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Dig into dishes made with garden fresh vegetables

See related story on Taste
front,

Here are some favorite recipes
made with the bounty from my
fall harvest garden:

BASIC NO FRILLS POTATO
SALAD

2 pounds boillng “new* pote-

toes

4 1ablespoons dry white wine

2 1ablespoons wine vinegar

1 teaspoon prepared Dijon
styled mustard

Puch saft

G tablespoons olive oil

Fresh ground pepper to taste

2 tablaspoons minced dreen
onlons

1 tablespoon minced parsiey

1 tablespoon minced cilantro

1 tablespoon minced dill
weed

Scrub the patatoes. Drop them
in builing wolted water to cover
and boil unti the potatoes are
barely tender when plerced with o
small knife. Remove from hent,
allow to stand for i minutes.
Drain. As s00n na they are caal
enough tw handle, peel nnd cut
thum into slices or chunks, Place
them in a mixing bowl.

-
Wlne from page 1B

Pour the wine ovef the warm
potatoca and oan very gently.

Sct nside fur a few moments
until the potataes have nbaorbed
the liguid. Bent the vinegar, mus-
terd and salt in o small bow! until
#nlt dissolves. Then bent In ol in
a slow, stendy stream, whinking
until an emulsion {8 formed,

Senaon to taste with a pinels
mare aalt and pepper. Stir In
green onions and herba,

Pour the dresaing over the pota-
toes and tosa gently to blend,
Makes nbout 8 cups.

FRESH TOMATO AND
BASIL PASTA

out and very aromntic, about 5
minutes, Drain pasta and top with
tomato mixture.

10 Roma tomatoes, seeded
and chopped  about 4 1/2
cups }

1/2 cup basll loaves,
chopped

1 large clove gerlic

2 tobtespoons ollve olt

3 cups cooked pasta, dralned

Place tomntoes, bosil and garlic
in n large non stick skillet and
place over medium high heat.
‘Toss gently until heated through-

Drizzle with olive ail. Tosa gen-
tly to incorporate, Serves 2-3.

ZUCCHINI AND YELLOW
SQUASH WITH
RED PEPPERS

1/2 cup thinly sliced green
onions

1 1/2 tablespoons butler or
olive oll

1 medium zucchinl, seeded,
cut Into 2 Inch Jullenna

strips

2 medium yellow squash,
soeded snd cut Into 2 Inch
Jullenne strips

1 medlum red popper,
chopped fine

In o 12-inch ekillct, cook green
onfons in butter ar oll over moder-
ate heat, stirring untll softened,
about 3-4 minutes.

Add rucchint, squash, red pep-
per nnd snlt and popper to taste
and cook, stirring frequently until
vogetables are tender, about 4-5
minutes. Serves 5.8,

now imports.

“1 ot haoked on the winen of
the Cates du Rhone,” Mathes
reenlled. “In my next sabbatical
in 1U81-82, 1 went back and got
hooked on Gigondas. | got to
know the peaple of the region
and the many small, but excel-
lent producers.”

Since 1985, Mathes has gone
back to the southern Rhone
v yvear to taste and buy
or his campany. In the
last few yo his import portfo-
lio lias become the most recog-

d from the southern Rhone,
10 aulddition to distribution in his
home state of Michigan, he
expanded rales of 4,000 casen
imported annuatly to nearly two-
thirds of the states enst of the

Misaissippi.

Getting to know the wine
estates imported by Mathes will
give you a wealth of exceptionnl
drinking. Our recommendations
focus principaily on red wines,
From Chateauneuf-du-Pape,
Domaine du Pegau js Mathes'
most celebrated wine. Made ina
traditional style, it is muacular
when young, but mellows with a
few years bottle aging into con-
centrated plummy fruit with a
long aftertanste. We've gained
affection for the Domaine Bois de
Boursan {organically grown}
Chateauncuf-du-Pape for itr
more immediate drinkability
cherry-berry fruit and alight
amokiness. The 1892 nt $15 is
drinking handsomely.

From Gigondas, Chatenu du
Montmirail is the star, but with
the 1890 Damaine le Mas des
Collinea $12.50 still nvailnble,
it's the best selection from a yet-
ta-be discovered producer. You
may wonder about the alder vin-
tage nnd think that it hasn't
been selling. Bottles have heen
held in the cellnr especially for
Mathes and the Inst shiprient of
this great vintage has arrived.
Don’t mias this full-bedied, yet
supple wine! Also from Glgondas
ia the 1993 Demaine de la
Tourade $13. Here, rich fruit is
spiked with apicy, peppery notes
and a complex, developed finish,

Another organic producer is
Domaine Mireille et Vincent in
the Cotes du Rhone. The wiso

will enap up any remaining bot-
tlea of the 1991 (§7) with ita
bright fruit, palate ganerosity
and complexity. Vintages 1892
nnd 1994 are not as good.

