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You're Invited to our

Spring Open House

Thursday, April 6 / 4 to 7 p.m.

Enjoy a visit with our residents and staff as
we present our newly renovated community
with amenities galore including our elegant
dining room, Sunshine Sundries store,
library, lounges, health and fitness center,
and beauty salon.

Most importantly, you'll have an opportunity
to view our new Alzheimer's/dementia care
at The Gardens, assisted living at The Inn
and retirement living at The Town Center.

Refreshments and
Live Entertainment

With hot hors d’oeuvres, dessert table,
fresh coffee,and a champagne fountain.

This event blossoms with promise,
so don't miss out!

For more information
or to R.SV.P., call (248) 353-2810

L

THE FOUNTAINS
AT FRANKLIN

We're building a new nengborboad
one nengbor at a time.
l ™\

Here’s a little pork
for your constituents

Having a fow wuuu over and want to improau
them with somn meals iit for a president? Here are
a few recipos from Honry Haller’s book, *The
Whits House Family Cookbook” (Random Houlo)

TEXAS-STYLE BARBECUE RIS (LB
Sauce:
2 teaspoons butter
1 large onlon, chopped
1 groen ball pepper, choppad
2 garllc cloves, chopped
1 cup cldar vinegar
1/4 cup brown sugar
1 cup chlll sauce
2 cups ketchup
174 cup Worcestershire sauce
1 bdy leaf
12 black peppercomns
Frosh parsioy sprig

8 to 10 pounds laan pork ribs

3 tablespoons dry musterd

1 cup white wino

310 4 cups berbocue sauce .

For the sauco, molt buttor in a saute pan; sduto
chopped ibles until alightly b d. Transfor
to a large saucepan and mix in remalning {ngredi-
onts, Bring to a boil and simmer for one hour. Strain,

Prcheat gven to 350 dogrees F. Boil ribs in n large
pat of salted wator for & minutoes; drain woll. Arrange
in n largo baking dish. Mix mustard with wine and
cont ribs with a pastry brush,

WIne from page D1

Brush ribs with barbocue sauce, Bake on middle
oven sholf, turning often and brushing with nddition- *
nl sauce, for 45 minutes to ono hour, Pork {s done .
wheon moat pulls casily from the riba, Scrvo withhot |
beans and cold beer. Serves 8. . .

SWORDFISH STEAX WITH LEMON BUTTER
{REAGAN) ’
Six Baunce fresh lwo(dﬂ)h stonks Lo
1 teaspoon A=t .
1/4 tesspoon freshly iruund white pnppor
2 teblospoons vegetablo oll
2 tenspoons sweet paprike
1 stick {1/2 cup) butter, moited ..
Julge of ona lemon .
1 tablespoon chopped fresh parsiey .
6 lomon wedges .
Fresh parsley sprigs
Prohont over to 425 degrees ¥, Removo skin from -
awordflsh and discard. Scazon stenks with soltand
poppor. In a small bow), combine ofl with paprika.
Uso a pastry brush to coat the steaka on both aides,
Traasfor tho fish to o cassorole dish, Bake on uppnr
sholf of prohoated oven for 10 to 15 minutes, ov untll .,

./ firm to tho touch and lightly browned. In a amall mix- |

ing bowl, combine melted butter with lomon julco nnd
chopped porsley, R
Pinco baked swordfish steaks on a sorving platter -
and spoon on lemon butter, Garnish platter with .
lemon wedges and fresh paraloy sprigs. Servoe at onco,
with hot popovers and a crisp groen salad, Borves 6.

Tasting M. Trinchero
Founder’s Estate wines:

m 1997 M, Trinchoro
Founder's Estate Chardonnay
{$28) is showcased by true-to-
variotal aromas onhanced by cit-
rus blossom, Granny Smith
apple and French onk notes.
*Rich and woll-textured, the wine
finishes with just the right dol-
lop of tonaty oak.

1996 M. Trinchero
Founder's Eatate Cabornot
Sauvignon ($30) with barrel
aging in about two-thirds
Fronch and one-third American
onk cooperage for 16 months,
hos interesting nuances and a
complex frult melange. Thia is a
thoroughbred Nopa Valley
Cabsernet Snuvignon.

Pro-rolonse, but bottled sam-
plea. of the next vintage of poth
theso winea revenl consistont
style and wines of character.

French wine

W Want to learn more about
French wine? If you'ro going to
France, the Bordeaux Wine
Schoo! {n the heart of the city of
Bordenaux runs a series of cours.
es for bogi to

for n simplo two-hour intreduc-
tion to a more advanced course
for about $380.

