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New Zealand .
wines make
market splash

ome of the best wine regions of

the world tout the merits of
A their maritime climate, Coostnl
‘wine regions are warmed by sunlight
during the day and cooled by sca
breezea at night. Grapes grown in
these ideal conditions are referred to
28 “cool climate.”

New Zealand's two main islands
(known simply a8 North Island and
South Island), create a long narrow
country where no site is greater than
80 miles (rom the sea, Whito grapes,
in particular snuvignon blanc and
chardonnay, and red pinot noir have a
happy homeland in New Zealand.

French and English missionarics
brought grape vines to Now Zealand

ver 150 years ago, but it was not *
ymtil the 19808 that New Zealand
wines with intense, high level varietal
aromas and flavors began to make
international waves. Some very good
wiries from Giesen Estate and Tas-

o man Bay are
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ket their family
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Clalifernia native Philin
alilurstin's best univer-
sitisa spacieliziing in grapegrowing
‘and winemnking. After spending 10
yenrs a8 n consultant to the horticul-
turnl industry, conducting research
and development in Californin, he
and his wife Cindy sought a smaller
population, less congestion and a tem-
perate climate. !

“We went to New Zealand, found it
n lot like California and fell in love
with the country,” Jones snid, There
tho couple founded the brands Tas-
man Bay and Spencer Hill (not yet
available in this market, but probably
soon).

By New Zeatand standards, Glesen
is Inrge, producing 60,000 cages annu-
ally and includes Selwyn River nan
Giesen necond tabel, The Joncs' opor-
ation is 10,000 cnses,
Recommendations

M 1997 Giesen Estate Sauvignon
Blane, Marlborough, $14.50 is nn
unoaked wino highlighting tho vari-
etal intensity of the grape and finish-
ing fresh and crisp,

B8 1997 Gicaen Estate Chardonnay,
Canterbury, $16 is big and full, but
very balanced. Definitely not an
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wines ond other:

with quick,

nsy, that's the name of the game for Elennor

Bhiley of Redford, cspecially in tho summer-

time when the last thing she wants to do is
turn on the oven,

Bailey’s Crunchy Fudge Sandwiches aro z hit at
her husband Bert’s company picnic. *I mnde them
a couple of times, and they just disappeared,” she
snid. The recipe i nearly 20 years old, and came
from a booklet — “Baking Made Ensy,” written by
Mrs. Marie Silverstein and her students at Pier-
son Junior High in Redford.

“I like to make desserts more than main disties,”
said Bailoy, who cooks most every night. Straw-
berry Fluff ia another one of her favorite no-bake
summertimo desserts, “Most people like strawber-
ries,” she said. “Its ensy." i

The crust is made with store bought angel food
cake torn into bite sizo picces. It's topped with a

. mixture of berry Jell-0, sliced berTi
and Cool Whip. :

Mary Piontek of Redford would rather bake than
cook, but every night, no matter what, sho cooks

* dinner for her huaband, David, and 18-month-old
daughter, Madeline.

ies

easy summer desserts

“My husband gets a home cooked meal every-
day,” sho anid. “You can make time for things that
are important. Life is centored around meals. They
soy the kitchen is the heart of the home.”

Piontek’s Beat Banana Pic is a family favarite.
“It's easy, and the almond flavor is o nice sur-
prise,” she said, “This cream pie is also very light.”

Her recipe is three or four recipes combined. *I
changed things and added things,” she said. “1
have a lot of my grandma's cookbooks. People
nlwnyg liko this pie. The almond flavor surpriscs

em.

She gat tho idea from a breakfaat she and her
husband enjoyed at a bed and breakfast. “They
served French tonst and bananns soaked in
Amaretto, Almond is one of my favorite flavorings.
1 never thought of combining it with bananas until

en.!

If you crave chocolate, consider Mocha Frost
Dessert {pictured above) ~ fat-freo or low-fat coffec
and chocolate-flavored frozen yogurt or ice cream
are layered onto a crunchy wheat germ crust laced
with sinnamon and brown sugar, The whent germ

adds a delicious nut-like flaver that compliments

the mocha filling.

Lime Twisat Daiquiri Pio takes the flavor of one
of summer’s (avorite beverages — the daiquiri -
and turns it into a delicious, tropical dessert.

The crunchy oatmeal cookie crust is cusy and
bakes in just 15 minutes, The rum and tangy-lime
flavored filling is made with reduced or fat-free
crenm cheesc, condensed milk and whipped top-

ping.

A chocolate-lover’s dream, Frozen Chocolate
Mint “Julep” Squares features a minty chocolate
ice cream filling in o quick and easy chocolate oat-
meal cookie crust, Using fat-free ice cream and
whipped topping cuts the fat, but not the flaver. A
sprinkling of crispy chocolate oatmenl cookic
crumbs is a delicious finale in this triple-lnyer
frozen dessert.

