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Sce related story on .Taste
[ront Recipes from "Kitehen
: Reeipes your Children
u.-nll fave to make and cat,” by
Barbara Burman for CAPE
brand fruit.

BLACK BEAN BURRITO WITH
GRAPE-AVOCADO SALSA
, 1 cup canned black beans,
rinsed and well-dralned
1 cup black CAPE grapes,
seeded and quartered
1 Haas avocado, peeled and
diced
1/4 cup chopped scallions
1/3 cup finely diced red bell
pepper
1 jotapeno pepper, scndcd
° and finely diced

1/4 cup chopped fresh
citantro

1 tadlespoon time julce

Solt and pepper to tasto

.5 large tortillas

In bowl, combine black beans,
grapes, avocada, scallions, pop-
pers, cilantro and Hime juice; sca-
son with salt and pepper to taste.
Cover and refrigerate, To serve,
sprend a scant 12 cup filling down
center of each flour tortilla turn up
bottom and cnds and roll up to
cnclose filling, Serve immediately,
Makes 5 sandwiches.

VERY BERRY GRAPE CRUMBLE
Fruit-Mixture:

3 cups black CAPE grapes,
halved and seeded

2 teaspoons comstarch
173 cup spricot preserves
Topping:

w nes from page B2 )

2/3 cup oil-purpose flour
1/3 cup packed brown sugar
1/2 teaspoon ground ginger
1/3 cup soft butter, cu! In
pleces
In a bawl, toss grapea with corn-
starch; atir in preserves, Placoin n
greased 8-inch square baking dish.
In n food processar, combine flour,
sugar, ginger and butter, Procoss
until crumbly. Sprinklo over fruit.
Boke in oven prebeated to 850°F
for 30 to 35 minutes or untl}

* crumb mixture is goldon and fill-

ing is bubbly, Serve warm or at
room temperature topped with ice
cream if degired. Maokes 6 scrv-

Jings. - .

GRAPE TEA CAKES
1 cup all-purpose flour

1/3 cup granulated suger
3/4 teospoon baking powder
1/4 teaspoon each boking
soda and salt
legg
1/3 cup plaln yogust
174 cup vegetabla oil of melt-
ed butter
1 teaspoon vanltia
Topping:
1 cup CAPE grapes, halved
and seoded "
2 toaspoons granutated sugar
1/2 toaspoon clnnamon
Arrange 8 six-ounce custard
cups or ramekin dishes on a bak-
ing dish. Place muffin paper liners
in each dish nnd press around
sides and bottom so liners fit
shnpa'of cupe. Spray with non-
atick cooking & apmy :

In mixing bowl, sift together
flour, sugar, baking powder, sodn
and sait, In another bowl, whisk
together cgg, yoguit, oil or melted
butter, und vanilly; stir into flour
mixture until just combined.

Divido batter among the cups
and epread avenly, Arrange A
grapes, cut side down, on top of
batter. Combine sugar and cinna.
mon; sprinklo ovor tops. Boke in
proheated 360°F oven for 22 to 26

minutes or until toothpick insorted'

in cake comes out clean, Let stand
G minutes. Romove cakes from cus-
tard cups or ramekins and placo
on rack, Makes 8 cakes,

GLAZED CARROTS AND GRAPES
1 1/2 pounds carrotg, peeled
ond cut Into 24nch thin
strips

Children will love to make these reéipes

2 tt;blospoonl butter
2 tableapoons balsamic Vine-
gar
1 cup bleck CAPE grapes,
hatved and seedod
" Salt snd pepper to teste
2 tablespoons cnapped frosh
MNW
Goo\t carrot strips in l!ghtly salt-
ed boiling water for & minutes or
until crisp-tendor. Drain, Return
carrots to saucopan; add butter

. and balsamic vinegar, Cook over

medium heat, stirring often, until
liquid ovaporates and carrots are
glazed.

Add grapes and heat through,
Secason with salt and pepper to
taste, Sprinkle with parsley and
sorve. Makea 8 sorvings.

'

Conquests /o .z

nates in the amallest of the
cognac districts accounting for
anly 4.5 percent of total cognac
production.

Clay and flint soils produce a
softer-stylo 15-yenr-old cognac
with the distinct aromas of vio-
lets, pears and toasted almonds,
Gnbriel' & Andreu Fins Bois $30
has orange, licorice and carna-
tion aromas with a fincsseful
palate impression and clegant
fininh, Aged only cight years,
it's a light style, expressive of
the district and a good introduc-
tory cognac.

