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mer manager for Robert
Afondavi Winery, now operating
his own vineysrd consulting basl-
neas.

Tom Marzoccv is one of the

ms County. He has his winery
beck, after a short histus, and be
has a new wi ker, Phyllis

ple, orange and tropical frult with
a background of French cak. The
1991 Maxzocco Cabernot Sauvig.
non ($18) is blended with cxber-
net franc, merlot, petit verdot and
malbec. It shows blackberry fruit
with integrated oak and good
structure. Mazzocco’s super-

i b blend called

Zourounls, farmer assistant to
Larry Levin st Dry Creek Vine-
yards. Phyllis alsc owns her own
rinfandel label, Deux Amis, avail-
ablé in Michigan

The 1993 Mazzocco River Lane
Chardonnay ($14) sports pinoap-

Matrix ($28) has a big hit of ca-
bernet franc to elevate the aro-
mas. Zouzrounls likes the “dusty,
smoky, meaty, earthy™ character
and managed tannins, If you are
looking for an easy drinking zin-
fandel with lots of frult, yummy
E:fniu and spice, tzy the 1992
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Zinfandel ($14).
With s at M (3

sauvignen blanc because wo were
developing a style that excitod us
and brought something new to the
world of sauvignon blanc; and
werlot because we wented to be
one of the ploneers of a varietal
we particularly enjoyed.

The wines of Matanzax Creok
are to die for. The current relcases
include the 1993 Sauvignon Blanc
($14) and the 1992 Chardonnay
($22). The 1992 Merlot ($30) has
already received so much hype, it
will probably be released before
March 1995,

Since 1976, Jorden Winery has
beon known for its smooth, vel-
vety cabernet sauvignon made
from Al der Valley fruit, Tast-

helm, we'll be secing more great
wines, especially frulty zins and
deep, rich cabs.

Matanzss Creek Winery is the
apitome of dedication to quality.
This includes an sctive winery re-
scarch program and implementa-
tion of proven methods. As
hands-on owners, Sandra xnd Bill
Maclver have guided every aspect
of production.

“Style is not a cookie-cutter
shape that one uses over and
over,” Bill Maclver said “Our
role as owners has been ta set the
philosophy directing activity and
decizion-making, bringing togeth-
er talented people, then encoursg-
ing. supporting and gently guid-
ing all elements of the winery. We
bave been hands-on people from
the earliest days of Matanzas
Creek.”

ed when young, Jordan cabernets
impress with drinkability and
balunce. Let’s dispense with the
myth that hard winea develop
into aupple, luscious reds when
mature. That's baloney.

We wero reminded of Jordan's
cabernet longevity when wo tasted
the 1981 with dinner recently.
The wine is supple and smooth
with great length for a wine that is
over 13 years old. Wo were
impressed recently by the 1989
Jordan Cabernet, from a vintage
that has been much maligned in
the press.

Today, the news from Jordan is
the spatkling wine simply called
“J." The 1990 “J" Brut {$23) is a
50/50 blend of chardonnay and
pinot nolr, aged 42 montha on the
yeast. It shows a dellcate, crisp,
citrus charncter that is refreahing

Ten years ggo, the Macl de-
cided to specislize in producing
three varictals.

“We chose to stay with char-
donnay,” Sandrs sald, “because
we felt it was cur hallmark wine;

and ! y to shellfish,
crab and fresh oysters.

To leave a message on the
Heald's voice maoil — dial 953-
2047, maildox 1864.
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Interost in in perfecting latkes.

“While Danny and I use the
same recipe, my son-in-law likes
to make his with a batter that has
been purced. This mnkes them
similar to pancakes. I like my po-
tatoes to be grated. Thia makes
the latkes similar in texture to
hash brown potatoes,” Schwarta
said. “And,” he added, “mine are
better.”

While the men are In the kitch-

&n cooking thelr traditionsl trest,
the women, including Esther and
Dolly Katsonsteln and Gerrl
Schwartz, preparo tho large selnd
Dbar and dossest table.

Esther Katzensteln, Danny'’s
wife, also puts out the nour cream
and homemedo applesauce to go
with the latkes.

Esther Katzensteln sald saled
with all the fizings ia an excellent
accompaniment to the futkes.

“The latkes aro very (llling so

salad provides a nlce balanco to
the meal."

With tho men and women busy
making the meal, the children, in-
cluding Josh’s two sistors — Laus:ls
rin, 6, and Megan, 4, — play &

o witha
four-sided top-llke toy. .
Although I enjoy playing with
the dreidle, I'm happy to be help-
tng in the kitchon thls yeoar,” said
Jmm "ldrullyd like bolng with

my and gran

See recipes bud:u‘

The Katzenstein family

shares for

See reiated story on Tuste frant.

Peel potatoes and keep In cold
water untl needed to prevent them
from tuming brown, Grate or puree
potatoes and oalon. Add other
Ingredienta and mix well.

Drop by tablespoons inta frying
pan with at Jeast 34.inch doep hot
olL Fry until brown on both sides,
turning only once to provent latkes
from getting sogxy.

Recipe submitted by Sonny
Schiwartz.