From among Mathes' 1996
purchages, we like Domaine du
Vieux Chene Vins de Pays $5.50,
light and flavorful and best
sarved slightly chilled. At 87,
Vicux Chenec Cotes du Rhone,

Cuveo des Capucines {s full of

raspberry fruit and peppery
spice with good structure. This
domaine is a new entry into the
Mathos portfolio. It had been
imported by an east const com-

any that fell on hard times,
Khthos has been following it
since tho 1980s and recently
scized the opportunity to be the

U.8. importer. Lucky for locnl
lovers of southern Rhone wines!

‘The 1986 Chateau de Ilsclette
Cotes du Luberon $7.50 can only
be described np delicious. Aro-
mas are cherry, berry fruit with
vanilla accents. On the palate,
raspberry richness cmerges with
a voluptuous finish, The 1883
vintage of this wine may still be
around for the same price, We
prefer the 1985,

A white from the Mnthes col-
lection caught our attention, It is
the 1985 Domninc Mireille ot
Vincent Cotes du Rhone blanc
$7. With the eacalating price of
chardennay, this delicate, flavor-
ful wine with generous crisp-
ness, yet distinctively finesacful
finish ia more than a good alter-

Treat your family royally with Renaissance inspired

See related story on Taste
front. All recipes compliments of

1/2 pound butter or mar.
garine, melted

Pioneer sugar. 2 eggs
GNOMES 172 sait
2 cups brown sugar, tirmly 2 cups flour, sifted
packed
EXTRARGAR SN ) ;

i 2.
CAR GETTING 0 YOUR NERVES...? TAXES TOO HIGH...?

"**VOLUNTEERS OF AMERICA
A CALL (810} 373-9000

HELP US HELP THOSE IN NEED
By donating your used cer, boal, s
and fair markal vakoe 8 & thx
Geduction when you Remize.
YEruciea DO NOT AN TO
DL W AP CONDIMON

*On-board tools for
above fioor cloaning

* Roady-ta-uso hosa ls.
ahways attached

EUREKA
Boss Victory
10.0 Amps
« Automatic Altachment conversion
* Back-Saver® Handia & Uighl

(AL Mile,
Houw

The 8 Lb, Upright Youve
Heard About

'T Mbag coansr
: 4
S Cootnce ¥

1 teaspoon vanilia

1 cup chopped pecans or wal
nuts

Confectioners sugar

Add brown sugar to melted but.
ter or margarine. Beat in cggs, add
#alt, 8ift in flour. Add vanilla and
chopped nuts.Grease and flaur o
shallow pan (square ar oblong) and
pour in battoer. Bake in a 325°F.

d oven for apy 1
30 minutes.Cut into bara or
squares, and aprinkle with confee-
tioners sugar,
CASTLE WASSAIL

2 quonts sweet apple clder

2 cups plneapple juice

1 1/2 cups crange juice

1/4 cup lemon Juice

SHARP

119,99

All Sharp Vacuums
Now on Sale

ORECK

tic it adustmant
learance

1 cup granulated sugar
2 sticks whole cinnamon
1 teaspoon whole cloves
Combino all ingredients and
bring to boil, Serve hat. Can be put
in a cauldron (Crock-Pat) to keep
warm. Yield 12 to 16 sorvings.Tie
cinnamon and cloves in a cheese-
cloth for casy removal, or remove
by atraining.
MERLIN'S ALMOND CRESCENTS
Almond cookles:
172 cup butter
1/2 cup granulated sugar
pinch salt
1ogg
1 teaspoon crange rind, fresh-
iy grated
1 teaspoon lemon rind, freshly

grated

1 teaspoon vanlila extract

1/2 cup finely chopped
almonds.

