Dom Perignon
sparkles as
image-maker

hampagne did not sparkle until
the last half of the 17th century.
At the Benedictine Abboy of
Hautvillers near Epernay, in the
heart of the Champagno reglon, Dum
Perignon brought still wine to bubbly
}ife nnd essentially “invented” cham-
pagne. In memory, the house of Moct
& Chandon bottles its image-making
champagne as Cuvee Dom Perignan,
Dom Perignon’s life was devoted to
improving the still wines of the
Champagne region ond a result of his
was the tion of
wdny 's moat-celebrated wine, cham-
pagne. With much the same devohon.
43.year-old Richard Geoflroy has
been making Cuvee Dom Perignon
since 1990. In a recent meeting,
Geoffroy detailed his background, his
work and the uniqueness of the cham-
pagne he makes, -

Although Geaffroy comes from a
long line of Champagne grapegrow-
ers, he went to medical achool and
earned hig license to practice in 1982,
He delayed that career and enrolled
in the National School of Oenology in
Reims. It is the mystery and magic of
a champagne like Dom Perignon that
encrgizes Geoflroy today. Practicing
medicine is no longer a driving ambi-
tion.

Cuvee Dom Perignon is always vin.
tage dnted. “An exquisite champagne
can only be made in years when
nature gives us perfect grapes,” Geof-
froy noted. “We do try to makae it
every.year, but the unique harmony.
of circumstances only occurs a few
timea ench decade.”

Nature does start the process, but it
is Geoffroy's talented palate that
selects still wines from the best vine-
yards to make a blend of perfection
with bubbles,

“The beauty of champagne is that
pinot noir (a red grape) and chardon-
nay (white grape) marry with yeast,”
he sgid. “In Dom Perignon cham-
pagne, chardonnay offers toast, coffee
and butterscotch notes. Pinot noir
contributes chocolate, biscuit and
nutty clements,

“Even though flavors differ slightly
with each vintage, the style of Dom
Perignon is the same, The weight,
mouthfeel and texture are alwaya
there. Theso come from the vineyards,
the way the wine is made, the blend-
ing and aging processes. A set palette
of vineyards allows a cherry picking
of the proper vineyards suited to the
vintage. With each vintage, the com-
pogition varies.

“In n classic year, more chardonnny
is used beeavse pinot noir would dom-
inate, Perfect balance is only
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Wine Picks

Pick of tho Pack:

1996 Bernardus Chardonnay $20.
French wines for summor:

W French white wines from France’s
talre Valley are ctisp and dry, We
recommend 1996 La Poussie
Sancerre $25; 1996 Comte Lafond
Sancerre $28; and 1996 Ladoucette
-Pouilly Fumo $29,

B tust off-dry ond perfect with sum-
mer fruits Is 1996 Mare Bredif Vou-
vray $16.

B 1996 Marc Emdlrcnlnon $16 s
a light, mellow Lolre red wine.
Barbocue Rods:

1995 Geyser Peak Reserve Merlat,
Alexandor Vallcy $19; 1995 Gund-
lach-Bundschu Merlot, Sonoma Val-
ley $21 with grllied tuna or sword-
fish; 1996 Morgon Plnot Nolr $22
wlith grilted salmon; and 1995 Mt.
Veeder Cabernot Sauvignon, Napa
Valley $30 with a thick, Juicy steak.
Boat buy:

1997 Meridian Sauvignon Blanc
$8.50 is fresh and dellcious,

n tho wab: http://obsdrver-occontricicom ™

lizabeth Chiu

King lenrned to

oat beforo sho

learned to cook.
“My nanny Ah

Woo was a born

chef,” said King

P who grew up in

Shanghai, Can-

ton and Hong
Kong and now lives in Bloomfiold
Hilla with her husband, Albert. “My
parenta used to give a lot of parties.
I spent a lot of time in the kitchen
listening to tho sounds, the sizzling.
1 remember the smells, taxture and
colors. I becamo a gourmet eater.”

‘When Chinese friends greet cach
.other, thoy almoat lmmcdmwly ask,
“have you eaten.”

