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Experience the flavor of smgle malt Scotch whisky

Single Malt Seotch whiskics have
joined the league of upscale splrits
frequently ending a great meal,
Sérved In a snifter.Ahey are offered
after dinner at trendy restaurants,

Consumers are finding the same
variety and flavor in single malt
Scotch whisky they enjoy with wine
or a finc cognac.

WIIAT IS drunk all over the-world
and known as Scotch i3 nol malt
. whisky, bul a blend of grain whisky
with a pruportion of malt (the betier
. the whisky, the targer the portlon of
malt) to glve it Nlavor and churacter.

A single malt ls an unblended
whisky from a single distlllery snode
only from barley imalt.

Malts run the gamut from lght
and dellcate 10" heavy and robust,
with sufficient lavors and styles to
keep the most avid fan intrigued.:

Sotne are deeply awmnber, rich and

r

focus.on wine

Eleanor and
h. Ray Heald

capcentrated while others are light

subtle. Many have oak, smoke
and pungent peat (Scotland’s fossi)
fuel) notes as contrasted with those
that are redolent of apples and vanll-
ta. .

Llhl‘ WINE, . Scotland’s  single
inalts are grouped by tegion and of-
fer an approximate guldu 10 slylv
aroma and rlchness.

‘The Lowlands provide lhe con-
sumer soft, gentle, finegseful malts
Mlh an apple lruillness The Low-

1and tasic is considered one of the .

1nost elegant.

The largest producing region is
the 1lighlands boastlng a variety of
tnalt styles ranging from light and
subtlé (The “Glenllvet) to blg and
sherry-tike (The Macallan), but gen-
erally smeky and smooth:

Because of lis proximity 1o the
sea, the Campbeltown malts have a,
sea mist aroma with a fresh, tangy
taste commaonly described as briny
or salty

Campheltown malts are rare slnce

1his region has the fewest distiller-
fes Islay (pronounced “eye-luh™}
malts, noted for thelr rugged, robust
aromas, are unusually heavy with

pest and have an iodine-lke bouquet”

from the sea

WE HAVE tasted  range of qualt
ty single malts thal do not sulfer
from the look:alike. tuste-alike syn-
drome. We like to.nose and taste

2 a brandy snifler. Addi-

ral drops of cold minecal

water releases o bouquet of flavors
and aromas.

,To experience light, smooth, all-
purpose mults, try Glenkinchit,
Glenliver and Cardhu. Graduate to
fuller-bodied, more complex malts
such as Knockando. The Macallat
and Highland Park. .
. Lasuly, alter you've' guned appre-
giation, taste Laphroxig, a heavily
peated Islay malt which stands out

WINE SELECTIONS

OF THE WEEK

Here are a few wine winners to
help fight the winter blahs. Three
whiles that we'have recently enjoy-
cd nclude a pair of sauvignon
blanes and & chardonnay. 1990
Menetou-Salon - Moroques  Blase:
Bomaine Heory Pelle (314). 1990
Matanzas Creck Sauvignon Blane
($36) und . 1998 Willam Wheeler

Chardoopay, Sanoma ($14.50).

Now for-a varied quartet of reds
from around the world that have
impressed us for flavor and value
1988 Crozes Mermitage . Rooge,
Domalge -Pradelle ($13), 1990
Rosemount Shiraz, Australin {$10),
1989 Shenacdonh Vineyards Spe-
ciul Reserve Zinfandel, Californln
($9), 1988 Hogue Celles Washington
Cabeenet Sauvigoon ($14).

oy u bold dram even amung other
Islay malts

CGLENKINCHIE 1S 2 delicate.
finessiful malt with hints of oak,
frust and vanilla with & Jong. smooth
fimsh  An cxcellent before-dinner
malt and superior introductory style
The Glenlivel has a fruity character
with aromas of baked apples and-

butter Cardhu 15 sofl, smooth and
lnncssu[ul_ ymh a fresh appley aro-

ma.

The Macatlan has & sophisticated
taste, sheery-cognac hose and_a Na-
vorful, smooth vimla finish. Tt is the

. ideal after-dinner malt with full and

aromas,
“and breed. Sherry caxk axlnagwm it

a rich taste.

