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was bottled on the 12th day of
1995, This is old stock bottled
last January. You want to try a
much later day in 1995 and drink

it within eighl nroathae of baitling.

Oysters or crab are delicioun
with 1994 Morgadio Albarine $18.
Albsarino is a rare grape variety,
and the Spanish contemporary of
Viognice, the “hot™ white from
California.

B 199 Carchelo Monastrell $7 in
a light, fruity, dry red that is great
with spiciar food. Monastrell is
the French grape mourvedre.
You'll be pleasantly surprised by
the Spanish style at a popular
price.

B 1992 Guelbenzu EVO $3 is one
of Spain's most acclaimed wines,
1t's 70 percent cabernet sauvig:
non, 15 percens merlot and 15 per-
cent tempranillo sged ooe year in
100 percent new French oak. 1fit
were Freach, it might be called
the producer's grand via.

W And then there's Rioja. The
1590 Lorinon Tinto Crianza $9 is

en estate-bottled classic Rioja
Alta with plummy frult and spice.
By law, & Rioja labeled Crianta
haa been aged 12 months in cak,
hut this wine was axod 18
months, approsching the mini.
mum for « Gran Ve,

“Those who know Spanish wines

know Pesquera from Bodegas Ale- -

jandro Fernandez. ‘They are 100
percent  tempranillo  from the
hands of a macter. Tinto
Pesquers is aged & minimum of
18 months in oak, but Reservas
and Grandes Reservas from great
vintages are aged in barmrel 24
months and longee. The 1991
Pesquers Peserva $16 is a wine
unique in the world Delicious
now, it will age into the next mil-
lennium,

In addition to Spanish estate.
grown wines, look for a fabulous
Spanish olive oil, Almatara Luis
Herrera Unpressed Extra-Virgin
$11 for a hall-litre. Herrera has
the smooth fruity character of
French olive oil from Provence
and the pepperincss af great Tua-
can olive olls. It's upbestablo at
the price.

To leave o message on the
Heald's voice mail — dial 853-
2017, mailbox 1864.

Try mild farm-raised catfish

See related Toste Buds column
an Taste front.

__Camsn ANripasTo

2 cups wates

8 ounces catfish filets

4 ounces Cheddar of Monterey
Jack cheese, cut Into cubes

4 ounces Calamatta pitied ripe
olives, oralned

1 small zucchint, sliced W.inch

thick

1 cup cannad artichoks hearts,
drained, halved

4 cup whita wine vinogar

¥» cup okive o}

3 proen onions, finely chopped

3 cloves garlic, minced

1 tea3poon sugar

¥ teaspoon dried basil,
crushed

W teaspoon pepper

In a skillet bring the watertoa
boll. Add catfish fillets. Roturn to s
boil; reduce heat. Cover and simmer
for 5 minutes. Remove {rom water.
Cool slightly. Cut into bit sized
pieces.

OUTLET STO
C > S

Starling Heights
4115 Fifoan Mila Rd.

{ (810) 8782340 |
| TEp Sl
ek
1 DANISE
| oeRIpS

YaxaCroca et 7 Favwee 125148502
COUPON LIS 362523 Lt s,

individuslly Wrapped
Danish, Muffins, Cakes

Woestland
322500 Warren Rd.
{Comee of Vancy)

A

" Bavarly

fees 1.
1 Any

| GREESECAKE

I Your Choce: Fraceh, Fiaw York
o Oxvpnad Varutos

'COUPON (XPRIS 1024 98

Hilis

31233 Southfield Rd.
Thirtean pula RD

Formington Hills
30034 Grond River Rd.

{Ar ) (Neat 10 Torgat)
(31 9}522'7_7.32..1910).&4”2@_ | (810) 476-8797

B S e

off

ANY PIE

Your Choce: ketax, Morrgue, :
Crosm. Frot anats Pas s B0 ecn |

CUPON DIRIS, 101595 2 Uik Srve -

jee
Jﬂﬂ’o UTLET

Boy 2 Bags of
Bagels
GET I FREE

| s

é%m 700 Go n
NG 4 OF MICHIGAN'S ¥

" CORPORATE CHEF » MACHUS CORP,

77

VIC'S WORLD CLASS MARKET
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IN

7he Counfry's Most innovative
Cooking Classas!
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1n & lurge plastic bag or non-me-
talllc bowl, combine chocss, olives,
zucchin! and artichoke hoarts, Add
catfiah. In a smal} bowl otir togother
vinsgas, cil, cnfons, garlls avzar,
basil and pepper. Pour over catflsh
mixture. Seal bag tightly, Cover and
<hill for 6 bours or overnight, tum-
ing bag occasionally.

Ta sarve, sllow mixture to stand
at room temperature for about 16
minutes. Draln mixturs and arrange
on loztuce covered plates. Makes 4
servingy.

Curassic Pansuien CATRISH
3 cup yellow commedt

W cup four

2 toaspoons salt

1 1983p00A COYONNG PEPPOT

% teaspoon gariic powder

4 catfish fitets, sbout 1%

pounds
Vegotablo oll for pan-frying
Combine cornmesl, Nour, salt,

caycnne pepper and garllc powder.
Coat catfish with mixture, shaking

off the excoas.

Cover the bottam of # 12-inch
akillot with vegetable oll. Hoat to
380 degrees F. or medlurn heat. At
coatedd catfish (1ilets in # olngle léy.
er and pan-fry untl] golden hrown,
sbout 5-8 minutes, dopending on
size. Remove and deain on paper
towels. Makes 4 servings.

