Be worldly,
try hearty
German fare

ach year, my family and 1 sit
E down and crente a list of poten-

tial goals for the new year, My
wife has vowed to elean and organiza
the linen closot, my son wants to stop
drooling (I know he's only six months
old, but it could happent), and I want
to try some new “worldly” recipes.

ln the past I have made New Year's

that were ible, and
I nlways felt defeated by the end of
the year. But not this year - 1999 is
the year for me! .

I'm a real fan of German food, espe-
cially the way Germana use m‘.h
meats, flavorful apicea and uniquo
mixes, To help make my Now Year's
resolution come true, my staff and I
are preparing an authentic German
meal on Monday, Feb, 1. Seven
courses, complete with the praper
accompaniments, the German dinner
will bo a sure hit 8o stop byl Call the
restaurant for information and reser-
vationa,

If you cannot make it to our dinner,
try this recipe at home for your own
“German night,"and thanka for help-

-ing me check that resolution off my
liot.

HONEY GLAZED ROAST PORK LOIN

WITH BACON BUTTERMILK
IVIASHED POTAYOES

AND BRAISED CARROTS AND LEEKS
" Seves 4
For Pork Loln:
2 pounds Poik loln (aimost throo... -
pounds if stll on the bone)

1/4 cup honey

1/4 cup pinsepple julce

1 Jarge shalfot, minced

2 cloves garllc, minced

Salt and pepper to taste
Mix all ingredients except pork in a
small bowl and set aside. Make sure
all fat and sinew is removed {rom the
pork loin.

1t ia best to cook the loin on the
bone because it retains more moia-
ture, but it is not absolutely neces-
anry, as long as you don't overcook the
meat. Preheat oven to 400°F.

Start out by seasoning tho loin on
oll sides then sear until golden hrown
color. .Cook in the oven uncovered for
about 26 minutes with the bone or
about 16 minutes without,

Always use a meat thermometer to
check the int ~rnal tomperature. It
should be at least 160°F, at tho thick-
est apot, when fully cooked.

Once the loin is about 8/4 of the
way through the cooking process,
brush an even coat of the honey mix-
ture on the loin, Let finish cooking.

en loin comes out of tho oven lot
it set for 5 minutes to rest. Slico the
loin into 1/4 inch slices and serve
immedintely.
BACON BUTTERMILK
MASHED POTAYOES

4 [srge potntoes peoled and largo

diced

1/2 stick of butter

1/4 cup buttermiik

2 toblespoons sour cream

8 strips of bacon cooked and

chopped

Salt and popper to tasto

Boil potatoes until fork tender (fork
comes out casily). Strain.

Mash the potatoes until no lumps
remain. Then add all other ingredients
and mix well. Serve immediately.

BRAISED CARROTS AND LEEKS
2 small corrats cut on the blas
1 large leek cut on the blos, (the
white to the pale graen part of
the loek only}
1 stick butter

1 clovo gadllc, minced

1 shallot, minced

S_nll ond pepper to toste
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Get a pot and start stewing, it’s good for you
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THE SHADOW OF THE ANDES

Revolutionary: Mariposa specializes in Argen-
tine malbec from choice vineyards along the
eastern flank of the Andes Mountains.

WINE FACTOIDS

®if you like Chiant! Classico, two outstanding

- vintages now avalinblo are 1997 Chinnil Clas-
8ico DOCG and 1995 Chientl Classico Riserve
DOCG, Itatian wine, at 34 parcent, is tha top
Importod toble wine In the U.S. It's follewed by
Franch wino ot 32 parcont and Chilean wine at
15 porcent. White that'a true, domastic wine
accounts for 83 parcent of oll wine sales In
the U.S.

B Over the tost 10 yenrs, the wine consuming

¢« sgegioup has grown by 27 percent (sbout 17
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mililon people) and fa expected to Increase
another 23 percent by the year 2008.

&1 Women dominato consumption of white table
wine {58 parcent) while men rulg red wino

consumption st 68 percent. But more women .

(54 parcent) consume wina than men (ot 46
porcent),
W Most wisa {80 percent) is consumed at home.