‘You don’t have to be Polish to celebrate Paczki Day

IF .YOU'RE OLD cnnugh to re-
member rent pasties, mock apple
ple and Depression soup, call e at
953-2105. Everyone Is pinehing pen-
nies these days, and we want o help
familics make ends meet. Our. six-
week series wil) kick ‘off Monday,
March 31, with a story about suppers
ffom the greal Depression. Even if.
you're not a cook, but have memo-
ries uf what suppers were like dur-
Ing those lean lamvs glvc me n cnll
a1 953 2[05

- flock

l)(l\T FORGET Paczki’ Day Is
Tuesday, March 3, Comparing Jelly
doughnuts to paczki is.like compar-
tng Chevys ta Cadillacs. Paczki are
bigger and clcher -than  felly”
dm hnuts, and filled with fnlll pre-

teied of jelly.
5 'rnu tradition started In Polish

Catpolic homes where,, before the

“use of cammereially prepared short-
. emm,, grease drippligs [rom cooked.

meat were saved and -used - for
{rying. Since many peoplu dlda™t cal

meat during Lent, the grease had to .

be ised up before Ash Wednesday,
the day Lent begins. Even mday. the
day -before Luu is called “Grease
Tuesday" in same Polish homes,

As the saying goes “You don't
have to be Irish to St. Pa-

tidbits:
Keely

Wygomk

wrick’s Day, or Pollsh to enjoy Paczkl
Day.” We call It “Fat Tuesday” and
over-indulge.with the promise of giv-
ing up swe durlng - Lent. Pcoplc
10 * Hanutramck ~ for  “real
paczki,” but-I've been told that Paris
Bakery on Joy Road in Livonia
makes goed paczk too.. J[ you've
never had a paczki, 'you're in for a

. treat. They are simply detlcious,

Here's o  favorite | veclpe from

‘Loretta Michalezak of Hamtramek..

" PACZKL -
Makes 12
LY u-p mllk

13 cup sugur
1 teaspoon salt

'3 cup butter

‘i3 cup warm water

2 puchgcs dry yeast -
3 ¢gg yolks

3%% cups sifted all purpou- fluur
raspberry jam’
cpg white

oll for feylng
powdered sugar

Heat milk in a small sauecpun uns

1il bubbles form around the edge of
pan; remove Irum h;al Add sugar.

sail and huurr sur umil butter 18

- multed

Let coo] 0 lukewarm. In-large

. bu\\l sprinkle yrast over.warm wa-'

lcr Sur uniil dissolved, Add. mllk

L ure, €8¢ yoiks wnd 2.cups flour.
\hlh electric - mixer at -medium

speed, beat unlil slnnelh about .2
mlnulLs

With - wooden g Inal in fe.
maining {lour, beat’ enti). smoath,
Cover with {otl and.let rise in warm
draft tree place untit double in bulk
about onc hour. Putich down dough.

“Turn uul onto llgh(ly (louml sur-

A Ilttle ham adds flavor to Ient|| soup

AP = \\ lien you cut llu. fat i your

dirt, must’ that nean eliminating
ment altagethes? The answer Is a re-

sounding “nn.” Meat not only serves ™

as a valuable souree of essentlal nu-
trients, but It -also adds flavor and
* variety to your meals.

Nutrition experts suggest a more -

plausible alternalive, Learn to use:
meat in smaller portions, as ap ac-
commpaniment  ur -liavariog rather
than the main part of your meal. For

exnmplu much ot the protein in * this
fow.fat soup comes from -lentlls.

That means you can use less ham .

than usual, but endvgh 10 add a rich

. sioky flavor.