Catnsy FARTAS

2 pounds catfish fiels

1 cup time juko {obout 5-6
frosh mes}

3 cups mosquito o hickory
wood chips

1 torge onlon, sticed and sopa-
roted lnto rings

1 large sweet rod papper, cut

2 tabigspoons butter of Masga-
fne

% teaspoon salt

% teaspoon peppet

8 ficur or com tortifas, wormed

Salsn, $OUT CroBM Of U~

comole and Lme wedges,
optional .

Place fish In a largo plastlc bag.
Pour llme juice over the flab, Seal
2nd marinate In the refrigerator for
1 hour,

Soak wood chips in enough watar
tw cover for 30-60 minutes. Draln
wood chipe. In a covered gelll, test
coals for 8 medlum-Eot heat. Sprin-
Kkle wood chips over preheated coals.
Lightly brush grill rack with cook-
Ingoll.

Place cotfish flltets on grill rack.
Cover and grill directly over modi:~
um hot coals for 5 minutes on each
slde,

Meanwhile, in a largs skillet,
couk onion, peppsr stripa end garlle
In butter or margarine until Just °
tender. Stir in salt and pepper. Cuit
grilled catfiab into chunks. Tosa -
with onlos misture, Fill tartillas
with catfish mizture. Berve with
salsn, sour creatn, guacamole and
limo wedges. Makos 4 servings.

Recipes from: The Catfish Instic
tute.

Pasta isn’t just spaghetti

See related pasta story on Taste
front.

Recipes from “Rose Relsmen
Brings Home Light Pasta,” (Rob-
ert Rooe, Inc; September 1995)

SweET PoTATO, WHITE BEAN
Orzo Soup

¥ cup orzo or small shell pasts
1 cup 2 percent mik
Chopped parsiey

1n large nonstick saucepan, heat
olf; sauts garllc, oniciis and celery
until tender, approximately 4 min-
utes,

Add potatoes, carrots and stock.
Cover and simmer on medium heat
for 20 to 30 minutes or untll pota.
toes are tander, Pures In food pro-

cessor until smocth, Pour beck into
saucepan; add kldnoy beana and
pests, Cover and stmmer for 10
minutes or untll pasta is tender.
Add milk. Heat, then sprinklo
with choppod paraley, Serves G.

Prepare in early in day. up tn
point of adding orzo. Add arzo 10
minutes before serving.

Rigatot Wi Thicx CREAMY
Beer ToMATO SAUCE
1 pound rigatoni
2 teaspoons vegetablo oil
2 teaspoons crushed garic
1 cup diced ontons
¥4 cup finely diced celery

5 cup dry red wine

¥ cup 2 percent mitk

1 can (28 ounces) tomatoes,
crushed

1 tablespoon tomato pasto

1¥5 toaspoons dried basll

1 teaspoon dried Oregano

¥ cup prated Parmesan
cheeso
Cook pasta [ boillng water ac-
cording to package instructions or
until firm to the bite. Drain and
place in serving bowl.

[n large nonstick saucepan, heat
oll; sauto garlic, onlons, celory and .
carrots until tender, spprozimately
5 minutes. Add beef and saute until
no longer pink, approximately 4
minutes.

Add wins and cook on bigh for 2
minutes. Add milk and cook for 2
minutes. Add tomatoes, tomate  ©
paste, baail and oregano; cover and
aimmer on low-heat for 20 minutes
ar untll sauce becomes thickened,
stirring occaslonally,

Placs in food processor and puree
in batches just untll still alightly
chunky. Pour over pasta; sprinkls
with cheese; toss and serve.
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To make ahead: Refrigerate nam:t
up to 2 days ahead and refseat gen-. |
tly, adding more milk if too thickh. -

Westland Mall
Wayne & Warren Roads
; b V. : Friday & Saturday, Oct, 20 & 21
America's Cookin' with Tyson Holly Fanns 10:00 a.m. -~ 8:00 p.m.
COOKBOOK | "ot
12 noon - 6:00 p.m. .
featuring Mary Lou Retton! Mary Lou Retton appears:
$14 valvel Saturday, 1:00, 3:00 & $:00 p.m.
Groat #ips and recipes! Sunday, 100 & 3:00 p.m.
b P ‘ P Tyson Holly Farms Chicken is
‘ available at; - ‘ .
! Super K-Mart
S e ELT b oy Keasel
Limit one covkbeok W,Mmmpcrwmi ... Felpaush
per weekend. Offer valkd Ost, 20 - 22, |93, T Adlas
© - dusing show.bours, N .- .

See Mary Low Rellen

America’s favorite athlete teams
up with Tyson Holly Farms*!

Few things can come close to chicken's versatility
and wonderful taste. That's why you don’t wantto |.
miss this year’s “America’s Cookin’ with Tyson
Holly Farms™ tour, featuring Mary Lou Retton.

We've got home economists o hand to
demonstrate dozens of delicious new
recipes and to answer your questions.

Olympic champion Mary Lou Retton.
She'll share some of her favorite new

Coolt Up A
Perfect 10

What's more, you'll get to meet

recipes ondd sign autographs!

In addition to Mary Lou Retton,
there will be dozens of free
[:ci{rca and valuable coupons
available. Plus, bring the coupon
below, and you'l} get a free
America’s Cookin® cookbook.
Brought to you by America’s #1
brand of fresh chicken
—Tyson Holly Farms.




