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Brunello” ia atop the best buy llst.
In the $8 price category, Bolln winoa
zre consiatently boell made and fa.
vorful.

Italy’s Piedmont region remnins
foirly troditional. Here the great
Barolos and Barbarcscos produced
from the nnbbiolo grape are expen-
slve, but 11 Still

* Spanns and Gattinara, also pro-
duced from the nebbiolo grape, are
better priced.

The good newa from the Pled-
mont (s thet malnstay wines llke
Dolcetto and Barbera have been
highly stylized by indlvidusl pro-
ducers and pmvldv interesting taste

To

available from the exceptionnl 1985
vintage is B.D. Vaira Barolo, Bricco
dello Viole Vineyard ($34) with cx-
plosive, powerful palate fruit and
rich finish,

we Bug-
goat pairing the 1991 Cordero di
Montezemolo Dolcetto  d’Albn
{$13.50) and the 198t Plo Ccaare
Dolcetto d’Alba ($18). Tho Mon-
tezemolo hoa a soft palate imprea-

sion with the imprint of blackeheery
flavors while the Pio Cesare show-
cases [ntense berry fruit with palate
richnesa and is a much bigger wine
overatl,

Two Baorberan provide contrast
potentiol, The 1987 B.D. Vaira Ber-
bara d’Alba Riscrva ($28) aports In-
tense, gencrous blackeherry, choco.
late, coffec and epice flavors with
broad but straightforward palate
sofltneas. On the other hand, the
198% (an excellent vintage) Pio
Cesarc Harbara d"Alba ($17) 1a rich

and robust with palate heft and in-
tenze  blackcherry fruit lasting
through a generous, complex finish,
It's great now, but Is a wino with
cellaring potentlal from five to elght
yeors.

‘To make the beat food hormonles
with Itaflan wines, there's one ele-
ment to remember. Lighter red
wines are knocked out by rich toma-
to sauces. Match ntyles with heftier
palato impresslons and rich tomato
asuces or red meat dishes, To [llus.
trate thls, palr the 1990 Ruffino

Gourmet dishes simply delicious

See Larry Janca column on Taste
front.
SIMPLE SALSA

4 targe 1omatoes, chopped
1 medium onlon, ¢hopped
1 can chopped green chiles
2 Toblespoons Jalapeno pep-
per, chopped
o healthy jolt of powdered cu-
min (about 1 Tablespoon)
alittle olive oll {about 2 Tablo-
spoons)
salt and pepper to taste
Comblne all ingredicnts in a
gloss or non-reactive bowl. Mix

well. Always better the next day.

GourmET G

2 Tablespoons beef soup base
1 cup wanm water

| cup dry red wine

3 Tablespoons fiour

% cup milk

1 small can mushroom sauce
pepper to taste

Dlsaolve the soup base in the
warmn water and wine. Heat until
Jjust about boiling. Stir flour into
milk. Whisk Into simmering Lroth,

stirring constantly until thickened,
abaut 3-4 minutes, Allow ta coak
for 3 more minuten. Add mushroom
sauce and pepper to taste.

SHRIMPS PROVENCAL

1 pound shrimp, cleaned and
dovained
% cup flour
2 Tablespoons butter or mar.
garine
1 clove garic, chopped fine
1 cup dry white wing
Dust the shrimps with the flour,

Heat butter or margarine In skillet

until bubhly. Add garlic and

shrimpa. Toss, over medium hent,

until shrimps are opoque and

cooked. Add wine, stirring until

sauce thickens. Serve with pasta or
ce.

“Thls recipe in equally as good
with chicken strips and scallops.
Also, institutional soup bases are
the latest “in" ingredient for busy
cookn. Available at most upscale
grocery stares and gourmet shopa.
They make fast gravics, souces and
baates.

