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Merlol :

Whllu many of you chouse mer-
lot a8 red wine of choice, the
wine in general, is begmmng to
tako a rap. Many merlots, partic-
ularly those under $20, aro thin
nnd Iack flaver. . Imports from

Chile and Bulgaria at $10 and-

under arc not worth the money.
Do_you have to pany $20 and
more to get a really great merlot
these days? Unfortunately, yes.

If you have to pay the price,
you moy as well got the best.
Right at the top of our list is St,
Francis, & winery in Sonoma
County. Winemaker Tom Mack-
ey is bullish on merlot.

“I'm not a proponent of blend-
ing another varictal, such as
cabernet snuvignon or cabernet
franc with merlot,” he snid. “If
grupes come from a prime loca-
tion, for merlot, the wine will
have great color and will be
packed with flavor.”

The 1995 St. Francis Merlot
$26 is made half from estate
vineyard grapes. The remuindcr
comes from four vineyards in
Sonoma Valley which Mackey
snid “match tho flavor pmﬁlo of
thc St. Francis estate.” Tho
anique feature of St, Francis”
cstate vineyard is the gravel out-
cropping that naturally reduces
yrside, CONLTHILLLES ITUIL cRAruc-
ter and provides the right bal-
ance for merlot.

Wormer regions result in mer-
ot with color deterioration and
lighter bedy. Most of the time,
these sites are also high-yicld-
ing. Great merlot is mode from
low-yielding vines. Low yiclds
translate to groat flavors and
higher prices,

St. Francis has one of the fow
100 parcent marlota on tho mar-
ket, which illustrates that mer-
lot in this location offers a com-
plete wine without the need to
blend with other Bordenux vari-
otala. The only problem is ita
popularity which outstrips pro-
duction. It is available.in our
market now.

Passover wines .

‘The Passovor hohduy begins at
sundown Friday, Apri! 10, Royal
Wine Corp. has n variety of
wines from California, Israel,

“France, Italy and Chilo to help

celcbrato this festive and tradi-
tional holiday calling for kosher
wines.

Under Royal’a Baron Herzog
label are several selections
around $7. For Passover Scder,
Korbel Kosher Champagne is
available for around $12,

Look for Focus on Wine on the
first and third Sunday of the
month in Taste. To leave @ voice
mail message for the Healds, dial
(734) 953-2047 on a touch-tonc
piane, maoox 1604,
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Sweet bread, angel wings are Easter traditions

See related story on Taste
front.

Rcclpcs complimonts of Mury
Legnini. Blessing of Enster bas-
kets will take plncc at noon Snt.
urday, April 11 in tho social hail
at St. Theodore Church, 8200 .N.
Wayne Road, Westtand.

BRAIDEC EASTER BREAD

4 to 4 1/4 cups sifted all-purpose
flour

3/4 cup milk, scalded

1 packago active dry yoast, soft-
en in /4 cup warm water (110 to
116°F.} If using compressed yeast,
saften 1 cake in 1/4 cup lukewarm_
water, (80 to 86°F)

1/3 cup sugar

1/3 cup butter

1 1/2 teaspoons galt

1 egg (well beaten)

1/2 cup raising

1/2 cup blanched almonda,
coarsely chapped

2 teaspoons grated Jemon peel

1 teaspoon lemon juice

1 beaten cgg (for glaze)

A baking sheet will b needed.

" Measure and sct nsido 4 to4 174
cups sifted ail-purpose flour, Scald
3/4 cup milk. Meanwhile, soften
yeast in water, Sot aside.

Put into a large bawl, 1/3 cup
sugar, 1/3 cup butter, 1 1/2 tea-
spoons salt. Immediately pour the

scalded milk over the sugar, but-
ter, salt mixture. When the mitk
mixturo is lukewurm, atic and add
172 cup of the sifted flour, beating
woll until dough is smooth,

Stir in tho softened yeast and
add to dough, mixing woll; Add
about half of the remaining flour
{2 cups) and beat unthl very .
smooth.

Beat 1 bcnwn egg, raisins,
almeonds, lemon pecl and lemon
juice into the mixture. Add
remaining flour to mako a soft
dough, Then turn dough ontoa
lightly floured surface and let
stand 6 to 10 minutes. Knead.

Form duugh into a large ball and
put it into a greased bowl, Turn
dough to bring greased surface to
top. Cover bow with wax paper
and towel and let stand in a warm
place (about 80°F) until douglhyis
doubled (about 1 to 1 1/2 hours). -
Punch dough dawn with fist; pull
cedges of dough into center and
turn dough completely over in
bawl. Cover; let dough rise again
until nearly doubled, (about 1to 1
372 hours).

