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SHELL-ON SHRIMP REG. $9.99 Lb.

OFF

NEW ZEALAND

ORANGE ROUGHY ss.ss [1°%
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Per Pound

15/20 ct.

OFF
Per Pound

REG. $2.99 LB.

OCEAN PERCH
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Expiros 10-15-04

Hoars: Moa.-Fri, 5-6; Bal 8-1
309 E. Eleven Mile Rd. + 541-4632 - Rnyn.lOlk
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Expires 10-15-94

Fresh Oysters Are In
14 pint « pint » quart

: Scallops * Musselis « Clams
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SEAFOOD

Cooking Demonstration
featuring

Les Saisons
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} Expresslons In Cooking

i SATURDAY, OCTOBER 8th
|
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Between 10 a.m. - 12 noon

Open To The Public

Free Recipes - Free Samples

MEAT SALE
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deep, rich flavor and meaty tex-
ture.

Reserve larger onss for decora-
tive usca or eerving containers.

o, Pumpking fon s :
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Winter aquash (including pump-
kins) are low in sodium and are
an excellent source of vitamin A.
Their calorie count ranges from
90 to 130 calories per cup, cookod.

Treat plo pumpkins just as you
would any other wintor squash,
excopt it s pot rocommentded that

wa“e from page 1B

you cook it the mlukuva.

Try baking pumpkin with but-
tar and spices. Pureo or mash the
cooked pumpkin, sdd s sprinkling
of orango zest and dab of butter
for extra flavor. Add diced or
cuboed pumpkin to soups or hearty
fall pastas for a seasonal taste
trost.

some of the longest-lived rods In
southern France, Banyuls and
Colliours are tuckod Into the most
southern comer of France along
the Mediterrancan and a stone’s
(hm frvm the Su:nhdh bordn.

Bnnyuh have boen produced for
centuries. Colliours wines are
simply delicious.

Chateau do Cabriac ($3) from
Cosbieres is an u:mplaolnmd
wine blend of syrah, m

power. It s not oak .;ed, but

aged 18 montbs in tank. “'l‘bo
wing hea sufficlent tannin,” re-
marked ownet Jean de Cibelns.

“Barrel aging would 1emove the
frulty character.”

At Domaine du Mss Cremant
in Cotes du Rousillon, the
proprietors are Catherine
Mongeard, da

tate Burgundy
M d of Domaine Mi
Mugneret in the Cols d'Or, and
her husband, Jean-Marc Jeannin,
No chemicals or herbicides are
used in the vineyands and Jean.
nin’s winemaking experience,
bhoned in Burgundy's Voane-
Romance, Is creating exciting
wines.

The Cates du Roussillon Blanc
from Mas Cremat (89) iz a 50/50
blend of maccabeu and grenache
blanc with flowery aromas and
fresh, acld-edged, appetizing fla.
vor M by

@ No chemicals or hor-
bicides are usod In the
vineyards and Joan-
nin's winemaking ox-
perienco, honsd In
Burgundy's Vosno-
Romaneo, Is creating
oxciting wines.

to seafood. A b d a

aplcy, peppery aromatics over flo-
ral potes, finlshing soft, round
and supple.

Chateau do Gourgazsud Blanc
($8) Is a blend of maccabou, mar.
sanne and grenache blanc, With
entry of the 1933 vintage from
this estats, the whita blend Ia re.
placed by Vicgnier, an intensely
sromatic wine ahowcasing dried
fruits,

At Domalne du Mas Blanc in
Busy‘vlt, vines mumvn by the

powerfully mmdc wino with
nervy acidity which is character-
{stic of the white wines from the
region.

‘Tho estate’s Cotes du R 1l

dre Parce on
ateep, terracod vin over-
locking the Mediterrancan. Wines

from the domaine aro divided Into
Collioure

lon Roup {89) is a syrah, gre-
nache and mourvedre blend. '['he
1953 is & stellar examplo of a red
wino from the region shadowing e
Chateauncuf-du-Popo, but with
eatly drinking potential. This
peppery, spicy, solidly red frult
wine with good length and finish
Ia a new ari

Chateau do Goumnud. an an-
clent domaine from the 17th cen-
tury, is located in Minervols, “A
bigh percentage of syrah in our
red wines add structure,” propri-
etor Roger Piquet commented.
*Tha overal! character of the wine
stems from the marriage of

{$8) was aged in 100 peroent new
Bordeaux-coopered barrels. Both
the 1990 and 1991 vintages show
aimilar ch istica of bright

Y

ly dessort wines from very ripe
mpn lzbelod appellation Ban.
yuls, vinteged dated and using
the designation “Rimage,” an an-
cient Catalan word for vintage.

Bvery threo-star Michelin
French restaurant hes a selection
of Dr. Parce’s Bmyul: Since
thero was no Rimage 1992, the
1933 Is belog ru-hed to market
and no local price has been set
yet. If given a few years collaring,
thin incredibly balanced red des-
sert wine will hn.ndume]y accom-
pany fresh fruits, o sweet fm t
tart or chocolats truffles. If you're
interested In buying the wine
when it arrives, talk to your re-
taller now.

To leave & message on the
Heald's voice mail — dial 953-
2047, mailbax 1864.

Easy preserves can keep
summer’s taste all winter

See Larry Janes' Toste Buds
column on Taste front,

‘This unusual jam can be made
with any plum, peach, pear o ap-
ple.

RED Pt AMD WaLwut

. CowssrvE

2 pounds targs red phans

¥s cup walnuts
2 cups sugar
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Lean and Tender

PORK STEAK
SPARE RIBS

99:

Beef

CHUCK

Ground Beef From

DOUBLE
COUPONS

3 £o0d port wine
Rinse, quarter and pit the frult.
Place the walouts in a small, heavy
skillet and toast over low beat foe 5

m When Dutch cofo-
nists brought Malaye

-from the East Indies

to South Afdce, a

' unique cross culiural

culsine was bom.

saide and allow to cool.
Ml.lﬂnnahdlumlyrupvllh
tha vodka and pour over the ray]
h-n{n.(:ovudghdynndylmlhl
jarIn a cool, dark cupbosrd for 1
week. Shake the jar pently and re-
tum it to the cupboard for 1 menth,
Inverting the jar once s week or 80,

paniment to
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Fil) your largest otock pot with
water and bring it to a boll. Fill an-
other pot or bucket with ice water.

Blanch the carrots, caullflower and
groen beana [n the boiling water for
1 minute sach. Immedistsly douse
them L the lee water, When cool to
the touch, rub them with the salt
and allow to stand for 1 hour.

Rinse very well under running
water, pat dry.

Place the peanut oil In a very
largs saucepan and hoat over high
theat untl] it just begina to simmer.
As 000t a3 the i) begins to slmmer,
turn off the heat and allow to cool
for 10 minutes, then add the mus-
tard seeds, cumin, corlander and
cloves and allow to cool for 10 more
minutos.

Cornbine the drisd vegetables,

, onfons and mixz well, Pack
the mixture into jars and pourthe
l\ohphdnmmonnununu
cormpletely. This vlllknplndun-
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