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Baked, mashed
or fried, potatoes
are number one

otataes are the number one veg-
@ etable in the U.S. The nverage

person consumes about 132
pounds of potatoes n year. Fifty
pounds of that is fresh potatoes and
82 pounds is in the form of chips, or
other products.

A potato has more potassium than

a banana, 610 myg, compared to 40
mg. Potassium is o mineral that helps
regulate your heart beat and may
lower bloed pressure. Potutoes nre
also one of the moat economical
sources of vitumin C, vitamin B6,
magnesium, folacin, copper, iron, and
other trace elements. A mediom size
potato is nbout 110 calories without
butter or sour cream.

Cooking tips

@ For ereamier mashed polutoes, use
all-purpase red potatoes,

B! For fluflier mashed potatoes, use
russets.

[ For flavorful potatoes, substitute
chicken broth or milk for half the
cooking water, '

B Simmer, don't boil potatoes or they
may become soggy. Cook until just
tender.

B Heat liquid before adding to the
mashed potatoes. This helps pre-
vent them from becoming “gluey.”

& Leave a few lumps in the mashed
potatoes so people will know they
are made from seratch.

& Brown the top of mnshed potatoes

Ling with butter and broiling for o
few minutes,

B To make fluffy mashed potatoes
ahead of time, put mashed patatoes
into a microwave container to cool.
Cover with plastic wrap and refrig-
crate up to two days. Microwave to
rcheat when you are ready to serve
them. Keep covered but vented to
let steam eseape, Stir half way dur-
ing the heating process.

B Thicken soups with pureed cooked
potatoes instead of cream. Leftover
mashed potatoes added to soup
gives it body and additionat nutri-
ents.

® To bake potatees in a hurry, preboil
the potatoes for five minutes before
putting them in the oven at 375
degrees F or put an aluminum
skewer through them to bake.
Either way, it spceds up the baking
time by 156-20 minutes.

B The serret to great french fries is to
peel and cut and seak the potatoea
in cold water for at least an hour
before frying. The water removes
somoe of the starch and will make
the friea crispicr.

B Put peeled potatoes in n bowl of
cold water or they will tum brown
before you boil them,

M Always cut potatoes into uniform
sizes 50 they cook evenly without
getting mushy.

For a tasty treat, add Parmesan
cheese or crumbled bacon to
mashed potatoes, or pizza suuce, or
top with sesamae weeds, horseradish,
blue cheese, pickled beets, Italian
dressing, or anything else you can
think of. .

£ Don't drown potateen when cook-
ing, use n heavy nuucepan with a
tight fitting lid and only about onc-
inch of water.

8 To et the mest nutrients from a
baked potato, eat the skin too.
Qunee for vunce, the skin hns more
fiber, iron, potassivia und B vita-
mina than the flesh.

B Wet potato skina to keep them
crispy. Place potatoes in n hot oven
178 degrees F and bake one hour
for twice baked potutors. Add
yogurt or skim milk and fnt-free
butter spray to the mashed potatues
before putting back into the skin,
Top with lots of scallions ta rehent,
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What to watch for in Taste next weck:

W Recipo to share
B Winter warm:ups

by putling them in a cazeorole, <dot-- -

The Qame Plan
Qna to two woeks aheat:

¥ Prepare Invitations

M Create a trivia gome. Ask
computer-savvy family members
and frionds to search fof trivia on
various NFL and Super Bowl Web .
sltos.

M Conclder prizos such as NFL car
flags, T-shirts, or bobbing haad
dalls.

One week ahead:
B Plan menu; moke grocery st
& Buy nor-perishable Items such a
as snacks, nuts, ofives, salsa,
¢anned goods and beverages,
R Purchaso paper goods, plastic

Elasses, utenslis and toble
decor in team colors, or football
thema,

oy/Saty  £amo;
W Buy parishables such as fresh
vegetables, salad greens, dips.
B Make chill and other itams that g
con be prepared ohead of time.
B Get out cooler, sorving plntters
end utenslls, st buffet table e
@ Prepare and refrigerate ceisp
vegetable relishes - carrots,
colery, green pepper stelps, |
cavliowerets, etc.,

Party day:
B An hour before kick-off, chill <

beverages; begin to set out
snacks in TV room.