1 1/2 cups all purpose flour

Topping:

1 egg white

1/2 teaspoon water

2 tablespoons granulated
suger

2 tabtespoons finely chopped
olmonds

Cream butter nnd sugnor togeth-
er in a large bowl. Add a dash of
salt and one egg and beat until
light and Auffy. Add rinds, vanilla
extract and chopped nlmonds and
mix well,

Gently sift flour into mixture a

Farmington Hills chilihead

Ray Frederick of Farmington
Hills, and his wife Marilyn, were
all smiles aftor Ray won the
Micht Chili Championshi
caokoff Sept. 8 at Five Lakes
Grill in Milford, even though it
means Marilyn won't be able to

—

Let us Help You
Create Your
Own Tray

el Break the Fast With Us L

eSalmon sLake Trout

Judge the world cookoff in Reno.
“I so happy he won,” said Mar-
ilyn, who competed against Ray
in the cookoff. “We worked so
hard on the recipe. I'm elated.
We cook against each other in
the cookolfs, but work together

Order Now

sWhitefish

eSmoked Fish
«Lox sRelish
sVogetable
oFrult Trays
Homemade  BREADS ogAKEs
5! PIE
G?,'ﬂf,{,', h CHEESECAKES o
Grinding Boked Fresh Doty s
626-7595

4535 Orchard Lake Rd, « West Bloomfleic

1 Oki Orchard Center

native at a value price.

B Wine dinner, 6:30 p.m, Fri.
day, Sept. 20, Morton's in South.
field (Oakland Towne Square
Building), cost $125 per person,
call (810) 364.6006 for reserva.
tions, limit 40 people. Featured
menu pairs Morton's clansic cui.
sine with the 1892 cabernots of
California’s Diamond Creck
Vineyards. A cocktail kickoff will
feature The Macellan single
malt Scotch with an_after-
dessert pour of Remy Martin
cognac,

Look for Focus on Wine on the
first and third Monday of the
month in Taste. To leave a voice
mail measage for the Healds, dial
(313) 953-2047 on a touch-tone
phone, mailbox 1864.

desserts

littlo at a time. Mix well and chill
one hour or until dough is easily
handled. Pinch off amall picces of
dough and form into rope-like
shapea about the sito of your index
finger. Bend into a curve to form a
crescent and place on greased
cookio sheet about 1-inch apart.

Beat one egg white lightly with
1/2 teaspoan water and brush aver
each creacent with a pastry brush.
Blend 2 tablespoons sugar and 2
tablespaans finely chopped
almonds and sprinkle onto cres-
cents,

Bako on the top rack of a 325°F,
oven for 20 minutes or until lightly
browned.Cool complotely before .
rtoring. Yield 2 1/2 dozen crea.
cents.

wins cookoff

as a team.”

Marilyn won the Wyandotte
District Chili Cookoff to qualify
for the semi-finals in the world
cookoff. If she places, she'll join
Ray in the World Championship
Chili cookeff, Oct. 8 in Reno,
Nevada. If not, she'il still be
there to cheer him on.

Marilyn is one of 100 cooks
competing in the semi-finals.
Twenty will continue to world
competition. “If T didn't place, I
wns supposed to be one of the
Jjudges in the world cookoff,” said
Marilyn.

Proceeds from the cookoff will
be used for scholarshipa for local
culinary arts students and the
Union Street Beautificatfon Pro-
Ject in Milford. -

Locat cooks competing in the
Michi Chili Ch ionshi

cookoff included: Diane Adamski
(Redford); Paul Huyck (Farming-
ton Hills); Kenneth Horn (Ply-
mouth), M{ke Maiman (Troy),

Steve-Leaver (Clarkston), and L

Nick Roncene (Birmingham).

Mark these dates on your cal-
endar.

* Plymouth will stage its first
Chili Cookoff 11 a.m. to 6 p.m.
Sunday, Oct. 18 in downtown
Plymouth’s Kellogg park and the
Gathering. The Michigan Dis-
trict C ith ioned b;

$1.50 Half time shot

- 456 Yacos

50¢ Hot Dogs
30555 Orend
(810

$1.50 Domestic Bottles

River Ave. ® Farmington Hills
) 478-2010

specials

60¢ Sliders
60¢ Chili Dogs

— B - < "

1 y
the International Chili Society,
will feature a chili and salsa
competition, live country onter-
tainmont, chili pepper eating
conteat, line dancing, western
barbecue and tlassic Harley
Daviddon show. Net event pro-
coeds vill be donated to Make-A-
Wish Foundatjon of Michigiin.
Contcstants ayé bAing sought,
call Annette Horn, (313) 455-
8838 to participate in'the event,
or for more information,

* Winter Freeze Reglonal Chili
Cookofl 9 a.m. to 8 p.m, Janunry
11, VFW Hall, 18738 Ecorse
Road, Allen Park. Rofreshments,
food, entertainment.-All proceeds
to benefit Elka Michigan Major
grojecta for handicapped chil-

ren,

Be auro to pick up the Oct. 7
insuo of Taste for more informa-
tion about the Plymouth Chili
Cookoff, and Ray Frederick's
g;l:‘a-wlnniu Tiger’s Bite Chili

pe, .
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