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HOME SENSE

Cookware is safe
when you take care

n with the new cookware, out with the oldt
I The beat choices for new cookware depends on
who you nsk. Everyone hos a favorite type of
pan or kind of moterial they think is the very
best for cooking.

The number one consumer cookware choice is
nluminum, number two is stainless steel, There
are also other materials available such s cop-
per, dized alu-
minum, non-stick coat-
ings, cast iron, and
ceramic, each having
and disad-

Tips
B Always follow the

vantages.

directions for Ay
Aluminum cockware

care and ¢leoning

of cookware, gots attention, not for
cooking rensons, but
™ Avold hard abra- health reasons.
slves on cook- Rescarch continues for
ware.

the possible link
between aluminum and
Alzheimer's diseasc.
The National Institute
of Henlth has all but
ruled aut any connec-
tion between these two,
The Institute has snid
* that many of the over-
the-counter drugs such
s antacids or buffered
aspirin contain more
aluminum than can be
attained from cookware.
Do not store highly
' acidic foods such an
tomatoes, sanerkraut,
or applesauce, or salty
foods in aluminum cook-
sare. It can cause pit-
ting of the cookware
surface, and may affect
the taste and color of
tho food. .
Aluminum is an excel-
lent heat conductor, it
heats evenly and quick-
N ly. A mild abrasive
v cleanser or conrae salt
will clean this cookware. If it haa darkened, fill
the pan with water and vinegar or lemon juice
and boil 15 minutes. The aluminum cookware
will look just like new again,

Stainless steel

Stainless steel is durable, won't corrode, is
hard, tough, and resistant to wear. Stainless
steel is a poor heat conductor so usually the bot-
tom ia coated with copper or aluminum, Do not
allow acidic or salt foods to remain in stainless
stecl for long periods of time. There is no appar-
cnt health problem, but this will pit the ateel
surface. Genorally, hot soapy water and a nylon
scrub pad will clean stainlegs ateel cookware, -

Copper is an excellent conductor of heat and
most cooks have at lenst one copper pan to make
delicato anuces.

Food barely sticks to anodized aluminum
which has been altered so it cleans better. The
*“darling” of the cookware department has com-
bined hard anodized alumi witha ick
coating. The non-stick surface on cookware is
conted with Teflon or Silverstone and is not
toxic, any chips that flake off and are ingested
will pnss harmlessly through the body, However,
if these pata and pans start peeling acriously,
replace them. Most can be wiped clean with a
spange and hot sonpy water. Tho advantage of
these pans is that food can be cooked with little
or no fat. .

Cast Iron

Caat iron absorbs heat slowly and ovenly, and
are good for baking, browning or frying. New
cast iron pana need to be seasoned with unsalted
cooking oil beforo using, follow manufacturer

- directi tain the ing by wiping cook-
ware clean with a paper towel, serub gently and
let thoroughly dry nfter using and before storing.

Ceramic is n poor heat conductor, but a good
heat retainer, suitable for baking. Glass ceramic
cookware can go from the freezer.to the oven
without broaking. Moat ceramic pana are dish-
washer proof and easy to clean,

Lois M. Thicleke of Birmingham is a home
cconomist with the Michigan State University
Coopcrative Extension Service. For answers to
food questions, call the MSU Food and Nutrition
Hotline, (810) 858-0904.

T

W Always transfer
{food Into plostic
or glass contain-
ers after the
cooking or heat-
ing is completed.

B Do not store food
. In any cookware.

" | Avold scratching
the surfaces with
metat utenslls,
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ELEANOR 8 RAY HEALD
SPECIAL WRITERS

ron Horse
Vineyards in
Sebastopol,
Calif,, began
producing
sparkling
wines fn 1080.
Today’s supe-
rior sparklers
under the

Iron Horso
Inbel bring
grent satisfac-
tion to
founder-part-
ners Audrey
and Barry
Sterling, Iron Horse winemaker
Forrest Tancer and his author
wife Joy Sterling, who is winery
sales, marketing and public rela-
tions director. The Iron Horeo
project was initiated in 1976 after
tho Sterlings scarched for a win-
ery site in Europe for many ycars,
It's on a roll today with both etill
wines and sparklings.

Of the seven Iron Horso
sparklings produce, five are
available locally. They include
1891 Brut $26, 1993 Wedding
Cuvee (Blanc do Noirs) $28, 1990
Blanc de Blancs $28, 1989 Brut
LD $563 and 1991 Brut Rose $28.-
It's impoasiblo to pick a favorite

- from thia stellar line up, but we're

impressed with the clovated qual-
ity of the 1891 Brut, as it com-
pares to previous vintages.