# Prior to halftime, reheat chili and -
other main courses, toss salad,
bring fond to table.
W For half-tima or after-the-game,
set out desserts, bring to table,
make coffee.
TN Ian SURGIIG By Sa-gerto Foous Inc.

Super Bowi XXKIV
at tha Georgia -
Dome in Btlanta .
-—~pramiess fo-be a
spectaculiar
+ gyemt. -

« ey tons of chips and 4,000 tons of pop-

uper
Bowl Sunday,
Jan, 30, i8 a big duy for

informal enterlaining, It's become
traditional te round up u group of
friends, put out a meal of casual
feod such as chili, pizza, sandwiches
or lasagna, nnd gather around the
TV to cheer for your favorite team.,

Super Bowl XXXIV at the Georgia
Dome in Atlanta promises to be n
spectacular event. An estimated 130
million Americans watched the
game last year.

ABC i3 broadcasting the big game
beginning at 6 p.m. For a behind-
the-scenes peek at what's sched-
uled, visit the Super Bow] Wb site
vrww . SuperBowl.com

You'll learn all sorts of interesting
things puch as the Super Bawl is
the top at-home party event of the
year, surpassing New Year'’s Eve,
nccording ta Hallmark Cards Inc.

The American Institute of Food
Distribution reports Super Bow]
Sunday is the second Inrgeat day of
food cansumption behind only |
Thanksgiving. An eatimated 14,600

corn’and eight million pounds of
guacnmole are eaten on Stper Bowt
Sunday.

It's fime to develop o atrategy so
thet you can enjoy thi game with

and not spend
all your time running to
the kitchen.

Ch, and here's a couple more
things I tearned whilc visiting the
Super Bowl Web site that you'll
want to keep in mind as you plan
your party — 6 percent of Amcericans
wiil call in sick the day aiter Super
Bowl Sunday. Fifty-four percent of
all Americans will drink coffee the
morning after, and Super Bowl
weckend is the slowest weekend for
weddings.

“The Super Bowl becomes like
two parties,” said Chef Kevin
Enright, a culinary arts instructor
ot Oakland Community College in
Farmington Hills, “People go into
different rooms, The women visit in
one room while the men watch the
game, You almost have to have lit-
tle buffeta.”

. Enright's gmino is hackey, but i
ho were hoating o Super Bowl party
he'd serve something hearty such as
ronst brisket of beef with ranated
potatoes, parnips and carrats.

Anather aption is a black bean
casserale with tomatoe salsa, or nuvy
bean soup, some smoked chicken or

and an assort-

round.

that, too.”

ment uf cold cuts includ-
ing some nice salomi and saluds.
“You might want to consider faji-
tas, which people can make them-
seives,” said Enright. You supply
the fillings and toppings. Barbecue
chicken or beef for the fajitas, When
it snows Enright shovels a path to
his gas grill which he uses year-

“Dan't try to please everyone,” he
suggests. “Muke foods you like and
are familiar with. A party is an
oppoenunity to learn something
new, try one new dish. Chefs do

With three boys and o husband
who Jove foatball, Ginger Broome of
Canton is alrendy thinking about
Buper Bowl Sunday. “Pm in'the
kitchen ceoking while they're
watching TV,” she said.

When nsked haw she would get

Please see PARTY, D2

Alsace produces flavorful yet puzzling whites

Alsace, the eastern French wine
region bordering Germany, pro-
duces the world’'s most flavorful
white wines. Yet, many people
are puzzled by them.

Theae wines are easy to
understand and easy to like if
you think of them aa a unique
combination of French and Ger-
man.,

The tall green German-style bottles
and Germanic grape varietal nomes such as
riesling and gewurztraminer are comple-
mented by French winemaking techniques
and another set of noft-sounding French
grape varioties such as pinot blanc and pinot
gris. Mako no miscake, they arc all French
wines.

A long, rich history of wine grapes helpa
explain the region’s splendid eultural mix
that hay produced wine since the sixth cen-
tury. By the end of the 16th century, white
grapes such an riesling, pinot gris, muscat,
pinot blanc and pinot noir, n lone red, were
the favered grape varietals. They remain so
todny.

