Ferrari-Carano
makes superior
red wines

errari-Carano, located in Sonoma
County's Dry Creck Valloy,
raised the quality bar for white
wines when it debuted the 1985 vin-
tage. Red wines were nice, but not
among the top varigties.

Todoy that's changed. Winemaker
George Bursick traced the road to
excellence for Ferrari-Carano's reds.

Vineyard Jocation took top billing
among five'major viticultural parame-
ters contributing to superior red
winea. Added to it are vine age, clonal
sclections, introduction of new root-
stocks and new vincyard manage-
ment techniques.

The majority of Ferrori-Caranc's
first red wines came from vineyards
on the Alexander Valley floor.

“Sails there are too fertile and
heavy to grow great red grapes,” Bur-
sick claimed. “Ferrari-Carano's early
red wines ehowed their origin with
some valley floor herbalness.”

In 1988, Ferrari-Curano waa among
the first in California to use rotary
fermentation tanks. Bursick attempt-
ed to make the best red wines using
them.

“Rotos” extracted ns much flavor as
possible from valley floor fruit and
made a big improvement in the red
wines,

Howwever, owner Don Carano and
Bursick admitted that even with this
advance, they were not dlose to where
they wanted to be. They also realized
they were besting a doud horee grow-
ing mediocrs red grapes on potential-
ly great chardonnay soil.

Head to the hills

Ferrari-Crrane sbandoned Alexin-
der Valley floor soils for red winea
and headed to the mountains with a
purchasc in 1988 of & 1,200-acre for-
mer cattle ranch between 700 und
1,200 feet in elevation. About 460
acres of the parcel was cleared of
some 5,000 cords of wood to create the
vmeynrd Another 600-acre Alexander
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Wine Picks

0 Pick of the pack; 1998 s,mn Chardon-
0ay, $22. This beauty from Callfornia’s
Santa Marle Valley has class and breed-
ing. It bonts chards we've tastad at
morg than twice tra price,
0id vines zintandel is the pride of Callfor-
nla and these are among the best: 1997
Dry Creck Vineyard, $18, ond 1997
Moatevina Terra d°Oro, Doaver Vineyard,
$22.

8 Vake rode undor $20: 1998 Owen's.
Estato Shiraz (Australia), $15; 1997
Fapplono Potlta Sirsh, $17; 1997 Bor-
wang Shiraz {Coonoworra, Australia},
$14; and 1997 Hogue Basa! Select
Morlot (Washington state),

We keep tasting winos under $12 to
recommend 1o you. They strika out
often, but wa hit pay dit on the follow- .
Ing.

B Chardonnay: 1098 Owons Eststo (Aus-
trafid), $12; 1999 Vino Tecspoca
{Criio), $7; 1889 Linsomans Bin 65, 38

2 Oitvor whitos: 1298 Dainhad Dry Riev
ling, $7; 1898 Deinhard Plnot Gris, $8,
and 2899 Torepaca Sauvignon Blanc, $7.

Rur in
Great tastes: Ferrari-Carano
winery in California’s Sonoma
County is us strikingly beauti-
ful as its wines.
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Tralning:
Salttought; workod In farnily's
rastaurant ia aotthom Italy
(Umbrin reglon) from the age
of 8

Montor; Mother

Cooking philoscphy;

“The food should bo o3 simple

33 possible 10 be good - with

fiesh ingrodients.”

Cooking tips:

H Don't 0dd olive oll 10 water
when you're cooking dry
pasto, but do %0 when the
pasta g fresh

B Always wash mushrooms
despite what recipos say

W Parboll ingredients bofore
agding to pasta dishes
assembled in o s0uté pan

F1 Cook with lave

Cooking for guoste:

A beautiful ontipast) (opgetizer),

some g0od S0Up, 6OMe PATLA,

avegetobia that {4 fresh at the
markat and veal of fish, But,

"it depends on whot kind of

frland you'ts hoving,”

Join Chet Ado:

6:30 p.m. Monday, Feb. 28 at

Andiamo Osterla in Rochestor

to learn more about

Conlemporary Italion dishes.

