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Iced tea recipes D2
Health & Fitness D4

'Chateau St. Jean
hlts 25 year peak

ﬂleel ‘Twenty-five yeara ago,
we were in Sonoma Valley look-
Ing st the birth of Chateau St.
Jéan'(C8J), The old house at the edge *
of Highway 12 is long gone, an:
winery has been expanded several
times. The originsal bullding on the
site was saved when the winery was
consf With its pillars and
. vaulted celllng, it becamn um focus
for the C8J labo),
Bince its founding, only three wine-
makers havo wines,
Richard "Dick” Arrowood put ©SJon
tho map beginning in 1874, with the
first Callfornia vimyuxd-delimwd
wines, Especinlly noteworthy and

il, Cold

Cool slpe: Cold Brew Ca e Cod Cooler (top) isa IZavorful blend of u:ed tea

and cranberry Juice

#till being produced are the chardon-
nays from Robert Young and Belle
Terre Viney:
Don Van Stanveren was hired in
gﬁ) to suc-
Wine Picks
i BPlckotthewostc | Armowood
1998 Beaulieu Vine- | Wnen nele
yard Cameros to "“":od
Reserva Chardonnay ‘w“h“"“
$25 has all the frult | °s'y'
power expected in a ant "“:n‘i'
reserve wine with erens ‘b 1
balanced oak and a m"(::n "";.5
finessaful finish. CSOJ' n:io
M Singla vineyard 8
deslgnated wines are "u”“‘“ up to
all the rage. The o notorioty
1998 Clos du Val of the win-
Single Vineyard ’-’?;' whito
Cameros Chardonnay | Wines.
$21 has many beat ;ew“k";“
by a mite! b 5‘1’" ot
B Make a compark b{ e
son between a 0. 1 wine of
reserve and regular évm %‘ tho
| wine with 1898 King. | ¢ins BPec:
Estato Reserve Pinot | rw"‘"";."
Gris, Oregon $18 and th "'r"l,"
1998 King Estate 1 0‘(’!“;:" 8
Pinot Gris, Oregon wines ol
(srogulnr bottling) at In 1957,
| & 7o team more B"’;"’md“
* about the grape vark g’" o an
etal plnot gris, try tanveren aa
1999 Morgon Pinot
Grs $15 from Cait- | Hlis personal
fomia or 1999 Cem- | =1 t“""’
panile Pinot Griglo Eh: noir,
(same grape, itallan “"i:’ :;It
name) from Friull wins o
$14, CSJ stable,
Woe first met
Reeder at

Penn Shore Winery in Pennsylvania
in the 19808 when he was fresh out of
enology school and honing his skills.

Winemaking challenge
Recently, we spoke with Reeder
about his winemaking chatlenge, *I
prefer a fruit-forward style of wine
that reflects the vineyard sourcs,” he

3 cups cool water
1/3 ¢up sugar

1 cup chilled cranberry Julce cocktell
1 tablespoon lomon julce

4 cups cool water

Slzo tee begs

summer sippers - lemonade and, Jced tea.

Chill out with tea clrinks

CoLp BREW CAPE COD COOLER

CoLD BREW LEMONADE ICED TEA
2 Lipton Cold Brew Blend Pltcher-Sizo tea bags or 6 Lipton Cold Brew Blend Glass-

1 can (6-02.) frozen lemonade concentrats, partially thewed end undiluted

4 Upton Cold Brew Blend Glass-Size Tea Bags

Pour water over tea bags and brew § minutes, dunking tea bogs occasionally.
Remove tea bags and stir in sugar, In large pitcher, combine tea with remasining ingre-
dients. Berve with ico. Yield 4 (8-0z.) servings

ITced Tea blenda two

By KxzLY Wroonax
7477 WRITKR
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rinking (ced tea s & refroshing way to koep your coof
onhotlunllwd.lyt. It has beenllnu 1904 when .