An inquiry brought this
response from Tancer. “In the
carly ycars, we followed the
French model where grapes are
picked at lower sugar lovels. We
left the wine on the leea after the
second fermentation in the bottle
about the same Iength of time ns

+ French champagne makers, What -

wo've digcovered is that it’s
important for us to pick grapes at
higher sugar levels and allow the
wine to rest in tha bottle on the *
yeast tees for a langer time before
we disgorge. Grapes picked at
high maturity offer more flavors
and they gain greater complexity
and creaminesa by longer time on
the yeast lees. It's as simple as

Iron Horse docs somothing that
no other Californin sparkling pro-
ducor does. Tancer puta tha dia-
gorging date on tho Jabel, There-
fore, when you pay a lot of money
for a wine of excellence such as
Iron Horsa's top-of-the-lino 1989
Brut LD (Late Disgorged), you
can tell easily whether the wine
has been on the store shelf for a
long timo or whether it's fresh,
Champagnes and sparkling wines
are relensed by the producer
when they are ready to drink.

+ With Iron Horae, recently dis-

gorged wine can bo in the hands

“of consumers within four or five
montha after disgorging. That's
about s perfect as it gets,

In Joy Sterling’s recontly-pub-
lished book “Vintage Feasting,”
(Pocket Books, 1996, $24, a great
gift for any wino lover) she snya

* she doesn't get hung up on the

use of "champagne™ as a synonym
‘kling wine, She di

ADDS HOLIDAY

Culsine Philippe Jeanty recom-
menda amoked fish, foie gras,
lamb shanks, roast pork tender-
toin and deejp-fried fooda such as
apicy onion rings or vegetable
tempura especially with Chan-
gnn‘o newest release Cuvée 490
18,

b
- Champagne Bollinger

Champagne Bollinger, rooted in
France's Champagne region since
the 16th century, is one of the fow
remaining family-owned and
managed Grandes Marques hous-
es. Bollinger is singular in several
ways. Fruit is saurced exclusive-
1y from grunda and premicrs crus
vineyards with an overall rating
of 98 percent on the famous
eschelle (Iadder) ranking of
Champagne vincyards. Family-
owned vincyards contribute 70
percent of the grapes, Vintage-
dated champagnes aro exclusively
made from chardonnay and pinot
nair (other houses also include
the leaser red grape pinot meu-
nier). It ia one of only two houscs

(the other is Krug) that continuca

to ferment all vintage-dated
champagnes and semo non-vin-
tage in smal} oak barrels. In the
dosage, Bollinger uses rescrve
wines that are impeccably stored
in cork-finished magnuma.
Bollinger Special Cuvec Brut

$35 represonts the house style
which Guy Bizot, great-nephew of
Lily Bollinger and company mar-
keting director, described as “con-
sistently styled nnd determined
by the grapes. The backbone,

el and body stem from 60

. . CHANPART BOLLINGIR
French tradition: Bollinger Champagne epitomizes the
French champagne tradition.

Mdre
superlor sparklings
for the holidays

Callfornia:
@1991°)° $25.50
- 1988 *J" Lote Disgorged
$33

& From Malson Deutz thero's
Brut Cuvea $15, Blonc do
Noirs $13,50, Brut Rose
$20 and 1992 Brut Resarve

W From Mumm Cuvee Napa
try Brut Prestige $14 and
Blanc do Noirs $14

W 1991 Roedarer Estate
L'Ermitoge $33 .

® Glaria Ferrer Blanc de Nolrs
$15 won sweepstakes
award ot tha 1996 Sonoma
County Harvest Falr .

French Chn‘mpagna:

W 19839 Champagno Deutz
.Blanc de Alancs $49

B Champegne Deutz Bt $20

# Louis Roederer Brut Pro-
mier $27

wine styles and their

food matchies and writes, “Moat
people do not think of sparkling
wino with food. They think of it

. as an aperitif or an after-dinner

drink, something to be enjoyed
standing up. I drink sparkling
wino with almost everything.
Brut is rich and creamy, which is
the reason it goes 8o well with
clear soup. Tho taste and mouth-
feel of sparkling also seem to
respond to ginger and lemon
grass. Ironically, it works with
overything you can think of that
goca with beer — peanuts, pop-
corn, anything salty, sushi, deep-
fried and hot, spicy food, sweet-
and-gour dishea, and all ths
cuisines like Caribbean and Chi-
nese that feature a melange of
different flavors,”

She also says that Blanc de
Noirs is ono of tho few sparklings
that's deli&ioun with chocolate,

ded the choco)

percent pinot noir.” The wine has
a “touch of nge” coming from the
reserve wines in the dosnge. Acid-
ity in this wine is perfect and
makes it a superior food accompa-
niment.