B large Macintosh aplos

3% cup apple juica of cider

W cup sugar

Cinnamon, ollspics, Pnger,
claves and/or tmog to
tasto

Poel, core and quarter spples, Put
into 3-quart saucepan with julce or
clder. Bring to a boil. Reduce heat
and simmer for 20 minutes, or untll
tender. Stir in spices to taste and
cook another 3.5 minutes.

Mash in pan and cool. For
smoother upplesauce, pureeina
food proceasor.

Cool and refrigerata for up to two
woeka.

Recipe submitted by Esther
Katzenstein,

Hanukkah

2eggs
Pinch of solt
1% cups flour
1% teaspoon cinnamon
¥4 cup powdored Sugar
Mix eggs, salt and flour and
knead untl] soft and elastic (add
more flour If needed). Roll cut on
floured surface to about W-inch
thickness. Cut Into two-inch

squares.

Mako a olit through the center of
each square and pull one corner
through tha slit.

Drop into hot ofl or fat and fry to
a golden brown, Removo and draln
off fat. While hot, sprinkle with cin-
namon and powdered sugar.

Recipe submitted by Danny
Katzenatein. 0

1st Thanksgiving dinner
can be a memorable one

See Larry Janes® Taoste Buds
column an Taste front. To leave a
voice mail message for him dial
(313) §53-2047 on & touch-lone

, then mailbax number 1886.
1f all else fails or you need ex-
pert advice, the nico folks at
Butterball will be staffing the
“Turkey Talk Line for emergency
questions and problem solving.
They can be reached at 1-800-323-
4848. On Thanksgiving Day the
talk Jine will bo operating from &
am. to 6 p.m. EST. Happy Holi.
days, Good luck.

HOMEMADE GRAVY.

Pour al} the liquid from the roast-
ing pan into a large glass measuriog
cup or clear container, Using s
1adle, skim off £8 much fat as you
can and set aslde. Raserve the dark,

slmmar the gravy until thick end

shiny, ahout § minutes. Stir In the
reserved pan juices and whisk until
swooth. Season with salt and fresh

pround pepper.
Pour the gravy through a sleve o7
strainer into a gravy boat, cover and

Barbecue t

Peldbro Quality Mests and
Plisk, 22902 Middisbelt, Farming-
ton Hills, (810) 6264850 was ac-
cidentslly left out of our round-up
of jocal clores which carry l?n.nu:

take to the table, Makes about 3
cups.
EASY SweeT POTATO
CASSEROLE

4 pounds swoet potatoes,
peeiad and cut into 1-inch
chunks

2% cups oppis cider
¥ cup dDrk brown SUg!

1 stick (8 tablespoons) butter
1 small plece cinnomon stick
In a large stainlesa etecl sauce-

pan, comblne the potatoes, cider,
‘brown sugar, 6 tablespoons butter
and the cinnaman stick. Bringtos
boll over moderate hext. Reduce the
heat to a simmaer, partlally cover
and cook, stlrring occasionally for
45 minutes or until the potatoes are

tander.

Let cool stightly. Remove tho cin-
namon stick and mash the potatoes
either by band, through a food mill
or in batches in a food processor,

4 days in advance. Cover and refri-
gerats. To continus cooking,
prabeat the oven to 325 degrees. Dot
with remaining butter, cover with
foil and bake for 20-25 minutes.

Remaove foil and baks for & min-
utes longsr. Serves 8.

Chef's secre: fora bﬂmﬂ;mt. top

with large pop
under the broller til} they melt just
before serving. .
Two Brzao Sturrme Wit
Saok

9 cups, $5-4nch cubes white
bread (sbout 3 pound loef)

T cups, Ya-inch cubes whole
£r3in broad (sbout ¥4

bams. .

Market owner Alan Feldbro
faxed us thia recipe for barbecue
turksy breast. ’

. .
Bansgcux TURKEY BaeAST

3 butter
1 turkey Uiver, chopped (option-

sodium chicken

Prebaat the oven to 225 degrres.
Spread the white bread and the
whole grain bread on a baking sheet
and bake in the oven for 30 min-
utes, atirring occasionally until
lightly toasted. Allow to cool. If de-
slred, you can skip this step by al-
lowing the bread cubes to alr dry
overnight.

Meanwhile, n a large okillet,
melt 1 tablespoon of butter. Add
the llver and cook for 2 minutes.

Add the sausage snd cook, crum. «.

bling with a woodet spoon untll
very brown and crisp, about 10 min.
utcs, Ramove meat. Add 2 more

about 15 minutes, Combine the

enlon misturs with the meat and
-the bread cubos. Add tha spices,
ﬁllndww«mdmhvou.su

de.

Comblne the egps, cranberry
{uice, stock ard perslsy snd mis
well, Stir into the bread misturs,
Place [n Lightly reased casserole
dishes, cover and bake at 325 de-
greas for | hour,

urkey on the grill

Put turkey In shallow pan on
griil. Gril) st medium heat, approxi-
mately 1 to 2 hours for & five to slx.
pound turkey breast or 3 to 3%
hours for a 10-12 pound turkey.

dreidle (or dreydle), 6>
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