nhndoﬂminwﬁuhlyhmaduunndurvedﬂmﬁni by
“jcud tea” at the Bt. Louis World's Pair. Co
. Heoriginally planned to give awsy free samples of hot -
toa to falr goers, but a sweltering heat wave hit, and no
one was interested. Blochynden's stroke ofgenlul tosave |
hia [nvestment has become one of America's favorite

Thoman Sullivan, an observant tea merchant in New
York developed the concept of “bagged tea.” As he made
rounds to restaurants delivering samples of tea in e
lnmll hand-sewn mu.llln bags, Sullivn:u noticed that the T
his “in the bags" to -

4

avoid the meas of tea [eaves.
‘Thomas Lipton began blending and ging his ten in*
1909, and incorporated his business in 1915, Lipton's pic- - .
turc began appearing on yellow and red packnges of Lipton
Tea in 1931, years after his death, -
* White Rose Redi-Tea, introduced by the Seeman Broth- ,
nn of New York in 1963, was the world's first instant fced

Ieed tea is an American invention, but tea has beena
popular drink for a very long time.

It was discovered in Chinn more than 6,000 years ago.
Tean is the most popular beverago in the world — pext to -
water, It's also good for you.

The National Tea Coundl reporta tea {s & muru of:a!:i-
um and other mincrals and vii and

:{ which may help ncutralize frec radicals - helping to main-
‘1?4 . tain healthy cells and tissues, Taken without sugar, tea -
has no calorie or fat content, To loamn more about how tea.
can contribute to a healthy lifestyle visit the Lipton Tea &'
Health Information Centor online www.LiptonT.com or
call (888) 547-8668, .

In the summer, freah fruita and fruit jufces can add extra
“punch” to iced tea, One of my favorite combinations is iced
tea and lemonade, Garnish with lemon slices and mint

nprige.

If you're in a hurry, thero's always instant tea, or Lip-
ton's new Cold Brew Blend. With Lipton Cold Brew there's
no boiling water, just pour cold water into a pitcher, add
tea bags, and brew for 5 minutes or to desired strength.

To make joed tea the old-fashioned way, Lois Thieleke of
Birmingham, an extension home economist for the Michi-
gan Stato University Extension — Oakland County, saysto *
measure 3 tablcspoons ten leaves per quart of cold wr.ur.
Ccmmo in o pitcher, refrigerate several hours, Stral;
over
If you mako fcod tea with boiling water, nndmﬁ'lgurn!c
it whilo hot, the tea will become cloudy, To clear,
stir in a little boiling water,

To make foed tea with -
tea bags, Lipton
saya to use 3 to
5 cup size tea

bags (3 for mild
flavor, or 6 for

full flavor).

Bring cold

water to & boil
and pour 4 cupa

over tea bags.

Brew 3-5 min-

utes. Remove
tea bags and chill,

The “Quick Chill
Method” is to brew as

§ directed above using

only 2 cups builing
water, Remove tea bags
and add 2 cups cold

water.
See recipes inside.

In 2-quart p(ﬂer, pour water over tea bags; brew 5 minutes, dunking tea bogs

el:p})zia’e: E:;ﬂ: m: gtfnlcg:&cs" occasionally, Remove tea bags, Stir in lemonada concentrate until blended. Pour
inea made of mauvie into fee-filled glasses and garnish, if desired, with mint. Yield 4 (8-0z.) servings,

i *Unlike many wi
'
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goon blanc, this {s 100-percent barrel
formented in 50 percent new, medi-
um-toast barrels.” A fresh and rich
citrua quality lends to melon and nec-
tarino notes (without grasainess) end-
ing with a creamy finish.

