WineFest
showcases
Sonoma County

n 1959, long before Sonoma County
E was recognized by wine lovers

around the globe, Rodney Strong
was pioncering it a8 a premium
grapegrowing region. Today, the win-
ery bearing hia name makes superb
wines from selected vincyards Strong
“discovered” in appellations such as
Chalk Hill, Alexander Valley and
Russian River Valley.

Today, connoisseurs recognize
names on Rodnay Strong’s bottlings
such as Charlotte's Home Vineyard
Souvignon Blane, River East Virie-.

yard Pinot Noir

and Chalk Hill
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excitement. Before leaving, attendees
are hosted to music, dancing and
more strolling through delectable
dessert tables.

Tickets are $125 or $100 per person
(depending on desired table size) for
this regularly sold-out, black-tie
optional ovent and can bo purchased
by phaning (734) 994-8004, Ext. 106.

1f you've not been to a charity wine
nuction before, make this your first
and mect one of the great men in Cal-
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The blessed of Holy Weck for Christians preparing
to celebrate Faster on April 12,
hard-cooked  Mary Legnini and her husband Mario
of Livonin live far away from their fam-
eggs are  lics in Joh City and Bingimuuto
NY. t E is sti i
peoled and time: bur Easter is still & very special
Mary is of Czech-Slovak descent.
sliced Into Ma:;i;) Iin Italinn. “We both cbserve th;
. . traditions our parents brought witl
quarters, them from Czechoslovakia and Italy,”
Family mem- sho said. "It is good to hold on to our
traditions ~ to keep the spirit alive.”
bers sprin-  After Mass, Mary will braid some of
. the blessed palms ahe brought from
kle them church, which celebratos Jesus’ tri-
umphal cntry into Jerusalem where he
with blessed was me:ed 1:” .;h mu. quIvdx who
threw palm branches ia path, .
salt and Later that week, she'll make sweet
wish overy- braided Enstor egg bread, following her
* mother's recipo. The braided bread .
one a Happy symbolizes the crown of thorns placed
on Jesus' head before ho was cruclfied,
Easter, good an ;vom cammumxru!.led during Good
iday services on April 10.
health and And, of course, *it wouldn't be Enster
happiness. without ham and kielbasa,” said Legni-

Passover diet restrictions challenge vegetarians

Today is Palm Sundoy — and the start

Farmington Dbserver

Insige:

Easter jecipes

Easter Basket Traditlon

0 Cuatem of bioswirg Zasie fuwds
anclent traditlon. Chistions psk for God's
blessing on the foods that will bresk their
Lenton fast.

Every year, Deacon Jim Kensol of St.
Theodors Church in Westlond, explaing
the tgnificonce of Easter foods 03 ho
blesscs baskela.

W Ezgs - Decornted eggs 850 0 3ign o
hope ond resurrection.

B Pracha - Esster drend, @ sweot, yeast
Eread fich In eggs and buttor. Sometimas
861035 of dough I placed on top encir-
clod by a brald ghving 1t © crowned offect,
or Greew abbeeviotions foe 1he nama of
Chalst, The letters XA indicato the
Siovonic for “Chilst is Rison.”

B Sausage - 18 Indicotive of God's favor
ond generosity. Sausnge Is on einnlc
oadition to enhance the colebrution; Its
finks remind us of the chalns of daoth
broken when Jesus acos0.

9 Ham - Celebentes the freedom of tho
New Law, which camo Into effect hrough
Josus' resurrection, In distinction to the
0ld Law which forbada certain meots,
Some peopln prefer Jamb o veal.

B Horsaradish - Reprosents the bitter
herbs presctibed In the origlnal Possover
meal 3 o femindor of th biltemess and
harshness of life In EgyiX. It reminds
Chastians of the bitlemess ond wuffedng
of Christ which culminated In tho resur-
rection,

" Damineta e ta fiavor out doBk
ags with others by the exomple of
Chtst.
@ Dutter lamb = Duttor, shaped (o &
f2mb, reminds us of the goodness of
Chaist that we should have Laword alf
thinga. Lomb is the anciont Passaver
foad by whosa blood the sracliles ware
aaved. Jesus I3 the Chlstion Paschal
{Pastover) lamb by whoso blood Chls-
tany oro saved.,

lincn cloth (or one with special mean-
ing) in a basket, and fill it with kiel-
basa, aliced ham, decorated hard-
cooked eggs, butter lamb, braided Eaat-
er brend, salt, and sometimes wine, and
takc it 4o hor chureh, St. Theodore's in
Westland, to bo blessed.

The rest of the doy will be spent
cleaning nnd getting ready for Easter
Sunday. |
. “On Easter morning the family puts
on their new outfits and attends Easter
celebration masa,” enid Legnini.

After Masa, Mary's family would
enjoy a “short brunch” of blessed foods.
1t is a tradition she still cclebrates.

