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Pure maple syrup makes everythmg special

Sec related story on Taste

front.

VERMONT MAPLE SAUSAGE
PATTIES

ing bowl, stir in milk, and set
asido to soak.

Finely chop the pork witha
large knife. Add the chopped pork

2 slices wholo-wheat bread
1/3 cup tow-fat mitk

1 pound pork tenderloln,
trimmed of fat

1 cup peeled, geated apple
{about 1 large applo)

2 tablespoons puse maple
sy

1 teaspoon drled rubbed soge

1 teaspoon dricd thyme
leaves

1 teaspoon salt

1/2 teaspoon freshly ground
black popper

. 1/2 toospoon ground glnger

11 1/2 teaspoon ground maco

Pinch of ground red pepper
{cayennc)

to the soaked broad along with
apples, maple syrup, sage, thyme,
alt, black pepper, ginger, mace
ond red peppor.

Mix togethor thoroughly with
clean hands (the mixture will bo
fairly saft.} Form tho sausoge mix-
ture into 16 pattics, using about 3
tablespoons por patty. (Wash
hands and everything touched by
raw pork thoroughly.) N

Heat a large nonstick sklllot

ovor medium-low heat, Brown half

of the pattiea until no longor pink
in tho centor, 8 to 4 minutes par
sido. Transfor to a serving plate
and cover to keop warm. Repent
with remaining pattics.

Pattics can also be baked in the
oven at 400°F for G to 8 minutes.
‘This keeps more of the favor in
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llum«s & coouHG, INC. ):

728 E. 11 Mllc Road = Royal Oak
248-542-9353

buy in boilers.

Weil-McLain-American's #1
name in high-efficiency
boilers—is also America’s
best value. If it's time to
replace your old worn out
fuel-waster, we have a Weil-
McLain boiler to meet your
home heating needs.

That’s peace-of mind. The
best boiler you can buy,
backed by the best
protection plan.

Call us for details,
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CHILDREN WITH ASTHMA
RESEARCH STUDY

QUALIFICATIONS INCLUDE:

HEALTHY CHILDREN, AGE 4-11, WITH
MODERATE. ASTHMA SYMPTOMS (COUGH,
WHEEZE, SHORTNESS OF BREATH) CON-
TROLLED BY INHALED MEDICATIONS.

OFFICE VISITS, LIMITED TESTING, AND
STUDY MEDICATIONS AT AND

FOR FURTHER INFORMATION, PLEASE
CALL JULIE AT (248) 473-6400 OR 1-800-326-

MICHIGAN. RESPIRATORY HEALTH AND
RESEARCH INSTITUTE

24230 KARIM BOULEVARD, SUITE 130
NOVI, MICHIGAN 48375

(EASY ACCESS FROM I-275 AND 1-696 |
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BETTER HURRY
TO OUR GREAT
FEBRUARY
PRICE MELTDOWN

lllOﬂMN»eMnln-bdlu.mmuﬂ'

. LIVONIA

15
Eight Mito Rd.
(248) 477-2040

17 Milo Rd. at Dequindro Rd.
(810) 264-3095

STERLING HEIGHTS
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Finuly crumble bread into o mix-

the sausage. Makes 16 pattics.

Recipe from the Inn at the
Round Barn Farm!Waitsficld,
Vt. featurcd in “Innkecpers’ Best
Low-Fat Breakfasts: 60 Delicious
Recipes Shared by Bed & Break-
fast Innlrccﬁers Acroas the Coun-
try,” by Laura Zahn, Down to
Earth Publicatfons, St. Paul,
Minn.

MAPLE-MUSTARD DRUMSTICKS

1/2 cup maple syiup

1/4 cup bottled chill sauce

1/4 cup clder vinegar

2 tablospoons prepared wnlm
horsoradish

2 teaspoons dry mustard

21/21to 3 pounds chicken
deumsticks

Prepare & mediunvhot firo in 8
barbecue grill. Meanwhlle,
In a small nonreactive
‘saucepan, combine maple
syrup, chili sauce, vinogar,
horseradish, and mustard.

Cook over medium-law heat,

. stirring to dissolve mustard, until

sauce is hot, about 2 minutes,
Remove.from heat.

Grill chicken, tuming once, 156
minutes, Brush with samo of tho
sauce and continue to grill, tury:
ing and brushing with

1/2 topspoon salt (npllonnl)

174 teaspoon ground black
pepper

1/2 cup maple syrup

1/4 cup propared mustard

2 tonspoons fresh femon Juice

sauco, untit chicken juices run
clear when pnckcd with a knifo
tip, 20 to 25 minutes longer, Stop
basting about 5 minutes before
chicken is done. Serves 6.

Recipe from “365 More Ways to
Cook Chichen,” by Melanic
Barnard, HarperCollins Publish.
ers.

MAPLE-BAKED CHICKEN

1 (3 pound) brollor-fryer
chicken, cut Into 10 serv-
ing pleces or 3 pounds
drumsticks, thighs or
wings

1/2 teaspoon lrindchlckcn
soasoning or poultry sea-
son[ng

WIne fram page Bl

or
butter, cut Into small
pleces
Optlonal garnlshes: pmslu.-y
sprigs
Heat aven to 360°F. Remove any

_visible fat from chicken pieces.

Rinse chicken under cold water;
blot dry with paper towels, Rub
with scasoning blend, ralt Gif
desired), and pepper.