LL.\TlL IIMI

1 cup dry ltmlls
4 cups water
2 cups cubed lcun fully couked ham
(10 ounces)

35243 GRAND RIVER
FARMINGYON + PHONE 442:2160%
IN THE DRAKESHIRE PLAZA

ACLROSS FROM BOR SAKS

-

1-696
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cnouun TURKEY

GRAND RIVER

-
FARMINGTON RO,

(Fresh AEEIoach )

+ 3 mediwm carros, mnrsel) thnpped
+ 1 medlum onlon, chopprll( '~. cup)

1 bay leaf

u teaspoun pepper

‘“leaspoun drIed : mnr]nrnm._

crushul

"tntenspoos [.,urlic powdzr

Onr J6-gunce can tomatoes, cut up
3 tablespouns soipped parstey

Runse Jentils. In a d-quart Dutch
oven combine lentils and water. Sur

OUR FAMOUS HAMBURCER FROM

‘GROUND CHUCK

FRESII FI.ORIDA

's'mnwnsnmes

99¢

)I-ll' TIII‘
nAILY

NEW CROP FRESH

ASPARAGUS

le CROP FLORIDA WHITE OR RED

NEW POTATOES

GRAIH-FED WHOLE

BOHEI.ESS PORK I.OINS AV,

in cuhed ham, carrats, onion, my
. lvaf,ipepper, marjoram and garlic

powder, -Hring 10 bolllng: reduce
heal. Simmer;  coves “about 30
minutes or untit léntils are tender.
- SUir fn undrained totnatoes and pars’

tey Heat' through Diséard bay-leal.
Mak

ton INfornaton prr ser:

QI.IAI.I'I'V
+MEATS
+PRODUCE
-DElI. s

Hone Sold To
Oeaiers or Minors
.

Rights Reserved
To Limt Quanyities
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face, wen over to coat with flour,
Knead lD tumes. "Holl out half ‘of
daugh v Vainch’ thickness. Cnl into
12 three-inch rounds.

Place one’leaspoon jam in center

of rounds;- brush edges with egg
white Top with remaining rounds,
and press together- Brmly to seal

Afrange on flourcd eookie sheet. Re :

" peat with rest of dough, .
Cover with towel, let rise unm
double.sn bulk about 45 minutes,
* Meanwhile, in.deep fat {fyer or clec-
_tric skillel try paczki-Turn once, fry

“pwreent,
‘sales surpassed k\'lrhup sales ¥ $40
/ million.

untll hmun Remove to paper tow-
els” White warm. dust with powdered
sugar.

PICANTE SAUCE und salsa huve

‘replaced kelchup as America’s “king

of condiments,” according to a pre-
liminary report by “Packaged Facts
Inc.; a New York-based market re-
search-fiem. .

. In 1981, with sales growing by 14
picante sauce. and’ salsa

Lhtls Scerets culumn on
This recipe is an often

See
* Taste. Irg

. Ritchen

I‘I\GI‘ R Sl!lllMl' TOAST
3 tablespouns unsatted butter
| pound smali frofen shrimp ..
¢ teaspovns  floely mlscpd lemon
051
3 gpurlic cloves y
1 tablespoon chopped 4l
l tablespoun ground ginger
cupy grated Swiss cheese
21 cups mn)nunnlst
Freth ground pepper to taste

Ginger shrimp toast
popular at Mary Ann S

réquested pp-.l!zcr at Mnry Ani’s "

a2 dalcn lnrh brund :rlnnglcs

\1el bnller :uld <hnmp‘ lemon
2est,'garhlc, cook 2 to 3 minutes
Add ‘dill and ginger. cook 30
onds. - Let* cool to room ump«n
ture.: . .

Add chceu. mam and pepper !u
shrimp-mix and stit ‘well. R
Rerate in cavered bowl until re
touse.

Toast bréid, trim erust and cut
diagonally corner 16 corner to form
four triangles. Preheat oven to 325
degrees, spread mixture on trian.
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LIGHT TUNA
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SNOWHITE MUSHROOMS

ingtons

wh[_:

with
Fect ”ymrn fhe use o
ur M hyﬂtm "“" gﬂrm

“‘““‘"‘ﬂ"y fgnuce: meat und other

s at !hc counu-,

g;?b:\kr 10 minutes

Pmduceq )
'Id Meay
© differen ¢

abau(

ociery !J re Pla.xcs

12-02.
PXG.

99°¢

ALL VARIETIES

(1__3:} COcA- cm.A

1 IJEPOSIT

ECKRICH LOW SALT+LOW FAT
SAVE 150 1b..

BOILED HAM -
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