Taste some traditional Italian entrees

ScerclatedstoryonTastefront,
__CHickenFRADIAVLO
4eight-ounceboneless.skin.
fesschickenbreasts
Yacupoliveol
1teaspoonchoppedgarlc
Iteaspoencrushedredchill
pepper
tcupchoppedtomatoes
Yacupchoppedonion
vacupchoppedgreenpepper
%cupwhitewine
1teaspoondriedategano
f1easpoondricdorfreshbasil

4altandpeppertotaste

Snutechickenbreastin'icupof
oliveoil. Bruwnlm!hnidu Femove
frompan.A

RisoTToWITHZUCCHINI

About2Tablespoonsaliveolt
forsauteeing

garlic,pepper, onion

Q Tk r

andchickensoupstock.Simmer,
keepstiming,addsalttotaste. Add
waterifnecessary,cookntxlstirun.
tilitthickens,

RinaTononofCafeCartinain
FarmingtonHillaauggestascrving
thert .

minutes.Addchickensautecfor
fivemoreminuten.Poursauceover
chicken.Servesd.
Tranalated,thisdishmeans
ChIckononheDcvllbncauﬁvun he

1 finel:
choppedaboutionecup
1cupArbariorice

grilledwithrosemaryandaage.She
seasonathechickenbireastwith

oliveoilfi sogesolt
) 1 b i

S ficinoliveoil,addve

£

froshbasi] h teycching

tntothemeat.
Y 1

LucianoD

D'AmorcinLivonia.

nte

Sautee2minutes. AddArboriorice

forahoutanhourpriortogrilling.

New chili champ to represent Michigan

Thirty-nine
cooks competed
in the 14th annu.
st Michigan State
Chili Cookoff on
Sept. 13 ot the
Lark Restauzant
in West Bloom-

KeeLy oL

Lost  year's
— WYGOMIK  yinner, Paul
Huyck of Farmington Hilla, came in
accond. The winner wes Joe Janen
of Wyandotte. He will represent
Michigan in the 26th Warld Cookofl'
to be held Nov. 8 at Rawhide, the
1880s western town in Scottadale,
Ariz,

Event proceeds were used to
nward ten $1,000 scholarships to

~ culinary arts students in Michigan.

Also paorticipating in the conkoff

were Jim Admaski, Redford, 1979
Michigan State Winner, Shawn
Booth, Gorden City, 1990 Saline
Regional Winner; Kathleen Cum-
mins, Chorlie Robertson, Nick Ron-
cone and Mike Maiman, Birming.
ham; Mike Foxl and Ed Pitt, Farm-
ington Hill: Marilyn Fredrick,
Redford, 1991 Saline Regional
Winner, 1920 Ontario Winner, Ken
Horn and Walt Hunter, Plymouth;
Robert T. Jones, Wentland; Bud
Pickett, West Bloomfield; and Gary
Ray, Livonia.
Here's the winning recipe.

JOE JANES CRAMPIONSHIR CHILI

L pound lean pork, fat fiee,
ground once

| 28-ounce can erushed toma-
toes

1 28-ounce con tomato ssuce

1 8-ounce can rotell - (blendery

2 4.0unce cans green chilis «
(blender)

1 16-ounce can chicken broth

1 teaspoan hot chill powder

1 bulp garlie

1 green pepper (blender)

4 onions, Spanish

8teaspoons chill powder, level

5 1easpoons cumin, Ievel

salt and pepper

garlic, granular

3 pounds fonk steak cut into
cubes
* 1 pound ground round, fat free,
ground once

M. ateak in chili pow-
der, cumin, salt, pepper, and
granular garlic.

Marinate ground round ancl
pork as above.

Schoolcraft cooks up exmtmg classes

Schooleraft CoMege's award-win-
ning Culinory Arta Department is
offering several exciting classea this
fall. To,_register, or obtain mare in-
formation, catl 462.4448. School.
craft College s at 18600 Hoggerty
Rond in Livonia,

Learn more about the techniques
and methods uged ot prepare nd-

vanced soups, cntrecs,
and internationsl culsine at Explor-
ing the Art of Coaking, at five week
courae that meets Mondays, 7.9:30
p.m. beginning Monday, Oct. 26,
Beginners os well a8 expericneed
cookr are welcome. The fee {5 $97.

Dennctts For Everyone will offer

of elegant,
)c almple deasertn. Use of postry
creams, fresh frult, chocolate, pas.
try dougha, and unique serving
suggestions will be included, as well
an idena for indivillually plated des.
serts. The five week course will
meet 6.8:30 p.m. beginning Tues.
cay, Nov. 10. The fee is $97.

Cut onjons and garlic {crush),
Put some oil in pan add garlic,
blended items, tomntoes, tomate
aauce, onionw, rest of sices.
Bring to high boil then take pan
off stove.

In {ry pon, add a littte chicken
broth and cock part of meat un-
til broth is gone, continue until
muat is finished. Add mept 10
other pan, Put pan on stove with
all ingredients bring to a boil.
Then reduce heat and rimmer
24 hours, Adjust keasonings to
taste,

Aziano (a single-vineyord chlantl
clanstcn) with veal, roast chicken,

to tich cheeses then graclously ac.
cept the applause of thoso around

lightly spiced pastas and medlum  your dinnee table.

