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can range from $1 to $10.

Family outings

Plymouth Orchards and story-
teller Debra Christian of Ply-
mouth, in cooperation with the
Plymouth Library Student Sto-
rytellers, are offering n family
hayride with storytetling on Sat-
urday, Oct. 24. The wagens go
out at 7 p.m. and 8:30 p.m. Along
the trail there’s a special loca-
tion for atorytelling complete
with bonfire and sound syatem.
On the way back you'll stop for
cider and doughnuts, The cost ia
$7 adults, and $3 for children
under 12. Reservations are
required.

Spooky night at Plymouth
Orchards is 7 p.m. Friday, Oct.
23. Spooky night is a family pro-
gram of Halloween Storytelling
inside the mill for school-nged
children. Reservations are
required. The program will last
about two houra and inciude an
intermission. The cost is $4 per
person. Call (734) 451-1128 for
information, or to make reserva-
tions for the family hayride and
storyteiling, or spooky night.

On Spooky night, Christian,
who just returned from the
National Storytelling Festival in
Jonesborough, Tenn., will tell
tall tales with Ron Lowe and
Student Storytellers from the
Plymouth Library Program.
Christian works with the Ply-
mouth Library Student Story-
tellers on the third Thuraday of
each month with librarian
Donna Beoudreau. A donation
will be made to the Plymouth
Library Student Storytellera
from these events to keep the
groups thriving,

While your little ghosts and
goblins anxiously await Hal-
loween, here's a scary story you
can tell them.

Jack-o™lantern customs
“Jack” was an Irishman, and
the term “jack-o™~Jontern” can be
traced to an 18th century Irish
folk tale. According to legend,
Juck tricked the devil into climb-
ing a tree, then cut a cross sym-
bol in trunk to trap him. When
he died, Jack wasn't allowed to
go to heaven because he was so
mean. The devil wouldn't Jet him
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into hell either, so Jack had no
choice but to roam the earth.
Feeling sorry for him, the devil
gave Jack an ember to light his
path. Jack put the ember inside
a hollowed-out turnip to keep it
glowing.

Another version says Jack
made a deal with the devil and
changed his mind. The devil got
mad and threw a hot coal at
Jack, and it lnnded inside the
turnip he was eating.

Irish immigrants brought Hal-
loween to America in the 1800s.
Becnuse pumpkins were 30 plen-
tiful, they substituted them for
the traditional turnip.

Halloween has become a
frightfully fun holiday. Mom
never called it trick-or-treating,
she called it begging, and [
always wondered why. Search-
ing the internet for answers, 1
found one. Virginin Nathan, an
extension technicinn for the Vir-
ginia Cooperative Extension,
claims trick-or-trenting is also
an Irish custom. Farmers would
go to houses in groups collecting
food for poor villagers. Those

who gave cheerfully were
promiacd prosperity. Thosge lcre
generous were threatened by the
group.
Eating pumpkins

Pumpkins aren't just for carv-
ing, they're good to eat too.

There’s more than three times
the U.S. recommended daily
nmount of vitamin A in a half
cup of canned pumpkin. Vitamin
A can help you see better at
night, improve weak eycsight,
and build resistance to respirato-
ry infections. It promotes
growth, strong bones, healthy
£kin, hair, tecth and gums.

Canned pumpkin purce is
available at grocery stores, but if
you want to make your own for
pie, soup, bread or other
desserts, pick up a sugar pump-

1n.

“They have less seeds, more
meat, and they're less grainy,”
snid Mary Hauk whose family
has been farming in Canton
since 1919, “They're smallez,
fleshy, and not quite so watery,”
adds Emmett.

of sunshine and cool nights
yielding concentrated wines.
But if this statement gets you
thinking that all New Zealand
sauvignon blancs are similar and
that people can definitively say
there's a “stylo for New Zealand
sauvignons,” there is notl  Proof
is in the toste of the following.

