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Farmingaton Dbgeryer

HOME GROWN

Farmers hegin
asparagus harvest

y Aunt Marge introduced me to u-pick

farms 15 years ago this June, on the doy

beforo my wedding, and I've been a fan
ever sinco.

Auat Marge, hor sister Nancy, who is my
mother-in-law, and I picked the strawberrics to
serve the next day at my wedding reception.
Samo were dipped in chocolate, the rest
arranged on a platter.

‘Woe could have gone to tho atoro to buy straw-
berries, but spending that time together holped
me feel like o family member, and the berries we
picked were superior in every way — color, fla-
vor, and aroma,

Every fruit and vegetable has a seasen, and
while you can get some very good preduce at the
market, home grawn is better, Some of us are
too busy to garden, U-pick, or fresh picked from
a farm, ia the next best thing.

farmers started harvesting aspoaragus
this week. Expect to pay $1 to $1.50 a pound for
u-pick, or freshly picked asparagus.

Michigan ranks third in the nation in aspara-
gus production behind California and Washing-
ton. According to the Michigan Asparngus Advi-
sory Board, there are about 70 Michigan nspara-
gus growers producing more than 26 million
pounds of asparagus each year, Most of Michi-
gan's asparagus is grown in counties along Lake
Michigan whore the soll is sandy, climate moist,
and temperatures are 52° F, or slightly above.
Oceana County, between Ludington and
Muskegon, ranks number one in the state for
;spum%us, and hosts the National Asparagus

‘estival,
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CELEB

MEXICO'S

INDEPENDENCE §

. BY KERLY WYGONIE
STAFY WRITER .

Every day is a celobration at
Old Mexico Restaurant in West
Bloomfield, but May 6 is special.
“On May b wo colebrate freedom
from tho French,” said Chef Timo-
thy R. Castaneda whose family
owns the Old Mexico Restauranta
in West Bloomfield and Livenia.
But the French did leavo somo-
thing behind — pastries, and
broads,

“There are a lot of great bak-
eries in Mexico where you can see
the French influence. You can get
great baguettes in Mexico,” said
Castancda who grew up in Livo-
nia, and worked at restaurants in
Los Angeles, Phoenix and San

cisco before returning home
to help run the restaurants
founded by his parents anun
and Vicki Castaneda.

Celebrated with pnrudu and
feasting, Cinco do Mayo mmmam-

A vprietmf activitics aro offered during the
thiroe-day festival

v
on Arta and Crafts Fair, entertainment, and
asparagus-food show: Call (616) 861-8110 for
moro information, or tho online aita
http/iwww,oceann.net/naff .

Michigan's asparagus harveat begins in carly
May, and peaks invarly June, Because ita only
availablo for a very short time, asparagus truly
is one of our state’s treasures.

Wiard’s Orchards
Jay Wiard, whose family has been farming the
same plot of land in Washtonaw County for 164
years, has about five ncres asparagus. He start-
ed harvesting April 80 '

hutwoon Lhe Frnm:h troopi‘
. II, an
nrmy led by Gennrnl Ignacio
Zaragoza in Puecbla, Mexico.

goza and his army, outnum- -

bered three to one by the French,
won. The victory marked tha
beginning of the end of Eumpcnn
occupation of Mexico.

*“The Indians were there firat,

- and the Europeans took over,”

said Castaneda. Early maize cul-
tivation in Mexico as early as
10,000 B.C., led to a cu.l

RATES

.:nntod by thn oarly Spnnu‘h

explorers,” writes John F. Mari-
ani in *“The Dictionary of Ameri-
can Food and Drink,” (Hoarst/
Books, New York, copyright
1994) "Horticulturist Heary Per-
rine planted the first avocados in
Floridn in 1833. It was reported
in 1529 by a Spanish missionary
that the Azteca put chile peppers
in everything they ate, including
chocolato. Chiles may- firat have
been brought into what is now
the United States by General
Juan de Onate, who founded
Santa Fe in 1608, The oldest ovi-

dence of ‘squazh being used as .-

food dating back to between 7000
and 5500 B.C. was found at tho
Ocampo Caves in Mexico, whence
they wore carried to North Ameri-
ca. Evidence of squash has been
found in the burial mounds of
Chio,. Kontucky, and Virginia,
from 2,000 years ago.”

combines Spanish and
Mexican cul! traditions=1t
*. mixturs of chilies,

and
nuts gach es almonds.” said Cos-
‘taneda. Pollo en Mole — Chicken
broast with chocolate flavored
‘gravy, is one of the items on Old -
Mexico’s menu.
Mexicantown in Dotroit cele-
brates Cianco de Mayo noon to 8
p.m;, rain or shine, today ai thi
Mexlcan Fiesta Gardens on
(between 20th- street and

, Bagley
thg 1-76 Service Drive). Enter-

ent, and traditional Mexi-

k inothy R. (
en Fajitds, t mw of old Mexicu s specialty dishes. -

(corner of Walnut Lake Roud)
(810) 661-8088. Rogular restau-
rant hours are 5-10 p.m. Monday-