Should you forget what you're
Iooking for in aroma or flavors or
where the single district is locat-
ed, Gabricl & Andreu point out
both between well-designed front
and back labels on each bottle,

Passover wines

For Passover, many ncw
Kosher and mevushal wines are
available. Korbel Kosher Cham-
pagne $13 offers a lively comple-
ment to any Passover feast. Pro-
duced under constant rabbinical
supervision and flash pasteur-
ized before fermentation, it is
mevushal.

And on the mevushal topic,
we'll set the record straight.
Flash pasteurization is not boil-
ing in any senso of the word, nor
does it harm a wine. Just the
opposite, it may enhance wine
aromnatics and complexitics as
well as stabilizing color and tan-
nins. Todny, non-Kosher winer-
ies, many craft breweries and
fresh juice processors use flash

ization for its positi

cffcets,

For other courses at Passover,
try:" 1997 Baron Herzog
Chardonnay, Cabernet Sauvi-
gnon ‘or Zinfandel (all movushal,
nbout $13) and these Kosher
wines: 1997 Alfaai Chilcan
Cabernet Sauvignon $7, 1997
Alfasi Chilean Merlot $7, and
1987 Bartenura Pinot Grigio del
Vencto $9,

Wines from Argentina

To nll readers who loft voice
mail inquiring ebout unavail-
ability of Maripose and Tapiz
wines from Argentina after our
column.on Jan. 17: The wines
are now in plentiful supply.
Howovey, Kendall-Jackson Arti-
san & Estates Vice President
Jim Caudil) offers the following
as an apology to all our readers

who tried to find the wines and
could. not. E-mail 'him at
JCaudil@ kjmail.com and he'll
send you something nice, Indn-
cate “Eleanor & Ray aent me”
along with your mailing address,
And if you missed the column
fcuturh\g Mnrlpuun and Tapiz
wines from A don't miss

4 tablespoons clder vinogar

4 tablaspoons green pappor-
coms

4 tablospoons unsaited butter

Arrowroot or comstarch to
thicken

Reduce apple cider by 3/4 and

add a!ock and vinegar — simmer

tasting 1997 Mariposa Chardon-
nay, Merlot and Cabernet Sauvi-
gaon (all $9). The 1997 ‘Tapiz
Reserve Malbec $16 is a knock-
out wine.

Look for Focus on Wine on the
first and third Sunday of the
montk in Taste. To leave a voice
mail message for the Healds, dial
(734) 953-2047 on a touch-tone
phone, mailbox 1864,

Crush green pep-
percorns and add to sauce.
Thicken with arrowroot or corn-
starch and whip in butter.

FOR OSTRICH STEAKS

Uso flank filota, stoaks or ten-
dorloin, about 6 to 7 oz. for cach
porson. Season with kosher salt

and crackoed black pepper. Rub
with olivo ofl and place en hot
grill, cook until medium:rare or

. until 126°F intornal tumperatum.

To serve:

Lot meat rest for five minutes on
a cutting board. Slice thin against
grain of the mmeat or lcave in stonk
form. Place on plato and pour
sauce over the top. Serves 4.

Chef Rondy Smith is the Execu-
tive Chef ‘at Big Rock Chop & an
House in Birmingham.

COOKING CALENDAR

Send items for consideration in ’

Cooking Calendar to Keely Wygo-

DaoucgHany Poat PACKAGES

BTARTING AT

mk Tal.’c ed“cr, Observer &
ic pers, Inc.,

362561 Scheoleraft, Livonia, MI

48150, or fax (734} 691-7279.

THE EXPERTS ‘

Visit the food safoty experts
from the “Michigan Food Safoty
Task Force,” 11 a.m. to 3 p.m.

° March 26-28 at the Kroger store

on 11 Milo Road at Middlebelt in
Farmington. The tasgk force is
comprised of professionals from
the Michigan State University
Extonsion Service, FDA and
Krogers, Fres meat thermome-
ters will bo distributed to the
first 100 people who participate
in a food safety quiz/survey.

Other free informative food safe-
ty]mnunulu will nln be avail-
able.

\TE DEMO PROGRAM

Presented by world-renowned
Pastry Chef Ewald Notter, Sat-
urday and Sundsy, April 10-11
at the Lark Restaurant, The
clazs and lunch will begin at
10:45 a.m. and will end after
dessert is served botweéi 3:30
and 4 p.m, Tho cost is $100 per
person. Reservations are a muat.
Call (248) 344-2197.
VEGKTARIAN COOKING CLASSES

Offered by Lenore's Natural
Cuisine, 22899 Inkster Road,
Farmington Hills. Call (248}
478-4455 for registration (nfor-
mation. N
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Due to Popular Demand. . .
SALE EXTENDED THRU MARCH 28th
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