

Thank you readers for making our

" Turkey Tale essay contest & success,

We received mapy entries and our
aldes are still sore from laughing.
Look for the winners, and their es-
says in next week's Taste.

Turkey trivia — Domesticated
turkeys cannot fly. Wild turkeys can .
fly for short distances up to 35 miles
an hour and can run 24 miles an
hour,

According to the Natfonal Turkey
Federation, in 1991, -about 300 mil-
lion turkeys were ralsed. They
“guesstimate” that 45 milllon of
those turkeys were eaten at
Thanksglvings, 23 miltlon at Christ.
mas and 19 mlllion at Easter.

FOR THOSE of you headed to the
siore to buy the big bird, allow at
teast a pound of uncooked turkey per

person when buying a whole turkey,
As far as feasts go, Thanksgiving
is one of the most economical. The
Ameriezn Farm Bureau Federation
reported that the traditlonal
nksgiving meal cost §28.85 to
serve 10 people in 1990. The menu
included turkey, stufflng, sweet po-
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about 20 minutes. Reduce head to
a5

and cook for approxi-

mately 45 minutes (check for done-

ness), basting

odically with pan

liquids. Ten minutes before it s com-
pletely cooked, add the apple pieces

tatoes, peas, rolls, arel-
ish dish, bevzrngu and pllmpkln ple
with whipped cream.

If you have & small hrnlly hate
dark meat, or are counting calories,
here’s n wonderful recipe Lynne
Loren of West Bloomfleld sent In.
Made with apple clder, and two
kinds of apples, this turkey breast
reclpe Ls sure to please, The reclpe is
from Elwin's Tu-Go tn Royat Oak.

CIDER-GLAZED ESCALLOPES
OF TURKEY BREAST

Yield: 6 10 8 servings

1 small or one-ball of large fresh
turkey breast, skin remaved

% cap smooth Dijon mustard

Va cup canols oil

coarse-ground black pepper

1 bay leaf

% cop apple elder

34 cup de-fatted chicken stock

8 delicious spples (4 red & 4 yellow),
cored & cut into rlngs or wedges

o the
‘When dooe, remove turkey and cut
into an equal number of scallops

bottom of the pan to cook.

with a serrated knife. Place them on
a warmed platter. Remove (he

Preheat oven to 475 degrees. Com-
bine the mustard and canola oll and
smear all over the lurkey breast
half. Shake the pepper evenly all
over (amount of pepper, your
cholce). Place the turkey on a roast.
Ing rack on a baking sheet or shallow
baking pan. On the bottom of the
baking sheet, place the bay leaf,
clder and chicken stock.

Place in the oven and roast for

cooked apples and garnish turkey
with them. Remove bay lcaf from
pan juices, place juices In gravy boat
and serve with turke;

Y.
Make chicken stock using chicken
pleces that have been skinned and

have had al} {at removed.

TALK WiTH your chlldren during

dinner, and they just might grow up

What it means when the label says reserve

Value-laden descriptora adorn the
modern-day, domestlc wine label.
The consumer is faced with Re-
serve, Proprietor’s Reserve, Pri-
vte Reserve, Private Selecti

focus. “Reserve means to set apart
or te hold for the future,” says presl.
dent Zelma Long. “Thls clearly
expresses our inteation — to create
wines of 1 quality that

Cellar &ulecuon and Special Se.
tection to name a few. If vineyard
designations and proprietary games
are added, the array of deseriptive
words borders on bewildering.

Do the host of wines bearing such
destgnations merlt the mark of dls-
tinction they confer? Are these load-
ed terms persuasive marketing de-
vices for the uninitiated wine drink.
er?

Italy has particular laws govern-
ing the use of the descriptors riser-
va and riserva speciale on the la-
bel. Riseri'a wines arc aged in wood
one year longer than a non-reserve
wine. Riserva specigle wines
recelve two to three years' addi-
tional aging in wood before bottling.

DOMESTIC WINE laws do not
regulate the use of reserve label des-
ignations and only a few wineries
employing them make an cffort ta
inforn) consumers of thelr meantng.
Are these phrases a guarantece of
high quallly ar merely a sales glm-
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will age well."