Rice salad perfect
for tailgate picnics

See related wine story. Make the
salad the doy before the picnic and
chill it thoroughly overnight.

Rice SALAD
2est of ono lamon, finely
chopped
Juice of ona leman
2 cups diced raw fennel or cel

ery
1 3-ounce far non-parell capers

1 cup frozen peas, thawed
2 6-ounce Jars marinated artl-
chokes and marinade
1 8.ounce Jar 08sted red ond
yellow peppers, siiced
5 cups cooked rice (well
cooled)
Salt and pepper to taste
3% cup light virgin olive oil
Comblne Ingredienta in order and

mix well, Serves 8.

Make scalloped potatoes
fast in microwave oven

AP — In the race to beat the con-
venience clock, smort cooks have

onion,
Mix flour, peppee and aalt, Sprrin.
it third aver | Jientw in the

come to rely on thelr
ovens to tum out hot, nutritious
mraly in minutes. It's especially
timesaving for casscroles and other
alow-cooked dishes.

Patato and Hom Microwave Scal-
lop is & quick and casy veraion of
clnsnic acalloped potatoes. The re:
cipe can be preporesd in about 20
minutes.

Instend of taking time to prepare
n cheese anuce, try this shoncut:
wprinkle a mixture of flour, sglt ond
pepper over each layer of potatocs
and hoam. ‘Top with shredded
cheese. Pour milk over the nssem-
Dled dish and cook in the mi-
crownve.

Fer a delicate brown crust, finish
this dish under the broiler. Serve
with crisp bread and a green salad,

dish. Repeat layers two mote times.
Top with cheeae. Pour milk overall.
Cover with plastic weap, tumning
back one corner to vent. Cook on
high (100 percent powee) for 4 min-
utes, Rotate n quarter turn; cook on -
high 2 minutes, Remove plastic
wrap, cook on high 2 to 4 minutes
longer or until potatoen are tender.
Place under o hroiler for about 3
minutes to brown lightly. Makes 2
main-dish servings.

Note: This recipe was tested inn
700.watt microwave oven, Adjust
time according to your own oven.
Gruyete, Swins, or fontina may he
Aubstituted fur the Cheddar cheese.

Nutrition information per scrving:

382 cal., 27.4 g pro., 41.5 g carbo.,
11.5 g fat, 62 mg chol., 1,529 mg so-
dium, 3 4 fiber. Recipe from: The Po-
tato Board.

Porato AND Ham
CALLOP
% pound potatoes {2 medl-
um), thinly sliced
6 ounces ham or Canadian
bacon, thinly sliced and cut
Into 2-Inch pieces
3 Tablespoons chopped onlon
| Toblespoon flour
% teaspoon pepper
s to % teaspoon salt

3T
Cheddar cheese

¥ cup skim milk

Line the bottom of a greosed 5- to
G-cup rhallow, round, microwave-
oven-proof dish with one-thitd of
the potatoes nnd one-third of the
ham. Sprinkle with one-third of the
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CLE ANERS | snms IN ANY sﬁsamggrs |

PRICE |
SALE |

4 DAY SERVICE ON REQUEST

Froo siorogo for cloth garments
wiih $10 clecning ordot
“DRY CLEANING
AT ITS VERY BEST”
Convenlont Freo Parking

651 §. Adams
[Adams $q. - A&P Center)
8atwoon Lincoin & E. Mople

646-9549

G,
| 2 GRRMENT - Vs FRICE ]
(Lowerad priced Qarment &t \4 pnce)
Bulm DRES! 5E55 'cEKéRYﬂ

slouses
np- LA 9 oo

I 1 PAIR SLACKS |
| Clesned & Presaed with any |
Dry Cleaning otder '8.75 or more
(Incoming Ordors Onty
Excfuding Other Spodm)
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Sure alr bags work great
in front-end collisions, but
only a safety belt can protect

you from side and rear-cnd

collisions. So buckle up.

And you'll cover all the -

angles.
\'OI.! conp I.E.LI'IH ALOT FROM A

BUCKLE VOUN SAFETV BELT,
UOHT IRFORMATION, CALL THE NRIAD 4 O4LD
SATTTY HOTLE: 00033461

anem bags
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