When most single-vineyard
chardonnays cost $30-40, the 1897
CS8J Robert Young Vineyard at $24 is
abargain. A favorite of ours year
after year, it shows apple and pear
aromas with hints of nutmeg, a bit of
barrel toast, and a vanilla finish,
“This wine is all about mouthfeel,”
Reedor said, “Fruit is there, but it is
the seamless character that grabe

The 1988 C8J Sonoma County
Chardonnay $13 is an absolute steal.
With medium-body, atyled to accom-
pnny food, it has a smooth croamy fin-

ish. A great value, since 45 pcmnt is
fruit from Robert Young Vineyard,

The nowest vineyard-designated

: chardonnay is the 1888 C8J Durell

* Vinoyard $24. Durell is in cool
Carneros at the southern end of Napa

. and Sonoma counties, “The cool cli- .
mate helps me capture the aromatica

: and fresh fr#t {lavors that are the

. glenaturs o hard -
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LOOKING AHEAD
What to watch farln Taste next
< week: “ o
* M Focus on Wine :
* M Vegetarian grilling . -
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Recipes tested in The Lipton Kitchen

BY KEN ABRAMCZYE
AYY WRITIR
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Janet Kalush of Haslett wrote Jamie
Farr, one-time star of the TV serica
MA.S.H., and sent him a samplo copy
of her soon-to-be published cookbook.

Kalush hoped Farr would examine or
sample a recipe or two, then comment
favorably nbout them. Farr, like
Kalush, has a Lebanese background,

Instead Knlush got a pleasant sur-

prise,
“He called me, and offered to write
tho foroword for the cookbook," Kalush

Knlulh ‘s Kibbee n'SpIu and Every-
thing Nice offcrs recipes for fans of
Lebaneso cuisine that aro quick, ensy
and und, dable, which imp: 4

Farr. L
“Janet Kalush and I have never met
porsonally but we are kindred spirits,”
Farr wrote. Wo are both of Lebancss
horl}uze and are both lovers of Ameri-

.. “While oxnm(ning the rocipes of
Kibbee 'n’ Spice and Everything Nice,
' my ample Semitic noso weat on ajout-
ney of wonderful aromas
from my childh
From Anblc cheeso to yvmm. it's ntl

there, Kalush wanted to fill what she
calls a “hig gap” of a need for Arabic
cookbooks.

“Tha ones that are out there are
quite detailed and some are dated,”
Kalush said. “Sometimes they arc hard
to follow, 80 1 tried to create a book
that was ensy and offered step-by-step
instructions.”

.“I wanted to write a book that was
easily read, and easily used.”

As you might expect, mint §s prova-
lent in the mclgzn which Kalush said
should always be fresh, Gardoners can
grow this stuff casily, ns it tends to
tako a life of its own in 8 garden.

Tabouloh (Buff-scof) callu for ﬁnu bul-
ghur wheat, fresh parsloy and mint,
groen onfons and tomatoes, flavored
wﬂh lnmonjuiw, salad oil and salt and

Whlle kibbee, tho national'dish of
Lebanon, is traditionally served raw
and ia constituted of finsly ground
lamb, tho book also shows how to cro-
ate a cooked version,

Shish kabob, also seasonod with mint

* leaves, lemon juice and red wine, and

atufled squash also aro featured
But lt isn't all meut. 'l'horvl plnnty
here for the vegetaria
Cracked wheat (bulghur) and chick-

peas are highlighted, There's nplnnch
pic triangles, yogurt cheese pie trian-
gles, lentils and bulghur, lontﬂc and
rico, pickled turnips and cucumber and
tomato salad. .

“I don't thh:,l;geoplo realized how
healthy this food was,” Kalush said. *“It
just took a while for the public to catch
onto Lobanese food. It's so healthy.

*“There’s a lot of beans, n lot of lentils
and they use o lot of yoxurt." Kalush
adds that many of these salads ere
wonderful at this time of yoar. A

The cookbook lists for $18.95and ls
ublished by the J. Lorraino Co, It can
ga purchased or ordercd at bookatores
throughout the metro Detrolt area or
online at www.othnic- cookbook.com
See recipes inside,
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