F.E. Trimbach

The Alsace region’s best known wines, those

France was founded in 1626,

. . Hat
Winery: The R.E. Trimbach winery in the Alsace village of Ribeauvillé,

of F.E. Trimbach, date back to a
founding in 1626. Over the
yeara, the Trimbach family
secured extensive vineyard
holdings in .the village of
Ribeauvillé. Today, Hubert
Trimbach and his older brather
Bernard, along with Bernard's
sons, Pierre and Jean, are the 11th
and 12th generation family members
guiding the largest and most-widely-
recognized Alsace brand in the U.S,

“While appreciated by peaple who have
discovered them, Alsace wines are largely
overlooked in the U.S.,"” noted Hubert Trim.
bach during his recent visit to metro Detroit.
“In pnrt, it's the confusion about whether
Alsace wines are French or German, Add
the fact that it was only after the end of
World War II that the wines were able to be
uald out of the region, und it's easy to under-
stand why”

Alsnce style

Trimbach went on to explain the style of
his family’s wines. “First, they are food
friendly. All wines are fermented to dry-

ness. Their natural fruit acidity, without
malolactic fermentntion, keeps them fresh
nnd long-lived. Without onk nging, they
retain vitality and the essence of grape char-
acter.”

The Trimbach philosophy is to hold the
wines at least a year hefore they are
released to market. In the case of single-
vineyard cuvées, the wines are not released
until four or five years nfter harvest. This
major investment in inventory by the Trim-
bachs benefits consumers by ensuring that
the wines are well-nged before they are
enjoyed,

While it io customary tv consider red
wines with hearticr winter dishey, we're sug-
gesting an about face - white wines of Alsace
to nccompany wintor squach soups, smoked
ham and lentil soup, well-apiced crusted
fish, ronst chicken, and every Asian-influ-
enced dish that comes to mind.

Sampling

Just a note: the 1997 vintage may prove to
be the greatest in Alance since 1949. Big
wines with huge extract.

B 1997 Trimbach Pinot Blanc $14 is a per-
feet aperitif with fruit, light cheese or phylia
dough stufled with cheese or veggiea.,

B 1997 Trimbach Gewurztraminer $19
with its citrus and grapefruit zeat notes
could be served as an aperitif, but better
with a winter soup brimming with brown
spices, such a cinnwmon, clove and nutmeg.

B 1997 Trimbach Pinot Gris Reserve $19
hna not only gencrous flavors, but great
weight and length to accompany paté,
salman, scatlops or roast chicken.

| 1995 Trimbach Riesling $19 with dis-
tinct lime and mineral notes has more bal-
anced ncidity than dry German rieslings.
Ueclicnte and refined, it's a best bet with any
seafood or an onion tart.

W 1995 Trimbach Ricaling Cuvée Freder-
icle Emile $34 is what Alsace riesling is ol
about. It showcases not anly fabulous com-
plexity, but the uniquencss of its region of
origin.

Look for Facus on Wine on the first and
third Sunday of the month in Taste, If you
organizc or belong to a tocal wine club, we'd
like to intervicw you, Plcase phone us by
dialing (734) 953-2047 on a touch-tone
phone, mailbox 1864. Speaking clearly,

leave your name, telephone number and best

time to phone you,

o~

Wine Plcks

B Picks of the
pack: 1997 Joseph
Phelps Ovation
Chardonnay, o
class act at $40;
1997 Ferrart-Cara-
no Slena, a full-Na
vored red at $28;
and full-bodied
1997 Ping Ridge
Carneros Merlot
$42.

W Stast a wine cel-
1ar with the picks of
the pack and add:
1996 Clos du Bols
Marlstone $30 anct
1997 Antinori Pep-
poli Chianti Classi-
co $20.

B Graat whites ot
$20 and under:
1598 Chateau de la
Ragoticre Mus-
cadet Sevre et
Maine $13.50
(great with
seafood); 1998
Clos du Bols
Chardonnay
Reservo $16; and
Fesrori-Carano
Reserve Fumé $18.

W Great reds at
320 andd undlers
1997 Geyser Peak
Zinfondol $16;
1997 Vilta Mt. Eden
Pinot Noir $12; and
1997 Botingsr
Founder's Estate
Merint $11.

M Real deals: Cor-
samor Estate Mer-
lot and Shiraz from
Australia, both $10
and 1999 Alexon.
dar Valley Vine-
yords New Gewurz,
an off-dry taste
treat at $9.