Turn dough out onto flourvd Bur-
face. Divide dough into halves,
Ro)! each half with palms of hands
into a strip 1 inch in dismeter and
about 26 inches long. '

‘To hraid, Inv one strip horizon-
tally on center of boe.nl, lay other
atrip vertically on top, -rossing et

drink low-fat milk and use it in
their coffee instead of eream.
*We use margarine instead of
butter,” snid Mary. “And I cock
with Pam. Instead of salami, 1
make my husband turkey sand-
wiches and always include two
picces of fruit in his lunch.”
Mnny undlllonnl Easter foods

for butter when she makes her
Easter bread.

“Tradition is good, so don’t .
change the menu,” said Kathy
Stark, executive chef for,the
Troy-based HonoyBaked Ham
Co. “Todoy, recipes can be ecasily
adapted to roflect our more
houlth-consc{ous nthtudu The

d meal main-

with hollnndmsc. quiches and
lnrls are loaded with fat. Mary
a lnw fat

Cornor of Orchard Lake Rd.
andTen Mile In Farmington
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PICK UP YOUR FREE CUSTOMER CASH CARD
TODAY! Bring it with you each time you vislt our
our purchase and
punched full, the
STORE MANAGER wlll remove the sca
“AWARD SECTION” and you will know Instantly how

storel Our cashier will validate Y
record your visit, when your card

much you've wonl

%am Card! The STORE MAN,

Please, do not scratch the s:.:\lé)éxnynur customer
the scal when the card Is punched fulll)

tains all of the tradition, yet
doean’t mask the flavor of
vibrant foeds with heavy butter

1 tn_the

must remave i

Whole

BONELESS HAM

$12

With $10.00 Pur:lmse

or cream sauces.”

* In recipes that call for sour
cream, use equal amounts of
plain, low-fat yogurt instead.
Use chicken broth in place of
milk or cream for mashed pota-
toes, soups and sautéed vegota-
bles. Try ronsting vegetables
instead of pautéing in butter.

To ronst vegetables, place
them in a vonsting pan, coat with
cooking spray and bake nt 400°F
for 20-30 minutes. Stark snid

Country
Fresh

PRIDE
ICE
CREAM

2/$5001

172 gal. round

Pillsbury

ROLLS
Assorted
Varieﬁes

CRESCENT =2

/3d

8 ct. - 10 <t, pk;

PEPSI 3/$
COLA

Medium

00

:Buy (1)
get (1)
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tomatees, asparagus or mush-""

rooms are delicious when pre-
pored this way, -

“Let the ham stand,”
Stark. “Surround the ham with
lower-fat foods. Many people
think that flavor must be sacri-
ficed in favor of a heaithier meal.
That is not true, With a few easy
tricks and somo new staplea
stnshed in your cupbeard, you
can begin to change the way you
prepnrc meals.”

said’

the center of first strip. Grasp
ends of horizantal strip and

reverse pasitions. Du the sama
with the vertical strip. Repeat

*-until all dough is braided.

Lightly grease baking sheot.

Placo braided dough flat an bak-
ing sheet, tucking the ends under
the brai rush with 1 egg, stight-
ly beaten,

Lot riso again 30 10 45 minutes,
or until doubled,

Brush ogain with some ofthu
beaten egg.

Bake at 350°F 30 to 45 mlnuws.
or until golden brown, Remava
bread and place on cooling rack.
When cool, cut into 1/2-inch elices.
Yield about 24 slices.

ANGEL WINGS

About 20 minutes before doep-
frying, fill a deep saucepan one-
half to two-thirds full with vog-
ctable oil for deop-frying. |

Heat slowly to 366°F. When
using an automatic deop-fryer, fol-
low manufacturar's directions for
amount of fat and timing.

Meanwhile, sift together intoa

wl.

2 cups slited all-purpose flour

1 tablespoon sugar

1/2 teaspoon soit

Maka a wall In center of dry
Ingredients and pour In &

mixture of .
y

Festive vegetarian

Sce related story on Taste
front. -

Recipos  complimenta of
Annabel Cohen. Join Sharen
Meyer and Boverly Price, vegis-
tored diotitiang, for their “Natu-
ral Alternatives to Standard
Hormone Replacement Thera«
pies” workshop, lecture, cooking
demonstration, and taste testing
7-8:30 p.m. Tuesdays May 5 and
May 19 at Living Better Sensibly
in Farmington Hills, Cost is $50,
space limited, call (248) 539-
9424 to register, or to find out
about the “Vegetarian Extrava-
ganza” 7-9 p.m. Wednesday, Moy
13 at Orchard Lake Middle
School. The cost is $35.

