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Amoug thu thousands of wines
we'vo blind tasted and critiqued
during the past year, we've sin-
gled out soveral in a number of
catogories ‘and dubbed them

19926 béat.

Startipg with tho dnmcutlc in.
dustry, plaudits

Best chardonnqy- 1990 Chu.lk
Hill Winbry

Best uuvlgnnn "blane: 1991

Murphy- oode Reservo Fume
Blane

Best . meritage white:
Guenoc Winery Langtry Meritage

bury Resejve

Beut merlot: 1989 Robert Sins-
key Vineyards Lou Carneros Napa
Valloy

Best wbcmet sauvignon: 1987
Shafer Vineyards Hillside Select

Best z{nfandol: 1990 Dry Creok
Vineyards $01d Vines”

Beet morjtage red: 1988 Guenoce
Winery Langtry Meritage Red

Best sparkling wine: Domnh-w
Chandon Etolle

Imported| wine continues to
capture America’s interest, espe-
dally Frenvb Burgundies and

Bost. pinot noirz: 1990 Saints- -

1990

Focus oK Wing

Bordeduk from an oxcepilonal tri-
logy of vintages 1988, 1989 and

1990, * Th
wines for collaring and future en-

particularly from Spain, have pro-
vided outstanding pours .at rea-
gonable prices. In general, the
best Jtalian wines remain pricey.

Best, Alsace producer; Zind-
Humbrecht, Every wine is singu-
lnrly unique ond delicious. If
you'vo mot yet discovered the
wines of Alsaco, start with this
winery and know the beat.

Best' French Bordeaux:' 1989
Cos d'Eatournel

1990 {futuro) Chateay Palmer

eao ' are connolasour °

French Wine Seminar at Bir-
mingham's Townsend Hotel
7:30-9:30 p.m. Wednesd=ya, Jan.
20 through Feb, 17. conducted
by Eleanor & Ray H
cost is $39 per pomnn.

- The wines of Champagne,
Bordeaux, Burgundy, Rhone

‘Wino Bulletin Board

* you one.

Valley and the spirits of Franca
(cognac, armagnec and calvades)
will be tasted and discussed,
Pick up an enrollment form at
the Townsend restaurant or
leave a mcssnge on the Heald's
volce wall. — dial 953-2047,
mailbox 1884, and thoy'll sond

‘sign: Reno Barbler (and the wines
- are deliclous too, priced botween
' $4 and $8).

Most Innovative new lnﬁcl do-

; sign: Firostone Vinoyard Prosper-

jty- White and Red. If wine, as
much as any other food product,

. exprossen the mood and historical

moment of o country, then this la-

. bel 18 In tune with the times.
. Down with depression mentality;

drink to ot $5. What

hnppencd to a good $6 red wino?

Best value overall: 1991 Santa

Best Fronch Burgundy: Marques de Caceras Rioja It's back,
Mongeard Mugnerot 1990 Best Spanish Red: 1986 Conde  *-° P0C
Ec}};ezeué; Viellles Vl%rma éll de Vulftlomn‘; Rioja }ﬁesowﬂ 089
eat ampagne; Veuve e- L1 ustralian: 1
quot Brut Rosomount Show Reserve Cubor- Monica Chardonnay, Chile (56)
Best *Rhone; 1990 M. Cha- not Sauvignon

poutier Hormitage Monler do la
Sizeranne

Bost Italian White: Coppo 1891
Casteblanchi Chardonnay

Best Itallan Red: 1986 Ruffino
Risorva Ducale (Gold Label)

Chianti Classics. This is a pet-
foct wino for the meata of winter,
beef, pork and game such as
pheasant, qunil, ventson or wild

oar.
Best Spanish White: 1991

On the Michigan homefront we
give the nod to two sparkling
wines; L. Mawby Blanc ds Blanca
and St. Julian Winoe Company
Raspberry Champagne,

Beat new kid on the block: sem-
illon-chardonnay blends (ak.a.
sem-chards), an Aussie ldea
that's taken hold {n California. *

The 1991 Goysor Penk 18 tho
best for about $8.