23 1997 Villa Maria Sauvignon
Blanc Private Bin, Marlborough
$12 is a grassy, Sancerre-style
with bright notes of gropefruit
and lime,

in the vineyard, but these are
always mitigated by soil and cli-
mate.” Techy stufl is great, but
wa bet you peg this wine abso-
tutely delicious,

Sauvignon blanc is not the
only Villa Maria variety. Get-
ting high marks from us arc
1997 Riesling $12, great with
shellfigh, grilled fish or any dish
with Asian spices. The 1997 Pri-
vate Bin Chardonnay $16 is very
tasty and a step up is 1997
Et‘cs‘o‘rvo Chqrdonnay $31, a

| 1997 Villa Maria Sauvig
Blane Cellar Selection, Marlbor-

with g ity and
a d; ito lengthy finish. The

ough $18,50 is what Smith called
“the epitome of tho Villa Maria
style” as a blend of the winery's
top five vineyarda showeasing
grapefruit and lime, but com-
plexed by partial barrel fermen-
tation in French oak.

® 1997 Sauvignon Blanc
Reserve Clifford Bay, Marlbor-
ough $26 is a single vineyard
wine. Sails make a big impact on
complexities. Additionally,

Smith remarked that “sauvignon
blanc flavors can be manipulated

. the breakthrough pro
. performed refractive sur

1996 Cabernet Snuvignon/Merlot
Reserve $36 has big, ripe fruit
complexities and soft, mellow
finish.

Biggest producer

New Zealand’s biggest produc-
er is Brancott Vineyarda. It calls
Marlborough “home” and its
Brancott Estate was onc of the
first vineyards in the Marlbor-
ough region. It was interesting
to note that chicf wi ker Jefl

impact.”

Spenking about sauvignon
blanc, Clarke noted that from
Marlborough, the wines shaw
“intensc varietal fruit purity,
strong lemongrass, green olive,
grapefruit and passion fruit
characters. Hot climates destroy
the heart and intensity of sauvi-
gnon blane.”

From Brancott there are two
sauvignons, quite different from
anc another:

® 1997 Brancott Snuvignon
Blanc, Marlborough $19 that's
crisp, bright and fresh with
grapefruit notes.

M 1996 Brancott Estate Sauvi-
gnon Blone, Mariborough $27
representing a special selection
of older vines, It's a kinder, gen-
tler version of the Reserve show-
casing finesse and more tropical
fruit notes. Onak traces arc per-
fectly balanced with all fruit cle-
ments.

From Brancott, we also like
two 1996 vineynrd-designated

h Ormond and Ren-

Clarke also said “We're about
three years away from pinot noir

wick, both $27.

Informative web site

Clicquot Inc. has developed an
informative web site for import-
cd wines, At the sgite for French
Burgundy producer Bouchard
Pere & Fils, www.bouchardpere.
com, you can access the 1998
Bouchard Puzzler, a 12-question
quiz desigaed to test your knowl-
edge of the wines, history and
culture of Burgundy.

Answers ore located through-
out the web site. If you're the
lucky winner, you get a trip to
Burgundy for two as guests of
Bouchard. You can answer the
Puzzler online or request your
Puzzler via phone at (212) 888-
7576, fax (212) 888-756561 or
Email: clicquot@clicquot.com/.
Completed entries duce at Clic-
quot by Monday, Nov. 2.

Look for Focus on Wine on the
first and third Sunday of the
month in Taste, To leave a voice
mail message for the Healds, dial
(734) 963-2047 on a touch-tone
phone, mailbox 1864,
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CORRECTION

* The Michigan Eyecare Institute has served the vision needs of the community since 1971.
© Myers was the first ophthaimologist, practicing in Michigan, to perform Radial Keratotomy (RK) -
cedure to correct nearsightednesst The Michigan Eyecare Institute has
gery for more than 22 years. Both William Myers, M.D. and Mark
© Rubinstein, M.D., founders of the Michigan Eyecare Institute, have been at the forefront of eye
care breakthroughs, including the use of the Excimer Laser fo correct nearsightedness.