. Does this indicata thot pooplo think restaurant
wine is overpricod? Coutd bel

BY FLEANOR & RAY HEALD
BFECIAL WRITZRS

here’s & wine revolution in progress in tho shadow of
the Audes! At the forefront is American-owned Mari-
posa and its reserve-lovel wine Tapiz.

Jess Jackson, the man behind the Kendall-Jackson hrand
and Artisan & Estates winories such as Edmeades, Loknyn
and Cardinale, has added A ina to his growing wino
portfolio,

“Jess knows that good constal land for grapegrowing in
California is limited and getting more expensive to pur-
chase,” said Lyndn Hanson, Mariposa’s winemaker. “Ho set
his agites on ina because its 1 nnd climato
compare well to the best regions of Californina.

Hanson explained what sho called the "Andunn foothill
bencfits” to growing fino wine grapes. The glacier-covered
penks of tho Andes Mountain range reach elevations of
24,000 feet. Tha foothills and benchlands have outstanding ~
vinoyard potential. Well-drained
aoils are sandy, dncompoaod
Andean

WINE PICKS

“Grapes for red wines grow well B Pick of the Pack:
thoro because vegetation is 1998 La Crema
reduced * Hanson continued. Reserve Chasdonnay

. "Cabernet sauvignon and malbec $27 ~ roolty deli-
do especially well at clovations clous.
between 2,000 and 4,000 feet. W Ghardonnay cortin.
“In the Argentino province of :(’:“:”l"‘:ﬁ"x"'“ -

Mendoza, located just north of mid-
way along the Andean chain, the
weathor is continental, In sum-
mer, days are hot, but cold nighta,
calder than California, keep acid
levels in the grapes high.- There's

1997 Clos qu Bois
Caleaire $18; 1997
william Hill Roserve
$20 (great price for
true reserve quakity):
1997 Groth $20;

adequate water created by Andean and 1997 Murphy-
snowmelt.” Goode $15.

N 2 Cellar picks: 1995
New winery - Beringoc Bancoft

Ronch Howelt Moun-

i winerios are
Somo Cnlifornia orios o Yoin Merlot $50

buying bulk wines from South

America to cope with current :‘9:‘5‘3?(";:”3:'
shortages. Unlike them, Jess Jack.: | ~ & sovlgnon.
pon bought land in Argentina, and ebarnet -

all
has planted 70 acres of vineyarda m“‘umé“gsb:ﬁ’,,
with 430 acrea moro to be planted. Peuk Cabernet
A modern winery with a 200,000- Sauvignon $30.
case potential ia targeted fcr con- W From Ohlo: 1995
struction in the year 2000. Markko Reserve
To implement plans, Jackson Cobernot Sawvignon

$28 ~ best cast of

leased a winery tnd bought c8
= g4 gL ETp the Mississippll The

to launch the Mariposa and Tapiz

brands. He chose Lynda Hanson, 1995 Morkko

who has not only worked in Cali- g::::ﬁzw s2tls

fornin wineries, but Chateau Lafite o Bost :1995

in the Pauillac region of Bordeaux, Mm‘::g;‘vmuymd

to make the wine. . . Cabornet Sauvignon
“We've introduced the latest viti- $7; Louls Martinl

culture and w:nemnkmg tech- Cabemot Sauvignon

niques to Argenting,” Hanson said. $10.50; and 1996

“Until our vmuym-d.n come into pro-
duction, we're sourcing the best
fruit and paying top grape prices to
growers willing to practico our
techniques, proven to grow high-quality grapes.”

Readily available in the Mariposa brarcd are the fruit-dri-
ven 1997 Chardonnay $9; 1897 Merlot $9 with bright cher-
ry chnmchera und mellow f msh‘ und the just-released 1997

9. ive fruit and big struc-
Cure of this wine aro nearly unpnmllclmi at this price,

Jewel of Argentina

But malbec is the jewel of Argentina. In other red wine
regions of the world, malbec haa either been dismissed, or if
grown, i found in a blend with Bordenux varietals auch as

merlot and cabernet franc.

The nowly-released 1997 Tapiz Reserve Malbec $15 is
rominiscent of zinfandel from Californie with deep, dark
colar and rich, dark fruit flavors. Peppery spice edges in

mnke this n spunky wine, standing up to full-fla-
vond savory dighes, If you favor red wines, you've got to
try it.