“The concept of a rescrve wine ls
always relative to the producer’s
regular line of wines,” says Jim
Clendenen, wincmaker at Au Bon
Climat Winery, Los Ollves, Calif. “It
means nothing In relation to prod-
ucts produced by other winerles. The
only thing a well-intentioned winery
can guaranice Is that thelr reserve
wine will be closer to an opiima) ex-
pression of thejr styllstic Intentions
than will any of their regular bot-
tlings.”

“Private Reserve has tradlttonally
designated our best wine,” com-
ments  Beringer' Vineyard's
winemaker Ed Sbragia. “We want to
be able to put our best lots of wine
into 2 blend In order to make the

to be scholars. A survey of National
Merlt Scholars found that these out-
standing chlidren come from homes
where conversation is the heart of
the dafly dinner hour, Positive con-
versatlon, not just eating should be
the focus of the meal.

Tip of the week, complimeats of
Betty Crocker. Thanksglving turkey
will taste best if roasted on
Thanksgiving Day. If you're trylng
to save time, rolx all dry ingredients:
~ bread crumbs and spices for
stufflng and have them ready to mix
with remalnlng ingredlents just be-
fore stuffing the turkey on
Thanksgiving Day.

Keep writing, and calllng, I \:n)cry
hearlng from you. My number is:

953-2105, 1o write: Kegly Wygonlk
Taste editor, 36251 hoolcraft
Road, Livonia, MI 48150

wine

focus on wine

‘f‘f‘ Eleanor and
s “a Bay Heald

best wtm: possible In a particular
style.”

“Developtng reserve wines glves
us a chance (o take swall quantities
of the very best wines we preduce
and craft them inte speclal wines
with no compromises,” says
winemaker Paul Dolan of Fetzer
Vineyards. “Instead of just disap-
pearing into our regular wine pro-

gram, they provide us with a chal- -
. lenge and enhance our image as a

winery produclng a super-premium

product.”
IF THE reserve designatlon does

not correspond to a speclat quality In
the wine, then it Is just a marketing
tool, successful’ or not, depending
upon the publlc’s gullbllity.

Cerlainly, the term reserve has
been degraded by some wineries
seeking to justify a higher price
rather than greater quallty.

Special designatlons have been
overused on wine labels, and the
pudbllc has been misled in certain
cases. How about Reserve White Zin-
fandel or Reserve White Grenache?
Give us a break!

“Let the consumer beware!” says

WINE SELECTIONS
OF THE. WEEK

1990 Mitchelton Coldridge Es-
tate, Semlllon-Chardonnay ($6).
This Australian white wine Is the
best value we have tasted receatly.
Made princlpally from semillon,
the most widely planted white vari-
ety in Australla, It boasts fresh
fruit character and good body with
no oak to mask the fruit.

1987 Berloger Private Reserve
Cabernet Sauvignon, Napa Valley
($35). Speaking of reserve wines,

.enhanced by attractlve oak in a

here s one of the very best in Cali-
fornia. Elcvated aromas emphasize
spice and blackberry with ele-
ments of cranberry and Jeather
glove. Everything promised on the
nose is delivered on the palate.

1987 Creston Vioeyards Caber-
pet Sauvigoon, Paso Robles ($12)
respresents a delictous example of
what is being produced on Califor-
nla’s Central Coast. Blackberry
and black cherry characters are

complex mouthiul {or the money.

“The

L of what - reserve

pay-
ing $5 a bottle for a reserve wine is
having deluslons of grandeur. The
cusiomer paying $20 plus buys by
the reputation of the individual prod-
uet”

wines' mean has been lost In large
volume, inexpensive wines that use
the same designations. If they ha-
ven't been lost, they've been de-
based. -

New cooks can make basic turkey stuffing, gravy

See Larry Junes Taste Buds
column on Taste front..
BASICBREADSTURERING.