Thuraday; noon to 11 p. . I-‘rlday; .
. B-11 p.m; Saturday, - ..
' ‘M Old Mexico; 28407 E‘Ave Mﬂs

Road, (between Inkster and Mid-
dlebelt) Livonia, (313) 421-3310,

is smaller than the West Bloom:".

field restaurant, but offers. many

astaneda pments Chick-

games and giveaways, and n‘:
Julnpnnn éating contest. Q5.5
FM will be there too, -
M Trini & Carmen's, 1018 [«
Maple (betwsen Crooks & Liver-
‘nols) Clawson, (810) 280-2626, is -
celebrating 1-5 p.m. today with
- drink speciala. pifiata, and give-
:aways. Children age six and °
undor eat freo 1-5 p.m. today, On

interest can cuisino awnit: Call (319) 842- of tho items that hve made these . Monday there will bo drink and
Uspick asparags ing CNP.” he umd “It nor- Conquering armies brought 0450 for information. . - restaurants 8o popular, Tho -food ‘specials all day. Restaurant ™’ <"
" e mally lasts a month. Rain ingredients, which have become Locally, Cinco de quc will bs . restaurant is open 10:80 a.m. to 8" hours are 11 a.m. to 11 p.m. Mon- . .
Orchards (313) and temperature are real part of the Mexican food palate. <¢elebrated at Old Mexico in Weat, p.m. Monday-Thursday; 10:30 ‘day-Thursday;-11 a.m. to mid-
4827744 - Teke important, If it's too hot the “The Spaniah brought cattle, Bloomficld with live music, and" _a.m. to 10 p.m. Friday’ und Sutur- night Friday-Saturday; 1-9 p. m.,{k'
1:94 0 Huron St. season won't last as long.” pork, choese, wheat, rico, nnlcxu.. pifiata. Tho restaurant will be  day; (closed Sunday). - - Sunday.
{oxit 183) at Ypsl- Wiard, whoso family and nuts, The Mexicans already open 4-10 p.m. today in celebra- B Rio Brave Cantmu 19205 W Plymouth Landing, 340
font, then south offors u-pick nsparagus, * had chacolato, beans, corn, and -tion of Cinco do Mayo. A Latin- “Victor Parkway (at Sevan Mile .- North Main Streat, Plymnuth.‘,
four miles, Foliow strawberries, apples, peach- tomatoes,” sald Castaneda. Also 5tyle band will perform 7-10 p.m.  Road) in Livonis, (313). 642-0700 (313) 465-3700, is offering Moxi-;. .
signa. es, and pumpkins at their indigonous to Mexico, chilies, A mariachi band will play 8-10 . is ‘bnving a pnrt&-( -11 p.m: Mon- - can food lpeciuls on Monday,.””
Freshly picked farm, is optimistic. “I was squash, and avocados, were dis- p.m. Monday. Tim’s Shrimp or ' day,” snid Grog Spangis, anoe of '.including a special dessert — ice -, .
__ospangns | Jookinig at the buds and it covered by conquorors, and intro-  Chicken Diablo mado with a spicy . tio managefs., Tglre will ho a 'eroam tosped apple tortillae..;
1 Blake's Dig . Jooks liko o good | crop of duced to Europoansa, and later chipotle cream sauce is a featured tent in the paxung Jot. We'll hawve - Lunch dinner aro served 11 .,;,
Applo 548740 apples thia year,” ha said. Americans, _menu item at the West Bloom- live entertainment beginning at 6'- a:m. to 10:30 p.m, e
f&"} oty i "I'ho peaches look favorable “The Aztecs ato avocados, ae _ field location, 5566 Drake Road, p.m. with the Ron Codon Show, - See recipes inside. . ot
da. : : "
Chns Long grew up in
:W'::"V Livonia, married Rob, and .
(mdnm) A _ | moved to o farm in Oakland ;
On Bogle Loke County. “We offer fresh
Rood, nosth of dckndid(upun;cg\m, she said. rt
Viiso Road, Com- -pick strawberry senson I p al Fr h
WsoRood, Com. | [hplck strarbe mporier speciailzes ln enc W lnes
B Glrovid's Pro- 5 "r}llny;mk:;kmg orders far
duce Fam (213} resh pic
007-1685 - Diaks's Bg Aprlo Oichk:rd Wino Picks. R E{,E‘-,j”‘““ RAY HEALD Lmporte 26,000
48445 ¥/, Huron n Macomb Coun! i '
Rivor D, ‘Wiard, Peter Bln]z, whose Ly ﬁ:‘mﬁ:ﬁﬂm’:ﬂ's :":"‘ . Ifyouve purchased California wine recontly, you've m‘”ﬂx}ﬂ! "“‘“‘!
Beflevitl, * family has been farming for From the 1605 Vintago wo rec i noticed that prices are up; way up for ultra-promium ally-sel cﬁ,’dmrf:; N
Alwoys cail aheod | GO years, is keeping his fin- brands. With the dollar in a favorable ratio ta'the - - f.h“r:d cu“ 8 4 \z\‘(}
SRR | gt ot ey 2, | Fh o vl many P s s appnr, | ihpronge % g p S
y 0 e, *“8pring weathor ~ raln ardable by corn) on. y
s tomporsturo_doer. | | 335,00 ok Yeyus oy | Chocaing French wine s il Tor o wnigid. | B deiioutin oxtondo o, =
minea everything,” said Blako who runs the oy $14; Pine Ridge Knotlsldo Chardon- W offer a rule we'va expressed bofore — buy based on. - salos director {““lc cn:unt e ma
business with his brothors Paul and Ray. "Wa oy $10.50; Shofor Rod Shoulder Rench - | : the impuruu’n reputation. A fow winea imparted by polling wines, Ty 0
graw about five acres of asparagus. We'll begin " $34~ - hava been in this markoty H q