. “In China, cooking is a culinary
art, and eating is of the highest
order,” said King who talks about
food the way artists talk about
painting.

Ivory & Jade Flowers sounds like
the natno of o painting, but it's not.

When King stir-tosses Ivory (cauli-
flower) and Jado (broccoli) florets
with garlic and oyster-flavored
sauce, she is creating not only a
work of art, but a scrumptious dish,
one af 78 featured in “A Wok A Week
— 62 Lite and Easy Meals,” (China |- :
Books & Periodicals, Ind., San Fran-
cisco, $17.95) which she co-authored
with Donna H. Dean.

King has eaten Chinese food all
her life, but her cholesterol was
?igh. and sho wanted to eut back on
at,

“Chineso food is intrinsically low-

fat,” anid King. “We uso vogotables

. m;d less meat but usually & lot of
Toil.”

Sho met Dmm at a conference in
Portland, Ore., and they started
talking about food. Dean is a public
heailth educator with extensive expe-
rience in the field of low-fat nutri-
tion,

“She kept me ‘on tho straight and
narrow and fed me different litera-
ture about low-fat cooking,” anid
King. “A Wok A Weok,” took eight
yeara to writa.

“Stir-fry ia the traditional method
to cook Chinese food, but we have
over 30 cocking methods,” explained
King. *I developed a new term ~ stir-
tosa, 1 use broth or water to prevent
foods from eticking to the wok. I use
no more than a tablespoan of oil for
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Culinary adventure: “A
Wol: A Week - 62 Lite
and Easy Meals” by
Elizabeth Chiu King
and Donna H. Dean
(China Books & Period-
icals, Inc.; $17.95) takes
the fat not flavor out of
Chinese cooking

(Far left) Elizabeth
Chiu King stir-tosses
Tvory & Jade Flowers, a
colorful blend of cauli-
flower and broccoli sea-
soned with garlic and
oyster sauce. NS

Each recipe is beautifully ilustrat- .- -
od with brush drawings by Xi'an
Lin, The recipes themsclves are
works of art, King uses a varicty of
colors, texturcs and flavora to create
culinary masterpieces. .

She atudied with master chofa in"
the U.S. and China and earned
bechelar's and master's degrees in
English, and o master's degreo in
library science.

Fluent in four Chinese dialects,
King is an authority on Chinese.
cooking, restaurants, culture, urts
customs and traditions. She'll be giv.
ing two lectures on Chinese cooking
at the Detroit Opera House this - .
summer. '

The mothor of two grown sons, :
King and her husband, a professor -
in tho College of Engincering and
adjunct professor.in the School of
Medicine at Wayno Stato University,
have twe grandchildren, and one on
tho way. 7

She travels extensively and has °
tanght numerous cooking classes
locally and is a frequent guest on
television and radio tolk shows
throughout the United States, Cunn-
da and China.

“A Wok A Week” is her fifth book.
Her “15-Minute Chincse Gourmet” -
wae published by McMillan in 1986,

See recipes inside.

Book Signings
Ellzabeth Chiu King wilt be sigaing
coplea of "A Wok A Week - 52 Lito and
Easy Moats” at the following Borders
Books & Musle stores..

a recipe for four. Marinating meat,
poultry and scafood allows the fla-
vors to scep in, If you marinate meat
overnight iUa ¢h so tender.”

None of the recipes in the book call

-for hard-to-get ingredients, *“They

require minimal cutting, and the
ingredients arc oven available in
TIown and Idaho,” she said. “Uncom-
mon ingredients turns peoplo off.”

“A Wok A Weck" is a clever way of
whetting your appetite for Chineso
cooking, not*all of tho rocipes are
stir-tossed. King also employs other
cooking techniques in her recipes —
baking, boiling. braising, grilling,
poaching and roasting. There aro
oven step-by-atep monus, and a
party plan to celebrate the sensons.

clean your wok too and says the
sccret ia to cook with a hot wok.
Electric woks are OK, but they take
longer to heat up.