14 teaspoun pepper
Saute onlon and cnlcry in2 uble-
untd

spooas of butter or

b) Add 3 cups chopped apples and
¥4 cup raisins that were soaked ln
for-1-b

wator-wineorlh

Drain. Remove neck. Chop giblets
nnd add toany nnl(lng mmurc

4 ¢cup milk, room temperature
l’lacc lurkey dn‘pplngs ln a pan

looiv.»d to Webs(crs 10 define - their

Holiday Special
HOT OIL MANICURE
sryo0

PEDICURE WITH
PARRIFAN BATH
*1800

with
JOAN GRAJ
» Fully Licensed Manicurist »

located
1 block

489 8162

1% cups chopped celery, with leaves

3% cup flocly chopped onlon

34 cup botter or margarioe

9 cups soft bread cubes or dry stuff-
ing mix

§ teaspoon salt

% teaspoon ground sage

3 teaspoon dried thyme

lcndcr, about 4 minutes, Melt re-
malning butter or margarine. Com-
bine al} ingredients In a large bowl
and mix well. Makes § cups stuffing,
enough for an 8-10 pound blrd.

For a dlfferent stufing:

a) Try cornbread chunks Instead of
bread for a cornbread stulfing.

LOSE WEIGHT WITH ILEDICINE

j Sweet Potato Puffs

1 cup walnuts, chopped

Scrves 12 to 14.

6 or 7 medium sweet potatoes
1 cup BIG CHIEF BROWN SUGAR, packed
1/2 cup margarine, softened

2 cups corn flekes, crushed
12 to 14 large marshmallows

Boil potatoes until tender, peel and mash.
Cool. Mix with BIG CHIEF BROWN SUGAR,
muargarine and nuts. Form a ball, nbout 1 1/2 T.
of sweet patato mixture around cach large
marshmallow. Roll in erushed corn flakes. Just before serving, warm in
350° oven for 15 minutes or until marshmallow has softened.

ANY COMMENTS...Write Sandy, i'.O. Box 716, Freoland, M1 48621
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Under New Management!

A'.‘/OA

an apple-raisin stutflng.

¢) Stuffing can be cooked In,a
lightly greased casserole. (Cover and
bake at 325 degrees for 1 hour.)

d) Giblet stuffing is very tasty.
Simmer the heart, glzzard and the
neck from turkey in water or white
wine for 2 hours at a stow slmmer.

nnd -brown 1 pound sanuge and

draln before mixing with any bread

stuffing.
TURKEY PAN GRAVY

2 tablespoons turkey dripplngs

2 tablespoons all purpose flour

4 cup lquid (lurhy Juices, broth,

water)

stirring constantly untlt mmure is
smooth and bubbly: remove from
heat. Stir in liquid, then slowly whisk
in milk, a littic at a time. Heat to
boiling, stirring constantly. Stir 1
minute. Sprinkle with salt and a hef-
ty pinch of pepper. Makes 1 cup gra-
vy,
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ASSORTED
COCA
COLA

-.- 3399 Orchard. lake Rd.. I(eego l»largoksl 2-LITER PLAS.
: i 13X the Southeast comer of Commerce R,
H uﬂO 682-7807 . ssc
3 NO PURCHASE NECESSARY
:| FREE FERNBROOK FREE herf il
'E? 1.5 LITER WATER — =
o Cool and Refreshing Please Place DWH
X F REE NO PURCHASE NECESSARY F RE E Your Order Early! USHROOC
gRESH IMPORTED Deliclous pazkramMs 89c RANDO
: AMISH BOILED HAM HO'i'r’ggGS FRESH TURKEYS ol
OVEN READY FRESH
TURKEYS $ 1 89 6°¢ STUFFED TURKEYS ggc '
X LB. SASOMD SAGE DALSLG
il CENUINE
. Free Ketchup and Mustard. “AMISH"
Great Tastel Everyday Price. \FIESH TURKEYS m.

/ PRICES COOD NOVEMBER 19 THRU NOVEMEER 27

35243 Gl'ﬂlld River » Furmington

In the Drokeshire Plaza ccross from Bob Saks » PHONE 842.2160 |

FRESH MEATY
BONELESS
-SKINLESS

SRS | BREASTS B
PXC.
day RS,
¥ 10 YOU!
FROM OUR m;'t.,m IVING! )
HAVE A HAPFY

Closed Thanksgiving Day!

ON-SAT S to 8
SUN10-5

FRESH CHICKEN
LEGOQUARTERS