* *In ofder to compete with lnrgor import companica t
hava to came up with excoptionhl wine that is a good':
valuo,* chgnndt snid. In our opinion, he haa dnnnjtut
that in his wine choices from Franco's Loiro Valley, Bur-
gundy, Beaujolais, Rhons, southern France, Alsaco ind
Pravence region.' We mwmmcnd the following auper.
. atars from a stellar collection: !

1996 Boileau Chinblis $17.60 thakea a groat scafood”
mateh. 1995 Serge Daguencau Pouilly-Fumé $18.75 4§ a
ripo and rich rendition of snuvignon blane, 1885 Schaf-"
fit Chassolns *Vioilles Vignes” $156.75 is a real find ffom
Alsacn, Chndselns is not a well-known grape outaide its
homeland, Vieillea Vignes translates as old vines and' * -
thuaoare 70 yeark old, This ia a refreshing spring and
summertime pour redolont of ripe pear and poache:
Chardonnay lovers will bo charmed by 1894 Melin
Pouilly-Fuissé, Clos Soufrandise Vieillos Vignes $26,60;
Theso ooz 48 0 762 -yoar-old vines yiclding a rich, yutdal
icoto wino with balanced ank nunnces,

1985 Domaine Guilhom Durand $9 is a syrah from
Lnngueduc that's blackberry, spico and overything nico;

Pleaso 8co NE'

but there's'a bevy here now. Owner Pator Woygandt was .
bornﬁ:u a l‘{lvrm in Itlinois, Ho hnrll;\ls fwtﬂh&lm of wine
{n collegn. Without capital, an carly start o wine
‘:;:‘,’“Li" os. 1t unbestablo with businoga was impoasible. *T went to law achool s could
Try: 1896 aoywr Pook Snw;gm Blanc cu‘l;l“l}‘uvling, he t‘m‘m;ﬂ is, he had rtu) uy
overnight, and Linda Girard who operates 2 a law practico ols, he an opportun :
Gn';ardxa Produco Farm in Bollovillo with her ﬁé‘ iggg ?":'2“" b dd “'I“’" B"gf to shop at Chicngo's many fina wine stores and hone his
hugband Mark, was up eotly checking the 20 1098 & ;‘y o n‘g’:;a sunu\vw%;::n Bioe: | palate. In 1979, Woygondt mado a southoast. Pennsyl—
asparagus. Pt N vania lan purcluuo with his brothor and started

*“We juat started picking asparagus last nlght » 1 Merlot Is fuaurious ond luscious. From S!Lnrgn:,am Vu]myn;‘d In 1981, hy xtn‘ov:i:lw law p;ac-
rhe said. “A lot of peoplo don't realizo how hard vintog 1004 wa recomaend. Cotcinbta ; ;\é éoh::‘x;?; wg;.n 1l':r::\'rui:l :‘&‘fg:n cr; v mn nf}?n:icdnhy

T Crest Morlot $14,50; Dry Crook Vineyand
Ylcaso soo HOME GHROWN B3 his French-speaking wifo Maria. Formenting'in the
. z‘;;m 322 Pina Ridge Morlot, Comeros, | 1,1 o of thelr heada was the iden to discover and import
‘ wine from a sclect number of amall producera’ Permit
LOQKING AHEAD
What to wtah for in Tasta noxt week:
* B Recipes for working moms

to import was gmnmd in 1986 and the first tum.nincr of
€3 Maln Dish Miracles

offering fresh picked asparagus around Moy 0
through June 9, or as long as the woather ia
good.” Blake’s nlao offors uylck strawberries.
Wednesday was n beautilul sunny day with a
light misting of rain, But temperaturea dropped

W Souvignon blanc remalas ono of the " -
bast tuys desplte sscolating Callfornia

I8 Cabernat Sauvignon — unbentable
with grllied beol. Agaln from 1834, try:
Turbull Cobernet Sauvignon $24; Ster
lIng Vineyascs Cabemet Sauvignon $20;
Plny Rldge Cabamet Sauvignon, Ruthor
ford $25.50; Geyosr Poak Cobarret.
Souvignon $17 — excoptionsl value, -
S W g . - =

Y , . ¥ . . y R ' . . »

700 cases Janded in 1987,

*“I got lucky,” Woygandt said, “Saveral of Lhc wines got
good reviews from Robort Parker Jr. in his th Advo-
cato.”

To stay in 'the import business, Weygandt kuow he
had te tho sizo of his company. Todny, :