Ralled out in time for the hali-
days is ono of Bollinger’s best,
Grand Année 1989 $65 was 100
percent barrel fermented and is 2
blend of 61 percent pinot noir and
39 percent chardonnay.

“This vintage had excellent
maturity and very ripe grapes,”
Bizot explained, “In this wine you
havo both the Bollinger atyle and
vintage character, If a peraon
wanta to ago one of cur cham-
pagnes, this is tho one I'd recom-
mend. Under good storage condi-
tions, it will retain its freshness
for one or two moro years.”

Bollinger RD $120 ia made
exclugively from the 1982 vin-
tage. The bottle sampled waa dia-
gorged November 7, 1995, Its
aromatic and toasted sourdough
bread notes portended richness
that was delivered on the palata.
R 1y di d (RD) cham-

P isn't too
sweet Going on to Rosé, sho
refers directly to Iron Horso and
writes, “Ours is actually tho dri-
est of our sparklings and my
favorito food with it is steak. I
lave to serve it in a big burgundy
glass— it is primarily pinot noir
— 80 you get a bath of bubbles
down your throat. It makes mo
feel liko I'm Diamond Jim Brady.”
Domaine Chandon’s Chefdo

pagnes don't get better than this,
To savor its topsty richness and
finesse, we recommend a light
fish course such as solo with a
delicate, creamy sauce. -

Look for Focus on Wine on the
firat and third Monday of the
month in Taste. To leave a voice
mail message for the Healds, dial
{313) 953-2047 on a touck-tone
phone, mailbox 1864,

LOOKING AHEAD

What to watch for in Taste next week:

B Holiday ham
&3 Santa snacks

Treat friends and family to no-guilt sweets

The holidaya are a time of
delicious temptations ~ buttery
homemade cookies and candies,
creamy eggnog, saited nuts and
other onee-a-year treats. Thia
season you can make the gifta
you bako for friends and family
just a listlo bit healthier without
sacrificing their rreat flavor,

‘Tho secret to healthier holi-
day baking is o gimpla one! Usa
moro healthful ingredients and
kc&p l)‘Dl"t'innB veasonable in size.

small, Instend of jumbo muffins,
bako mini muffins. Individual

“quick bread loaves encourage

amaller tastes, and a small
cookie can be just as satisfying
as a large one. After all, part of
the fun ia trying several cookies
from a cookic assortment, and.

‘amaller cookica let you do that

‘without fecling guilty.
_Chocolate Caramel Cheosec-
‘ako Bites are miniature treats

boking ingredi
include: low-fat and skim dairy
products; egg whites; unsweot-
enod cocoa powder; canned
pumpkin, applesauce and other
fruit purees; vegetnblo cooking
sprays; whole wheat flour, rolled
oata and wheat germ. Wheat
germ, for example, can ba sub-
stituted for up to one-half cup of
the flour in recipes for cookics,
cakes, muffing and quick bread
loaves for a boost of nutrition.

In addition to using healthier
ingredients, kcep portions

with all the goodness of a full
slice of ch ke. Light cream
cheese, unsweetened cocoa pow-
der and egg whitea trim fat and
ealories but not flavor, and the
wheat. gorm “crust” is easicr to
make than a traditional crumb
_crust. Simply coat the inside of
the mini muffin pan enps with
margarine and sprinkle with
wheat germ until cvenly conted,
The ceunchy wheat germ crust
complements tho creamy, choco-
latoy filling.

To giva as a gift, arrange 10 or
12 mini cheesecakes on a plate

(shop gorago sales for interest-
ing, inexpensive plates) and add
a small, decorativo glass jar
filled with fat-free caramel top-
ping from tho supermarkat,
Wrap in clear ccllophane, top
with a festive bow and be surs - |
to include storage instructions "’
and a copy of tho recipe.

A Bpicy ginger cookie is anoth-
or gift from tho kitchen that's
sure to be enjoyed. Molasacs,
ginger, cinnamon and cloves
impart a spicy-swect holiday flo-
vor to chewy-crisp Ginger
Cracklea, Unsweetoned apple-
sauce replacea somo of the fat
while wheat germ adds an
appealing crunch, For a festive,
aparkly topping, the dough is
rolled in granulated sugor and
wheat germ. To mako the cook-,
ics ahead, cool them complately,
wrap airtight and {rccza, Thow
at room temporature beforo
packing in tina or gift baga for
giving, -

Sce recipes inside,

EXITSCIMIR WIZZAT GTAX

Holiday treats: Chocolate caramel
cheesccake bites'make the perfect gift
for your favorite sweet-tooth.