FIRST TO BRING YOU THE EXCIMER LASER — FIRST TO MAKE IT MORE AFFORDABLE FOR YOUI

Doctor

» SPECIAL OFFER x

Through December 1998, the Michigan Eyecare Institute
guarantees giving you the lowest price on PRK or

LASIK in the state of Michigan.

$750 consultation and festing fee is applied fo cost of surgery.

Southfield «

Livonia -«

Call today for a FREE eye screening and more information:
300-676-EYES or 248-352-2806

Dearborn

MICHIGAN EYECARE INSTITUTE

29877 Telegraph, Suite 100, Southfisld, MI 48034

ATAST PUOTO BY PALL HURSCIDUSN

Great pumpkin: Trevor Gogola, 3 (Ieft), and his cousin
Marco Gogola 2, look: for the perfect Halloween pump-

kin at Plymouth Orchards.

Conquests ronpous:

4 medium poarsnips peeled und
roughly chopped

Salt and white pepper to taste
1 cup heavy ceeam
4 tablespoons af butter

Place potatoes and parsnips in
separate pots of water enough to
cover them. Bring to a beil and
cook until tender. Remove nnd
strain off water. Pluce bothinu
mixing bowl with heavy crenm,
mix until smooth. Add butter, sult
and pepper. Adjust seasoning to
Taste.

ORANGE-CRANBERRY RELISH

3 cups fresh cranberries

2 medium size oranges. sliced
and sceded

2/3 cup honey

Place all ingredients in a food
processor and chop coarsely.
Keep refrigerated.

To azscmble dish:

Place a scoop of potatoes in the
center of your plate. Slice the pork
1/4-inch thick, place 6 or 6 slices
fanned out on the plate. Drizzle
the remainder of the muple glaze

ull over the plate including the
pork and potatovs, Garnish with
the orange-cranberry relish and
serve. Surves 4-6.

Chef's background

Chef Randy Smith, Exccutive
Chef of Big Rock Chop & Brew
House in Birmingham, is our
newest Taste columnist. His
cooking philosophy is “Live it.
Learn it. Eatit."

Chef Randy beeame a Certified
Working Chef through the Amer-
ican Culinary Federation in
1993. He has carned a reputa-
tion for culinary excellence as on
active member of the Michigan
Chefs de Cuisine Associntion
where he has received numerous
awards for his participation. His
most preatigious honor was
awarded at the World Culinary
Salon (Culinary Olympics) in
Frankfurt, Germany, where he
won a gold mednl as Sous Chel
of the Michigan Culinary Team
in 1992

Big Rock Chop & Brew House,
formerly Narman's Eton Street
Station, is at 245 S, Eton in
Birminghom. Call (248} 647-
7774 for information.

Look for Chef Randy Smith's
next “Cooking Conquests™ columan
in Taste on Sunday, Dec. 20.

Share your holiday recipes:

Everyone knows the best
recipes are ones you sharve.
Send us your favorite Thoanks-
giving recipes, don't forget left-
overs, for publication on Sun-
day, Nov. 22.

Tell us why the recipe is your
favorite. Was it passed down
generation to generation?

We'd also like to hear about
the first turkey you ecver
cooked, any holiday dinner
mishaps, or stories about left-
overs.

Be as specific as possible in
your recipe, include can and
package sizes,

If your recipe is chosen, yow'll
reccive an apron, and newly
published cookbook along with
our thanks. Include a dnytime
phone number where you can
be reached.

Send or e-mail recipes to
Keely Wygonik, Taste Editor, .
Observer & Eccentric Newspa-’
pers, Inc., 36261 Schoolcraft,
Livonia, MI 48150, kwygonik@
oc. homecomm.net
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