Most attractive new label de-

Keep resolution: Eat healthy food

See related story on Taste front.
Recipes from: *The No Red Meat
Cookboak" by Amy Underdown,
1992,

<

% of an egg, beaten

2% teaspoons heavy cream
¥a cup olive oll
Combine vinegar, sugar, flour,
h and muatard. Heat to

Wive F
AND AVOCADO SALAD
10 cups tom spinach greens,
timmed
1 medium avocado, thinly
sticed end sprnkied with
femen Juice
1 pomegranate, seeds only
Plass lex ndlvidunl anlad
plates. Arrange avocado and pome-
granate eccds in the conter, Drizzle
each aalad with dressing.

WanrM CHAMPAGNE DRESSING
% cup champagne vinogar
1¥3 teaspoons sugar
1 teaspoon flour
% teaspoon dry vermouth
% teaspoon Dijen mustard

slmmer over medium heat, whisk-
ing. Beat togother egg and cream to
firspmixture over low heat, whisk-
ing constantly, Whiak oll In a slow
steady atream. Scason with freshly
ground pepper. Remove from heat,
serve warm. Serves 8

" Nutrition details per serving:
Calories: 121, Protein: 3 gm, Fat: 11
gm, Corbohydrate: 9 gm.

Buack BEans AND RICE
2-15 ounce cans black beans
1 cup onlon, chopped
¥ grean ball papper, chopped
¥ red be!l pepper, chopped
3 cloves gariic, minced

Teen "from page 1B

% teaspoon ground cumia

Va teaspoon salt

% teaspoon ground pepper

V% teaspoon hot cayenne pep-

per sauce
1% cups canned diced toma-

00S
2% cups cooked tica

. Coot a 4-quart saucepan with
cooking apray. Add onlone, peppers
and garlic, saute until tender, Add
the beans, slightly dralned and to-
matoca to the onlon mixture and
stir woll, Add tho remalning splces
and hat sauce and bring to a boil.
Cover nnd reduce heat stirring occa.
slonally, slmmor for 30 minutea.
Add hot rice and mix woll, Garnlsh
with shredded light cheddar cheese.
Serves 4-6

Nutrition details per 1/6th recipe:
Calorics: 229, Protein: 12 gm, Fat:

0.9 gm, Carbohydrate: 46 gm.

BaN's HiLToN HeaD
CHOCOLAYE CHEWIES

Y4 cup canola oil

4 squares unsweatened choc-
olate, melted

2 cups sugor

4e

2 teaspoons vanllia

2 cups flour

2 teaspoons baking powder

¥4 toaspoon salt

Mix oil, chocolate, sugar, eggs’
ond vanilla togather, SI Ary
ingredlents together, Mix with ofl
mixture. Chill overnight orup to 3
days, Form a ball out of 1 teaspoon
dough. Roll in powdered sugar.
Bako on cookie sheet covered with
parchment paper for 1012 minutea
at 350 degrees. Do not overbake,
will scorch on bottom.

Nutrition details per cookie: Calo«
ries: 62, Protein, I gm, Fat: 3 gm,
Carbohydrate: 9 gm.

‘Winemaker of tho year: Chalk
Hill Winery's Dave Ramoy who
has changed the quality percep-
tion of this winery in only two
years.

‘Winery of the yoar: Californin's
Chateau_ Souveraln in Sonoma
County. Most wineries have pared
down their offerings — not Cha-
teau Souverain. It continues to of-
for a broad apectrum of wines in-
cluding some of the best-priced
single-vinoyard designated char-

Warm up with bowl:

Applausé applause for the beSt wines of 1092

P

dunm\yn around. Amung its nda
the merlots and. zinfandols m%
soft, lush and drinkable. Scarch >
for. 1988 Winemaker's Reserve
Cnbomnt Sauvignen, 1990 Merlot

and 1990 Carneros Vinoyard Ea~ 1
serve Chardonnay.