Look for Focus on Wine on the first and third Sunday of
the month in Taste. To leave a voice mail messbge for the
Healds, dial (734) 953-2047 on a touch-tone phone, mailbox
1

Hess Select Caber-
net Sauvignon $11,

nes

2 Use the cooking liquid from vegetables or
meoats as a nutrllious base for soups or

BY LINDA BPAREMAN
SPECIAL WRITRR

Stick-to-your-ribs, and warm to the
bones ~ that's tha essence of Midwestern
winter cookery, and nothing accamplish.
ea that better thon a hearty stew. Stews
are among tho ensiest dishes to prepare,
and they accommodate less tender, less
expensive cuta of meat. These on
wonders are flavorful, nutritious meals
you can feol good about serving. ‘

Stewa can be made zhead of time and
refrlgumud or frozen to serva on another
day, Stew recipes can be easily doubled
or Lrlplud &3 your needs require with no

LOOKING AHEAD

What to watch for in Taste next week:
M Cheers for Boer
q I}ccipo to Share

’ '

The flavor nf
stew often imp: with each reh

served cach April at the Jefferson
Avenue Presbyterian Church in Detroit
I.vy ubout 25 volunteers from the Garden

City C!

“1 wu mn.kinx meatballs for this din-
ner, until Sharon Garcia (also o member
nt Garden City Pruby'lnrlnn Church)

thin stew recipo be used
Lnnwnd " explained Atkinson. “It's very
simple”

Atkinson'a atew has a rich flavor, and
“loftovers frecze well,” she said. “Tho peo-
ple are always very appreciative,” sho
said. “Tha best comment is when they
come back for seconds, and some of the
men ask for thirds!™

If you're new at this stew thing, you

Pat A!k.lnnon. a volunteer cook for the
‘women's group at Garden City Prosbyter
ian Church, makes a popular French
Ovon Beef Stew annually for 40 to 60
needy people, A tossed salad, rolls and

lmymd deascrts complete the meal

might be d to hoar you can mako
stew in an oven, but it warka wonderful
ly. A hoarty stew, simmering on the
stovetop, or baking in the oven, will nll
your home with that it's great-to-br

stock - a ﬂnvnrful bmth mndn by alawly

such a8 en!ona, celery, nnd cumu with
your choice of meat, and spices. Once
you've made the stock, it can bo stored in
tho refrigerator, or frozen until nceded.

stews. The liquid can be frozon uatll you
naad it.
B Browning meats snd vegetables gives
s0ups and stews o richer flavor. Try 0dding
sugar 1o the fat, then host stir-
ting often until tha fat Is hot, befote
* browning the maat MVOIG‘OH”. Thn

Beginning o stew with thia wh
broth, you'll only need to add meat, veg-
ctables and spices to turn it into a full-
fledged atew. Ready-made stock is avail-
nble at the grocery atore, but making
your own gives you the flexibility of con«
trolling spico selections, and the amount
of salt and fat your atock will contain,

It's no wonder stew has survived Amer-
ica's changing food preferences for more
len 150 years. sv.mu are easy to pre-

1, tasty, and
Altlmuzh the cooking ‘timo i lengthy,
there's nothing more comforting than &
hearty bowl of stew.

nice-warm home smell.
Many stew recipes begin with a good

Linda Spark of Garden City isa
free-lance triter.
M Sco recipes insido

uger nd give:
bnml'ul coloe and flevor wlm mgn;lhlo
sweetna:

Ty cooklu siow, coverod, In & 350°F
oven instend of on the stovetop. Thera's
0ot as much pot-wetching becsuse the
hest sumounds and cooks the stew evenly.

B Soup or stew too garicky? Place a hanaful
of parsiey In a tes Infuser or & cheasecioth
bag tled with string and simmes in tho
s0up or stew for 10 minutes.,

W Add en Intriguing nuance to hearty soups
ond stews by stirring in 1/2to 1 cup
<crushod gingersnap cookles (for 410 6
servings) 30 to 60 minutes before tho dish
Is done. The cookies wlll atso slightly
thicken tha soup.

Aarmation srom *The Food Lover s Tigtionary” by Sharcn
Triee Hordad, Hoarst Books, New Yo, §994)