The cost is $33.95 ond includes

dinner and a glass of wine. Call

(248) 601-9300.

atching Chef Aldo
Ottaviani work -
cradling a small bowl
of chopped pancetta,
tending a pon of siz-
zling olive oil, talking
in his native sccent
about Italion bacon's
raltiness — I couldn’t
hetp but imagine I
was Italian and sit-
ting in my grandfa-
ther's kitchen soak-
. ing up our fumily's treasured culi-
nary secreta,
In reality, a handful of other food
lovers — mostly couples in mid-life —
and I were sitting in the back of the
» Andiamo Osteria restaurant in
:downtown Rocbeater trying to
{absorb as many of Qttaviani'’s mas-
terful ways aa poasible.

Behind us, a singer crooned

© ¢ “Amore” to the delight of the restau-

rant’s regular dinper gucsts.

Otherwise known ag Chef Aldo or
Mr. Aldo, he is the Andiamo restau-
rant chain's maater chef and has
long been a part of the metropolitan
Detroit food scene. After emigrating
from Italy in 1948, Aldo ran two
.Italian restaurants hoere, including
‘Aldo’s Restaurant for more thun 40
yenrs in Warren.

And, while Aldo is simply playing
tutor ~ he holds demenstrations
once a month at the restaurant —
his foed-loving nudience cannot help
but bring a host of emations to the
table,

That’s foed for you. And, it's a per-
sonal thing.

For some, watching Chef Alde
cook nmounts to being in the pres-
ence of a food icon.

“An icon up there making some-
thmg for us,“snys Ron Waxt.lle.

1lls

the class,

“He's the master, the originator of
the kind of food they put together
here {rt Andiamo),” says Lisa Anne
Mithen. “It's the professor speaking.
And, I like that he broke the barrier
that we set.”

The barrier is onc of respect und
awe, just another example of the
intense emotions in the room,

Howaever, Chef Aldo will have
none of it.

“Leeks,” the master calls out,
ingredients plain and simple, as if
they’re numbers.

A pot of chicken broth bubbles
before him.,

“Chopped,” he says of the lecks,
then pauses. His dark, heavy eyes
slowly pan the rooin,

*If you don't see it, you come clos-
er,” he commands.

Permission granted, the wide-eyed
students jump to their feet und head
to the demonstration table to eye

Master at work: Chef Aldo Ottaviani (top photo) demonstrates his
techniques in the kitchen at Andiamo Osteria restaurant in down-
town Rochester. Chef Aldo’s creation of veal piccata (above) is sim-
ple, but fresh and delicious.

bow] of chopped lecks.

“Can we ask questions?” one stu-
dent inquires.

Again, permiusion is granted.

“The lecks,” aska another student.
“Is it just the white? Can you use
the green?”

No, the green is just for garnish,
we are to]

“Mushrooms,” says Chcf Aldo,
moving on. “Not raw,” he says,
“They must be purbmlnd ‘Then they
are much cleaner, Some books say
you don’t wash mushrooms, but you
gotta wash 'em.”

ZUPPA DI CIPOLLA CON PATATA
CoN CRESCIONE
{OKION Boup WiTH POTATO)

* 6 cups chicken broth

* 2 1/2 bunches of watercress

* 2 largo onions, julienned

* 2 potatoes, diced

+ 1/4 pound butter

* 2 tatlespoons flour

+ Salt ond pepper to taste

* Parmesan cheese and ¢rou-

tons for garnish
In a small soup pot, sauté onions

in butter to caramelizo to a light
brown. Sprinkle onions with flour,
add chicken broth and bring to a
boil. Then ndd potatoes and cook
untii they are tender, Season with
salt and pepper and ndd water-
crosa. Gornish with croutons and

Parmesan cheese, then serve,

“Oh ... ahh,” the responses bounce
off an exposed brick wall, but Aldo's
students continue to scribble down
notes on menus and bits of paper,
whatever they can find,

Though Chef Alde has put his stu-
dents at case, the note-taking in the
room is avid, the anticipation — what
will he do next? - is paipable.

The soup’s primary ingredients
already simmering, we move an to
seasoning.

*Thyme,” says Chel Aldo.