Wine of the year: Two winea ',
from the same producer ended Sn »
a dead heat, 1990 Kendall-Jack-, |
son Proprietor’s Grand
Zinfandal and 1990 Kendall-Jack-
son Vintner's Resorve Morlot,

Poering into the crystal ball, we .:

sce & cjoxztlnued rosurgence of red .»

rlcan

wino without a European counter- « .
part. Interest in Italian varietala!
grown in California will replace

thoe Rhone-varietal hype, Already ™

ahead of thn‘ pock is Atlas Puk‘

y h 1890 S

and 1990 Concenso, a blend of 80 =
percent cabernet ssuvignon and.r*
20 percent sangiovese. Atlas Penk
wines are not yot available In:
Michigan, but are worth searcl
ing out If you travel, .

of delicious stew

See Larry Janes’ column on
Taste front.

BeEr AND PORK STEW

serves 6-8
Y¥a pound bacon
1 pound carrots, sliced
20r3 by leaves
1 Bbiespoun tiyme
3 cloves garlic, chopped fine
1 pound onions, sliced
3 pounds stow beef, cutinto
cubes
1 pound bonoless park, cut
Into cubes
1 pound mushrooms, sliced
thick
1 cup brandy (optional)
2 quarts red wine or 2 quants
apple julce
1In a large dutch oven, sautee
bacon until crisp, add beof, one
pound at o time und cook ]uul. to
brown. Add

butter and hrown veal lightly. Ro-
move veal and sauteo onion, adding: ;
n little more butter if needed. Re-
turn veal to tho pan, add tomatoes,
scasonings and beer. Coverand -~
cook for 2 hours in a slow oven (276
to 300 degrees) or over medium-low .73
heat. Molsten gingersnaps with wa-
tar, rrnah and add to the m

ture, Cook for 1 hour.
serving, add lemon julge. Serve wlt
rico or potatoes.

A

S mae s .’1:-

__RagourOflama

seves 10.12

4 pounds bongless lamb, cut
Into cubes

% cupoll

1% tablespoons sugar

1% teaspoons salt

dash pepper

1% cup flour -

3 cups beef broth o boulllon RS

“Them ls a gunnml feeling tlmt
meat 18 bad for you," she said.
Many of the students Devore
talks to arc d about tho

'! The calorle, fat, proteln and carbohydraled
caleulatlons fncluded with each reclpe were

lives of anlmals. Students are
more conscious about what
they're eating and are more verbal
about food preferences than they
were 20 to 30 years ago. What
worries her most is that some of

> the information they're getting
isn't accurate.

When a parent tells her that
their son or daughter is a vegetari-
an, Devore tells parents to make
eulre their child gots enough pro-
tein.

“My concorn fs the risk that
they'll become anemic,” she add-
ed. Some kids are not drinking
milk and she worries nbout their

hased on Jean A.T. Pennington's Food Values
of Portions Commonly Used, nutritional Infor-
mation from food product labels, and the com-
puter software program “‘Dlet Anayizer 2.0.1.”
by Natural Software lelted.

calcium status, The important as-
pect of cating animal protein is
that it has the essentinl amino
acids. In a total vegetarian diet
one of the few ways to get a com-
plete act of amino acida is to com-
bine rico and beans, and to insure

good healthy you need to cat them
every day, shoe said. Eating a wide
variety of foods is the best tecom-
mendation,
Androw Paterson, a ntudent at
Ouklnnd Community College in
i Hills and a grad

of Seaholm iilgh School in Bir-
mingham eaid he's aleo become
rmore food consclous.