Both of these oat crusts are very versatile. Sim-
ply boke cither crust and fill with fat-freo ice
cream or frozen yogurt, loyering scveral different
flavors if you prefor. Or swirl ice cream topping
through the soltencd ice cream before spooning it
into the crust and freezing.

Seo recipes inside,

Preserve fruits, vegetables to enjoy later

S—————
UVING BETTER
SENSIDLY

Harvest time is fast approaching.
Now that your garden is growing by
leaps and bounds, what do you do
with the fruita (vogetables and
herbs) of your labor? Thero are
many ways to preserve home-grown
produce. The advantage is that you
can conaume the fresheat foods pos-
sible in or out of scason.

Growing your own produce, and
especially herbs, is a highly

Canning is the most satisfying form of
food preservation. When | walk down~
stalrs to my basement, | can see the
beautifully canned foods that sit on my
sholves.’
—Cathy Fresia,
Huntington Woods Seed and Sod Garden Club

the ground, below frost level. Root crops such as
ota, cabb

ical way of obtaining a nutritious
diet.
Food preservation methods

Axmv—i(a?n;w,l’iifmg Botter Sensibly’s Healthy
1{ome Cooking program chef, icse hod

and p can be stored for up to

cight months, unwashed, in eardboard boxes, bas-

kets, crates or containera in a cool and dry atmos-
phere, Late fall is a good time to use this method.

R Drying ~ Fruit, vegetables, herbs and spices can

be dried or dehydrated using specinl equipment.

for preserving the fruits of your lnbor:

Canning ~ Yiclds the best quality results with
fewost risks. Canning maintains integrity of the
product, natural color, fresh flavor and generally
high nutritive value,

Canning also g loss and i
with oxygen which, in turn, prevents the activity of
food enzymes that can deatroy the food. However,
you may loso nutrients, specifically in vegotnblea,
Cnnning also tokes time, and requires specinl equip-
ment. Organization and following directions carefully
ave very important to avoid tho risk of food poison-

ing. .

B Cold storage ar Root Cellaring = Is the casiest,
fastest and oldest form of food prescrvation and per-
fect for our climate, However, you must have a base-
ment or outdoor ccllar, You can creato an outdoor
storage fncility by digging mounds and trenches in

Apples, b cherries, grapes, peaches, nec-
tarines, pineapple and pears are most popular fruits
to dry. Vegetables that work well include beans,
beets, carrots, mushrooms, peppers, tomatoes,
squash, '

" You can dry foods any time of year, Mako baby food
at half the cost by ndding water to dried fruits or veg-
otables and then blending them. Drying herbs and
apices is very casy. You can hang them, or use a con-
ventional oven or dehydrator,

W Freczing — Freozing can be done as soon as pro-
duce is ripe, You can frecze anything that you would
normally ent cooked such as green beana, broceoli,
tamntoes, and carrots, Freezing vegotables is hoth
convenient and fnst. All you need is n heavy duty pot
to blanch your foods and plastic containers or heavy
duty freezer bogs for storage.

If you're interested in preserving foods, pick up a
copy of *The Ball Blue Book: Guido to Home Can-

ning, Freezing & Dehydration,” 1t expleinn now o
safety can, freeze and dehydrate fruits and vegeta-
bles. Look for the “Blue Book,” wherever cunning
supplies are sold, or call 1-{800)-240-3340.

Cathy Fresin, vice president of the Huntington
Woods Seed and Sod Garden Club, has an organic
garden in her backyard. Cathy feels strangly about
organic herbs.

“If your herbs nve not organic, removal of water in
the drying process makes for a high concentration of
pesticides in tho finished product,” she said.

Satisfaction guaranteed

*Canning is the most satisfying form of food preser-
vation,” she said. *“When I walk downstairs to my
bagement, I can see the beautifully canned foods that
sit on my shelves.” .

She uaes her canned foods for gifts and exchanges
home canned products at Christmas-time with
friends and family.

Preservation of food has endless possibilities.
Learning how to preserve fooda enn bo a very reward-
ing experience for children, Hoving o pantry stocked
with homemado spaghetti sauce, fruits, and vegeta.
bles is n time saver for families on the go. Canned
and dried fruits and vegetables ean be healthy, nutri-
tious snacks, and ndditions to tasty meals. .

Beverly Price is a registered dictitian and exercise
physiologisl. She operates Living Belter Seasibly, ¢
private nutrition practice in Farmington Hills that
offers programa for individuals and corporations.
She is the co-author of "Nutrition Sccrets for Optimal
Health,” Tall Tree Publishing Company. Visit her
website at www.nutritionsecrets.com.

Look for her column on the first Sundoy of cach
month in Taste. See recipes inzide.
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