“In the Italian language, we say
‘teem.’ It'a a beautiful herb,” he says,
throwing some into the pot like a
shaman whose magic broth will save
the town from disease.

Dressed in a red turtleneck,
Mithen, who is also from Rochester
Hills, stands inches from Chel
Aldo's demonstration table, writing
on & legal pad.

*“I wanted to emulate exactly what
he was doing, not just his recipe, but
his technique,” she explains later.

Mithen says she did the same
thing as a child, standing beside her
Italian mother during dinner prepa-
ration.

“When I was up at the table with
Alde,"” Mithen says, “the musicians
sang two Italian songs ..."

Teary-cyed, she continues: “They
were ainging 'Mama,’ and it was
like, ahh, like n moment up there. I
can't explain.

“It's tradition. Think of your family
traditions. Is there one that food isn't
a part of7 ... Food evokes emotion.”
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Our readers
share yummy
dessert recipes

Qetting back to banic ingredi-
ents sometimea makes a dessert
that reminds us of life's mmp]c
pleasures.

Camilla Watrobn of Canton
loves preparing poppy sced cake,
especially for family members,
80 she decided to share hor
recipe with readers.

The recipe is more
than 40 years old and
one sho received from
her mother-in-law. It iv a vimple
mix of a standard cake recipe
with flour, eggs and sugar, high-
lighted with, of course, the

ppy seeds.

“It's a delicious cake,” Watro-
ba said. “It's not real sweet. My
sons havoe loved it since they
were little.”

Another reader put a new spin
on oatmeal cookies, replacing
the traditional raisins with
Craisins (dried cranberries) and
adding cranberry applesauce.

Julie Misaros of Farmington
reuponded with a recipe that her
family and friends “really love.”
She wrote: “I used a regular vat-
meal cookie recipe and began
modifying it o fow years ago and
}!lis in the result. I hope you like

POPPY SEED CAKE
* 4 eggs
® 2 cups suger ol
* 1 cup vegotable or corn oil.
< 1 con (8 ounces) evapo- :
rated milk
* 1 teaspoon vanlila extract |
© 3 cups flour
* 4 teaspoon baking powder
* 1/2 cup poppy seeds
Blend the first five ingredients, |
Add nnd blend flour, bnkm;z pow-
der and poppy -
Bake in a tube pan ot 350° F for
1 hour. Alter it cvols, #ift pow-*
dered augor on top.

_FAT-FREE QATMEAL COOKIES

* 11/4 cups brown sugar

« 1/2 cup sugar

* 3/4 cup egg substitute

= 1/4 cup com syrup M

* 1/2 packet (4 leuspoons;
butter buds

* 1/2 cup ceanberry apple- 2
sauce

* 11/2teaspoons vanllla

® 21/4 cups flour

« 1 1/2 teaspoons bsking
soda

* 1 1/2 teaspoons cinnamol
* 3/4 teaspoon salt H
» 4 1/2 cups oatmeal i
* 1 cup Cralsins {dried crant

berries)
* 1 cup chopped walnuts
Crenm together brown nuuur
sugar, egg substitute, corn uyrup
and butter buds, Add and blentd
cranberry applesauce and vanilta. ©
In a soparate bowl, combine ﬂqur :
baking soda, cinnaman and saft,
then add to prepared mix and *
beat well, Stir dried cranberrigs
into outmen! then add to dough.
Add walnuts and stir well. 0
Bake at 350° F on a groused ;. -
coakic ahoot for about 17 minuteq
until lightly browned. Cool 1
minute before remaving to wire
rack. Store loosely covered.

Everyons knows the best rec4p¢s
&r¢ the onea you sharo. Send
your tavorite orginal racipe, 6nd

Reclpe to Share on the thirg Sar

day of the month in Taste, we'l

send you & ¢ookbook,

8 Send recipes for eormacmtmn
in Recipe to Shara tu: .

I Or fax them to:
(734} 8593-7219 :
M Or e-mail them to:

Please includa a daytime nﬂw
| number and the best time to e,
| 80 we can contact you about your
i racipe. Try 1o be as rpecific with

; Tecipe details such a3 can ond |
I puckags sizes.