ROASTED EGGPLANT WITH
TOASTED IVIATZO AND ALMONDS
4 baby eggplant

3 egg yolks, slightly beaton -
172 cup thick sour cream '
1/2 toaspeen vanilla :
Blend mgmdxcnm until all of the
flour is moistened, Let dough rest
1 or 2 minutes. Turn dough out
onto lightly floured surfaco and
knoead only until msrrcdienls aro .
wall bleaded, -
Shapo dough into a smoolh hnlk“
roll dough on lightly floured sur- -
face into a roctangle 1/8-inch thick.
(1f space will not permit, roll only .
ono-half of the dough at a time). ¥
With spatula, loosen dough from
board whenever sticking occurs; |,
1ift dough slightly and sprinkloa ;
little flour underncath. With .
floured knife, cut dough into din- -
mend shapa pieces 2 inches wide -
at center and 8 inches long. (A
cardboard pattern may be used). -
make a l-inch lengthwisocutin |
the center of each diamond; pull ..
one end through slit, twisting
slightly. K
Deop-fry only one layer af cook-%-
ies ot ono time; do not crowd. Turd
cookies with fork as they riso to
surface-and several times during ™

- cooking, but do not pierce. Fry  *

about 8 minutes, or until lightly *
browned. Drain cookies ovor fat for
a second before removing to
nbsorbent paper, Sprinklo cookios,

. with 2 to 3 tablespoona sugar.

Yiold 2 1/2 dozen coakies.

Passover dishes -

per, onfon over cggplant. Spnnklu
with parsloy. Drizzle vinegur and
olive oil over all. Season to taste. -
May bo served warm or cold. ‘
Makes eight cggplant halves.

STUEFED ZUCCHINI BOAYS -
Stuffing: .
2 tablespoons ollve oil -
1/2 cup red onlon, minced
1 stalk celery, about 1/2

cup, chopped fine
1/2 cup pecans, chopped
3 matzo, crumbled
11/2 cups vegotoble broth .
2 tablespoons fresh dill or

other herty
Soit and pepper, to taste
4 zucchinl

Prepare boats: Slice zucchini

" Jongthwiso and ecoop out sceds

I — ; 3 matzo, broken, toasted In
an investment "350F ovon for 520 min.  Yikth  teaspoon. Placo o cackle
R utes .
seminar Y2cupaiveed o Slot - ve s ange it and ot
aven for ©:10 minutes cver high heat, Sauté onian and
Just for Women 1 roasted red popper, diced ?J;ryﬁ:ﬂ ﬂbmzn::én:‘l:‘nix;ﬂ;
smoll ca. Add pecan
It's o fact in today’s world. 1/2 cup slivesed red onlon "}’““‘%’E‘:m‘ Add mulz‘:. broth,
Hondful fresh minced oy - dill and éeasoning. Cook, stirring,
Women gencrally live 1"“3“ ondful fresh minced parsley untit the broth is absorbed and the
than men. That means that if Balsamic vinegar to tasto mixturo is soft. Divido tho stuffing
you're a woman and you're Olive oll to drizic among the zucchini boats, Drizzle
;‘33:‘{,’&:‘1 n‘;’,,";'d'?lﬁff,‘;, at Salt and papper to toste alittle olivo oil over boats and
some point in your llfu, you Ronat cggplant: Stab whole egg-  bake for 15 minutes or until the
will probably need to. plant onco or twice with a fork or guvc;nlr‘u is sx:nnnﬁ n-;(mi ;h:ozt;m
Tuke tho first step lowuld l‘::‘l(fc.r Ph;.c nylx eo&kh(s sheot and " ing is hot, Serve. cs 3
your own financial security by, o for 30 minutes (or mora, untl
attending this seminar. soft and cooked through) in a pre-
hoated 360°F aven. Let cool and WINE POACHED PEARS
Member SIPC slice lengthwise. May bo grilted as 8 poars, led, bottom
poars, pecled,
WOMEN AND INVESTING well. trimmed to flatten slightly
April 22 1993 7:00 p.m. Arrange eggplant on individual 1 cup red or white wine (red
For plates or on a large serving plat wiil make pears pink)
lnxum Hills ter., Divide matzo, almonds, pep- 1 cup sugar
yloresu\c)'our neat. 2 cinnamon sticks
‘Water
X}ggaN“;y:hweswm Hwy. Place peara, uumdlng. in a large
Suite 108 pot. Add wine and enough water to
Farmington Hills, MI 48334 barcly cover pears. Add remaining
1-800-816-7619 ingredients. Heat over high heat
ﬁi] ﬂu‘r‘ liquid begins to boil,

- uce hoat and aimmer pears for
EdwardJones 1 hour or until softencd. Let cool
Serving Individual Irvvostors Sinco J872 in poaching liquid. Storo with

A somo liquid, Serve warm or cold.
Brunch Buffet ‘Dinner Buflot
10:00 am - 1:00 pmy 2:00 pm - 6:00 pm
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