“Some of my friends arc vege-
tarlans and I've been leamning
about healthy eating from them.
Also my biology teacher has influ-
enced my thinking somewhat,
Ho's made the students awaro of
the chemicals which are used to
treat animals in their diet™

Paterson said he likes eating n
variety of healthy foods eapecially
vegetables which he didn't like
before when ha was cating patato
chips and “fast food.”

“Eating healthy ia casy. It's ba-
sic and generally more economical
whon you eliminate red meat from
your diet.”

Chef shares recipe for fish, vegetable dish

See related story on Taa!cfmnt.
|
BLanc DE TURSOT AUX |
ARoMATES (FiLeT OF Sore
Wit AROMATIC VEGETABLES)
2 pounds Brill or Sole :
2 gadic cloves
3 large basil leaves
20 chive leaves — fresh .

2 medium tomatoes — pealed
and seeded
¥ cup olive oll
Julce of ¥ temon
2shallots
5 ounces red pepper
3 ounces green pepper
2ounces yoliow pepper
10 black ollves
. lo grean ollves

- 1 smalt zucchini squash
1 celery stick

Cut all vegotables In Y4-inch
cubes. Mix vegetablea with salt,
lemon fulce, olive of], 5-7 leavea of
basil and garlle, cut in large slftes.
Set asldo,

Pat fish fillets dry with paper
towel. Scason with salt, pepper, fow
drops of lemon and oil, Place 2-3

small leavea of basil and sheared
chives on each fillet and wrap in
Saran wrap.

Steam wrapped fillets for approx-
imately five minutes.,

Warm mixed vegetables, Unwrap
fillets and sorve on a bed of raw
baby apinach leaves topped with
warm vegetables, aprinkle with to-
matoes.

Pound cake has chocolate, orange flavor

AP — anlllmly flavored w"nh
vanilla, or orangoe or lemon z¢st,.
Anne Willan'’s recips for pound
cake is darkened with cocoa and
flavored with candied orange peel.

Make your own orango peel or
use commercial peel, If the com-
mercial peel scoms dry, soak it fn
boiling water for 5 to 10 minutes;

then drain and.dry beforo ehnpg. .

ing. 'l'hs recipo 18 from Willan's
& Cook Chocolate Des.
3 (Dotllnz Klndersloy,
19.95), - H
cuocou'rz ORANGE Pouun i
CAKE . :

For the pound cake: | i

4 ounces candled orange peel
Butter and flour for tHe pan

toupflour - . | °

3 tablespoons cocod powder .
2 (easpoons baking powder

, i
. !i cup unsalted butter
l cup granulated wgnf
3eggs

For tho orange leing:
¥4 cup confectloners’ sugar
2 to 3teaspoons orange Juice
Rescrve several picces of the
arango peol for decoratlan. Finely
chop tho reat, Heat the oven to 350
degreeaF.

:Using 2 to 3 tablespoons of melt.

ed butter, brush the inaldo of an
8Y%- by 4'4- by 3-inch loaf pan.
Make sure the bottom and top edg-
es are covered. Lino tho pan with
parchment paper, Butter the parch-
ment paper and flour, tapplng out
oxcess.

Sift the 1 cupYlour Into a medi-
um bowl] with the cocoa pawder,
baking powder and a pinch of salt.
Set aside.

With an electric mixer, croam the

.. butter. Add the 1 cup sugarand

continue beating until light and
Ruffy, sbout 2 to 3 minutes, Add
the cggu, one by ono, to the butter
and sugar misture, beating thor.
oughly with the electric mixer after

ench nddlunm Tho butter and sugar
mixture will gradually lighten as
the sugar dlssolves. If the mixture
begina to soparate while adding the
eggs, heat the bow) gently over hot
water,

‘With a rubber spatula, stir the
finely chopped orange peel evenly
into the batter, Stir the flour mix-
ture into the batter until just
mixed, Tranafor the batter to the
propared loaf pan, Tap the pan on
tha table to Jevol the aurface of the
batter and nnck out large air bub.
bles,

Behe the pound caku In a 350-de-

E greo F oven until it sheinks slightly

from the sldea of the pan and &
ekewor or wooden toothpick insert-
ed In the center comes out clean, - -
abatst 50 to 60 minutes, While the
cnkela balln:, mnkq tho orangeic.