If you wanted to plan menls by
the book, you could plan one Chi-
nesc meal every week using “A Wok
A Week.”

‘There are 52 meaus, one for every
week of the year. Monus tako into
account the seesonal availability of
foods, and each recipe includes a
nutritional analysis by Bob Wilson.

*I had to rovise recipes to be 30
percent fat or less,” said King. “Each
recipe can stand on their own. We
put together menus because a Jot of
people say they want to cook a Chi-
nese meal, but don't know how to
plan one. You could serve lvory &

| 7:30 p.m, Tucsday, June 30 - 30995
Orchard Loke Road, Farmington Hidls,
& 7 p.m. Thursday, July 2 - 43075
Ceescent Boulsvard, Novi.

B 7 p.m, Thursday, July 9~ 1122 5.
Rochester Road, Rochester Hitts,

Lectures
WHAT: King will present two lectures
this summer at tho Detroit Opera
Housa, on the corner of Madizon
Avenuo ond Brondway, {one block cost
of Woodward Avenue), Detrolt.
WHEN: 7-9 p.m. Wednesday, July 8=
Food In Chingsa Cuttuse; 7-9 p.m.
Wednesday, July 16 ~ How to Look 10
yeors Younger; Eat Well, Eat Right
{Includes cooking sema and sampling).
COST: $25 for both loctures, includes.
materials, Coll (313} 8747290 for
resarvotions/information,
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LOOKING AHEAD _

What to watch for in Taste next »\;enk:

W 2 Unique
W Main Dish Miraclo

She explains how to soason and

When it comes to health, father doesn’t always know beét

T o m— Attention men! Mark theee dates
I.MN(::“E:“:: on your calendara - Saturday, June

13, Men's Health Day, and Sunday,
June 21, Father'a Day.

My husband, David Price, alwaya
reminds me that men should bo rec-
ognized, not just on Father's Day,
but year-round. Mon provide finan-
cin!, emotional and spiritual support
to their wives, children and other
family members,

‘Ta continue being such good guys,

B%%E men need to attend to their health,

have regular physicals, or tako care
of a pressing health problem than women.

Each year, approximately 36,000 men lose thair life
to prostato cancer, which is cum:nlly the second
leading cancer killer of men. Many of theso deaths
could have been provented had these men been ding-
nosed and treated early.

After listening to a dynamic lecture in May by a
ropr ivo from Ki Cancer Inati

Statistics show men are less likely to -

Jade Flowers with h

1 decided to focua on prevention of prostate cancer
through a kealthy diet.

Cancer risk factors

First of all, lot'a take a look at risk factors. You are
more at risk for prostate cancer if you are over 40,
African American, or have a family hiatary of
pn;(stute cancer. A poor dict also raises your cancer
ris!

Accordlng to the National Resoarch Council and

1 Cancer I diet is X umg o

half as much animal fat.

Animal protein sources are generally not only the
highest in fnt content but are the most concentrated
sources of protein. High-protein dicts have been -
nnpllcntcd in cancer of the colon, prostate, and pm-

Rcd meat is linked to a higher risk of colon and -
prostate cancer. Men who are heavy red meat eaters
haye four times the risk of colon cancer and are twice
as likely to got prostate cancer,

Antinsidant

contributor to the current cancer epi ic, 8p
1y brenat, colon and prostate cancer.

More cancers are caused hy poor diet than by
tobaceo, aleohal, radi it
It ia now known that high-fat dieta can put men at
sk fur prosisia cancar.

Studies have shown that consuming fat raises the
level of the male blood hormono testosterans and
other hormonea which could ri

As n general rule, high consumptien of vegetables
and fruits can cut in half the risk of many cancers.
Carrots, green leafy vegotables, "cruciferous™ vegota-
bles lu:h os broccoli and cnbbnge. and cn.rua fruit are

d the moat b 1 for caneer.
These typea of foods contain n.nuandnnu' which
provent substances from forming that can damage
cclln nnd impalr their natural ability to resist the

grow, along with col
have a much higher death rate from

of cancer.

than men in other countries who consumo only nbout
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