In largo boking dish, arrange
chicken piccea in vinglé layer. In
medium-size bowl, blend ayrup,
mustard, and lemon juice; pour
mixturo over chicken. Dot with
margarine.

I
Cover with foil; bake 30 min-
'

utes. Uncover dish; bakoe basting
occasionally with pan juices, until
browned and glazed, about 20
additionnl minutes. Tranafer to
serving plattor; garnish with pars.
loy. Serves b.

Recipe from “Essence Brings
You Great Cooking,” by Jonell
Nash, Amistad Press, New York.

‘ORANGE-MAPLE SYRUP
3/4 cup pure mople syrup
1/4 cup orange Julce

n o small saucepan, bring
maplo syrup and orange juice toa
boit over high heat, stirring fre-
quently. Serve warm. Makes 1
cup.

Make a double batch of this
syrup and store in the refrigerator
for, French toast, pancakes or wafs
fles.

Recipe fram *366 Delicious
Low-Fat Recipes,” by Phyllis
Kohn, Harerullana Publmlwrs,

. New York. . K

merlot and syrah. Some merlot
was also planted in sandy soil
while chardonnay and sauvi-

gnon blanc were planted in.

deop, fertilo soils.
“There are numoerous advan-
" tages to grape growing for fine
wines in Chile,” Correa said.
“Among them are low disocaso
pressures because of isolation
between the Andes and the
ocoan. Soils are very acidic,
therefore Chilo has not ‘experi-
enced the ravages of phylloxera
and mny never. We are still
planting grape vines on their
own roots and aro not using
rootstock.”
Most Vina Tarapaca wincs
range in price between $7 and
$10. While Correa is introduc-
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H Fruity and crisp, the 1998 Estate Sauvignon
Blanc $7, paired well with a dellcate Aslan-styled

seafood preparation.

mg noew grape varicties to Chile,
wines pnncxpully available now
are sauvignon blanc, chardon-
nay, merlot and cabernet sauvi-
gnon. Since these aro the top
four most-requested varietal
wines in the U.S., we're all in
luck,

Vina Tarapaca
tasting notes

Fruity and criap, the.198
Estato Sauvignon Blanc $7
paired well with a delicate
Asian-styled seafood prepara-

tion.

The 1998 La Isla Sauvignon
Bianc $10, from a special vine-
yard parcel, is reminiscent of a
French Sancerre. No wonder,
90 percent French clnrml It has
a fuller mouthfee), is rich, bal-

‘anced and really delicieus with

broiled fish that shows off ita

Wednesday, Mareh 4%
10am. 1530 pm.
u Burtor Manor
7777 Schoolorat, Livonia.
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coconut notes in the ﬁnmh.

Among the chardonnays are
1998 Estate $7 and 1997 Rescr-
va $10. The Estate is o fruit-
driven wine with fresh, fruity
finish. The Reserva hus very
complex aromas and flavors. At
this price it has an amazing fin-
ish with loads of fincsse.

Morlots are 1996 Estato $7
and 1996 Reserva $10. The
‘estate is fruit laden and easy
dnnldng. but the Reservg: has
‘more guts in a medium-bodidd"
fwine with complex, gunurous
'lnyarﬂ of fruit.

i

its dcpthful fruit and distinet
spicy notes, is well worth the
added price.

New-Age Chilean red

Tho knockout wine, however,
is 1998 Vinn Tarapaca Zavala
$35, a Now Age proprictary
blend of cabernct sauvignon,
merlot and syrah made from
grapes grown on the Vina Tara-
poca Estato: Zavala is a tribute

to the former owner of Vina

Tarapaca, Signora Arturo
vanln. tho guiding force at the
winery for a half century.- Inter-
esting to note: Vina Tarapaca
has the largest planting of
syrah in Chile.

In Zavala, bright red fruit
accents are enhanced by two
iods of.nging, in French onk,

m .{qn mduul wine
componénts, then another 13
months as the blnnd, 1 put my
porsunnhty m this wine,” Cor
rea

Vina
Tarapaca offers 1996 Estate
Cabernet Sauvignon $7 and
1994 Reserva $10. Again the
Estate is fruit driven and with a
medium body, it is a great valuo
at this price, The excellent
structu‘rc of the Reserva, with

Look for Focus on Wine on the”
first and third Sunday of the
month in Taste. To lcave a voice
mail message for the Healds,
dial (734) 9563-2047 on a touch-
tane phone, mailbox 1864,

200 Featheratéoa Roed
‘Auburn Hils, M1 28326
ugAN IR

Family Valuo Package

BouncaBackWeekend® -

with a Saturday night stay.

Our packages offer everything for an unforgettable getaway.
Eachincludes a tuxurious two-room suite, plus our evening
beverage reception, free prepared-to-order breakfast, use of
indoor pool, whirpool, and Fitness Center - plus extras as
desenbed below! The hotel is conveniently located, adjacent to
the Pontiac Sitverdome, 3 miles from the Patace of Auburn Hills
and & minutes from Great Lokes Crossing. For reservations,
call your professional travel agent, 1-800-HILTONS, or the
Hilton Sultes Aubum Hills at 248-334-2222,

Free homemade pizza, 4 sodas, poo! 1oy, movie rental,
and popcorn make this fun {or the wholo familyl  *

Out low BouncoBack rate starts as oarly as Thursday
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