'l'o make the icing, sift the %4 cup
* confectioners’ sugar into a small
bow! and stir{n enough of the
orange juico to make a soft paste. .

Adjust the consistency of tho iclng
by adding more confectioners’ sugar
iftho leing 1a too thin or more
orange julco If it Ia too thick.

Set tha bowl containing the Icing
aver a saucopan of hot, not simmer-
ing, water, and heat until the icing
is warm and will pour caaily from
the spoon. Keep tha lcing warm.

Remove the cake from the oven,
Run a small knife areund the aides
of the warm cake to loasen it, then
transfor to a wire rack, with a tray
below tho rack to catch the drips
from the icing. Strip the paper from
the cake.

Pour the warm lcing over the
cake, Docorate the top with tha re-
served plcces of candied orango
peal, Leave until the cako is cool
and the icing has sot, To serve,
transfer the cake to a serving plato
and eut Into thin slices. Makes 1
Toaf eake.

Noto: The cake can be atored up

, toono week in an alrtight contalner.

SRIBO B Lo

except musk and mix well.
Cover and bake ot 325 degrees for 3
houra. Remove the cover, correct
tho seasonings (salt and fresh
ground popper) and gently stir In
mushrooms. Bake, uncovered for
1% hours or untll reduced by half,
Enfoy.

__LuxemBoura STEW _
serves 8
3 pounds veal shoulder, cubed
% cup flour
% cup butter
1 onion, sliced
1 pound tomatoes, skinned
and seeded
5 wholo cloves
1 bay leaf
pinch thyme, resemary, mar-
Joram
22 cups beer (non alchoholle
works fine|
6 gingersnaps
Julce of 1 lemon
Rolt veal cubes in flour. Melt

3 tomato paste  :w

3 cloves garlic, mashed

pinch rosemary

1 bay leaf

12 new potatoas, unpeeled

6 corots, sliced

6 tumips pecled and cubed

18 small white onlons, peeled

2 cups fresh or frozen peas

2 cups fresh green beans, cut
Into 1.Inch pleces

L2

Pl s

TN

'

h

i
Brown lamb a few pleces at o éf}
time in hot ofl. Placo in o casserole s
ur Dutch oven ond sprinklo with 1%
augar and toss over high heat untll }&
sugar carmelizes, Sprinkle with ::
aalt, pepper and flour. Cook a few 7%
minutes until the flour bmwnl‘Add':

broth to the pan and cook, atiring «2
to mix liquld and flour. Add wmaw,
paste and seasonings, Cover and
simmer for 1 hour. Add potatocs,
carrots, turnips and enlons, simme:
covered for 1 hour. Add green beans,
cook 30 minutes, Five before serv.

* Ing, stir in peas. Tasto and correct
seasonings,

provon method to
M ypulnm the azt of ld!
dafonsa quickly and easty.
Soparate epacial programs -
for chllu:e:; wo:»:nq
Chinese
Fighting

You always wanted to try Karate!
With our great specials
Now is the time!

Arts
(Famlly Selt-Defense CGnlur)

You atwaya wanted to iry marntial arts, but
Devor quite got around to t until now. You
knaw that the mastlal arts had a fol of
bonofiia such as stress voflet, flexibitty,
lemluf\dwlghllm&

Yil always wanted that confidont
f"ﬂhﬂ that comos from knowing that you
couid-dolond your yoursall or your famity.

Now i3 the tima 1o ctan becsuse ws ara

. _Call nowl
$24-3877
3140 Rochostor Rd.
N. of Big Beavor « Troy

oo
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