For more information contact
JBoth Cotenoff, Bordeaux Wino
*Bureau, USA at (212) 477-9800
or E-mafl: bath.cotenoff
@sopexa.com
Drop Stop

& Many years ago, wo intro-
duced readors to Drop Stop, an
ingenious sturdy, bendable, re-
usable Mylar circlo that can be
pushed into a wine bottle neck,
to allow pouring without drlp-
ping. The U.S. agent stopped
importing it from Holland.
Thore have been look-nlikes at
inflated prices, but now, the
original is back. Order a threo-
pack onvelope for $3.50 plua
minimal shipping from the Wine
Appreclation Guild (800) 231
9463. Got soma to stop red wine
drip stoins on table linens and
carpoets,

Columnists take action

In October 1898, supported by
the Hometown Communications
Network, publishers of this
nowspaper, wo wrote the first of

from April through Novembor,
Pricoa range l'rnm about ($18)

soveral related to the
ban on direct shipping of wina in
offect in the State of Michigan.

Many of you rosponded nnd‘
wroto your legislators to protest .
such restrictive legialation, ‘

Whon Rep. Nancy Cassis (R
Novl) introduced legislation in*
Fobruary that further restricta”
the ability of adulta to purcheso
wine via Internot ordors, ship-
ping direct from wineries on’
other sources to obtain winos;
they want at the best price, wnr
know it was timo to act,

We and saveral Michigan winu “
aficionndos becamo plaintiffs ins
a suit filed in Fodoral Court,:
Lunulng. Michigan, the week o!t
March

Our nuurnay is Ilnborl.
Epstoin of EPSTEIN & FRISCH::
in Indianapolis, Indiana.
Epstoin filed similar suits in‘
Indiana (and won this com«:
plaint} and in Florida (not yet
decided).

We welcome your cummann
on this mattor. Leave us Vnicu-
Message at the numbor lutod~
below.

e

Look for Focus on Wine on lhz
first and third Sunday of the.’
month in Taste. To leave a voice..
mail message for the Healds,
dial (734) 953-2047 on a touch-;
tone phone, mailbox 1864, 3

KOSher from page D1

en, or soafood. “And, wa acore
100 porcent on hanllh dopart-
ment inapoctions,” bonats
Jacobs,

Out for an evening? You don't
havo to bo Jewish to eat at La
Differonce in West Bloomfield,
whose appeal is fine dining that

. ombraces just one more segment
of the population, Operated by
Paul Kohn who also owns Quali-

ty Kasher Catering, apocialty

items include the Portabelle
Burger and Pasta Primavera at
lunch and Grilled Vegotable
Napoleon and fresh fish dishes
nt dinner.
« And, when you want to entor.
tain with good home cooking, try
Rita Jorome’s Unique Kosher
Catoring in Oak Park, Her vege-
tarian liver and lsracli salad will
Lo a hit at your next dinner party,
Beuverly Price is a registered

.
WALTONWGDD

Sensibly, a private nutrition
practice in Farmington Hills
that offers programs for indlvid-
uals and corporations. She is’
the co-author of 'Nutrm’om
Secrets for Optimal Health,” Tall},
Tree Publishing Company. * =

Look for her column on the::
first Sunday of each month in,
Taste.
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Redeflning

Experience the pleasure of mdependent living
Waltonwood at Tweélve Oaks

Visit our new center at:
27475 Huron Circle
{248) 735-1500
ndmenrliveOaklMoll

Take ,comfort In this elegant community that
offers the ultimate In independent living. Choose from
one of two-bedroom luxury apartments with kitchens
* and patios or balconles. Enjoy our fitness center, hair
. salon, activitles, transpartation and mote. We offer every-
! - thing you need ta live in style with extras such as pre- .
pared meals, housakeeplng and laundry. Just minutes
+ away from shopping, dining. golf and other pleasures. Call
- - today for more information about our exciting new com-
: munhy orvisitour wehme atwwiw.waltonwood.com,

Retlrement

Royes Osk and €1

Waltonwood communltles cﬁer
the finest in Independent living
and assisted living. Call today

forapersonaltour: . H
Rochester Hills (248) 375-2500 i
3250 Welton Blvd, :
Royal Oak (248) 549-6400 s
3450 W, Thirteen Mile Rd.
Canton (734) B44-3060

2000 N, Clmon Center Rd.
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