The blessed hard-cooked eggs are
peeleg and sliccd'inw quarters, Family

ni. - .
On Holy Saturday she'll put a fine

salt and wish everyonoe a Happy Enster,
good health and happiness. Then they
enjoy some of the other blessed foods —
a slice of ham, piece of kiclbasa with
horseradish, and braidcd‘ bread lprfl;d

dish in

with butter. Mary grows

them with blessed -

cloth, a candle lit and red wine poured.
The hoad of the houschold holds up
their class and nnnounces the blessing
~ Huoppy Easter]

A typical Eoster dinner includes
baked ham decorated with fresh grapes
and orange alices, kiclbnsa, vegeiabies,
potatoes, and braided egg bread. Angel
winga (a light postry dusted with con-
fectioners sugar) are served for dessert.

Mary might also include some of her

. husband’s favorite Italian dishes such

a8 sausage, ronsted potatoes or ravioli.
Because their families live in New
York, Mary and Mario, who will cole-
brate their 26th wedding anniversary
on Oct. 13, often invite friends and
neighbors over for Easter dinner.
When Mario's cholesterol soared to
249, Mary changed the way ehe cooks,
and they eat more fruits, vegetables

and grains, .
“We brought his cholesterol down to
198 in threo months,” she said. “When

her garden. She cuta the root up fine

and adds vinegar and other seasonings
to make horseradish. .
At 2 p.m. family and friends gather
for the Eastor celcbration dinner. The
table is sprend with o fine linen table-

you maintnin a healthy 1 le, you
feel better about yourself, and you're
moro alert”

Instend of ground beef, Mary now
uses ground turkey in recipes. They

~=T" Flcaso cce EASIER, BZ

Page 1, Sectlo B

e eceenemaven

3

e — Passover comes in
LIVING BETTER  ngo o or April every

SENSIBLY year. At this time, Jews

hold n speeial ceremony
in their home called 2
seder, The seder cele-
brates how and why the
Jows won their freedom
from Pharaoh, the king
of Egypt. .

Everyono gathers :
around the dinner table
10 recite the story of
Passover. On the table
seta o "seder plate,”
which holds the varioua symbols of
Passover. .

-BEVERLY
PRICE

Jewish stavery, and Charosia (a mixture
of apples, nuta, wine and cinnamon)
symbolizing the mortar made to hold
together bricks Jows pruduced whilo

laved in Egypt. .

During the week of Passover, unleav-
ened bread, “matzah,” is eaten. No other
leavened products may be eaten during
Passover, including anything made with
flour, corn, peas or beans. Thia is to sig-
nify the Jews fleeing from Egypt after
winning their freedom, In their hurry,
thoy did not havas timo to wait for bread
torise. .

‘What is the significance behind corn,
peas and beans? These may be used to
make bread flour, which in turn uses a
leavening process, so they are not
allowed 10 bo used during Passover.
Actually, the only starch which may be
used ia potato and potato flour. They are
the basis for many of the foods mode
during Passover. B

An incroasing number of Jews are
surning to vegetarinnism and finding
et 10 Ceicuaabs Tenan s while
remaining consistent with Jewish law.

For example, a beet may be used in
place of tha shankbone on the seder
plate. Mnny‘ vegetarians who are Jewish

rent status of many individuals who lack
sufficient food and resources.
Vegetarian dicts require much lesa
land, water, and gasoline (as well ns pes-
ticides) and other resources, which can
help reduce global hunger. Since the
main theme of Passover is freedom,
many vegetarians who are Jewish con-
sider “slovery” of animala on modern

farms. .

. A cortain sector of Jews “Sephardim”
(of Mediterrancan descent) allow the use
of rico and beana during Passover. This
{s becnuse their cnisine is dependent on
these foods. .

So what ia left to eat if you do not ent
meat, chicken, fish, eggs or dairy? For
Jews {inctuding myself) whose steady
diet consists of whole grains, beans (soy
and the like), Passover becores o very
diffienlt holiday. Of course; you can sub-
sist on potatoes, matzo, vegetables and
fruits, but I quarantee that by the third
day of Passover, you will bo rondy to
throw in the towel.

an Good: iva director of

[y tween the opp
suffered by their ancestors, and the cur-

n
Jewish Farnily Services, along with

many family members, is a vegetarian.

*1 am having fun developing new tra-
ditions,” he said, Each member of hia
family is responsjble for bringing a djsh
to the dinner table at the seder. Sonie of
these enticing dishea include carrot-gin-
gor soup, matzo ball soup made with a
“gecret formula,” colorful salads and
sweet potatoes. Goodman now keeps
Passover the Sephardic way - eating rice
and beans (including soy products) to
keep variety during Passover.

Be creative, ﬁplnm the possibilitics. ’
Hoppy Passaver and Eastor to alll

Beverly Price ie a regintered dietitian
and exercise physiologiat. She operates -
Living Better Scnsibly, a private nutri-- "
tion proctice in Farmington Hills thgt

individuals and cor-

k"

Tree Publishing Company. Visit her web-
site of www.nutritionsecrets.com, and
look for her column on the first Sunday
of each month in Taste.




