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.T’réat Mom to
ttﬁese_gr»eat
dishes on her
special day |

om is always there for you ~ nurturing !

your body with food and your soul and

spirit with her wisdom. So on Mother's

Day (Sunday, May 13), delight Mom

with'special treats to show how much the family
appreciates what she does every day.

Let Mom relax while the family shows its

appreciation of her many talents by preparing
Sunday brunch. Mom will appreciato the family’s

enhance
sales of
red wines

l n the yeor 2000, Australian wine

sales in the U.S, grew 41 percent,

In no small measure, it’s due to
increasing appreciation of Australian
red wines from talented winemakers
~ the red wizards of Oz,

Recently, much buzz from Aus-
tralia has centered around the ncqui-
sition of Rosemount Estates by the
ginnt of the industry, Southcorp
Wines, whose powerhouse brands
include the standard-bearcr Penfolds,
Lindemans (currently the best-selling
Australian import), the California
joint venture Seven Penks, along with
Coldstream Hills, Scaview, Seppelt
and Wynns Coonawarra Estate,

With Rosemount now in the stable,
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Go ahead, Dadl Want a little challenge? Fix these Pear Spring Rolls with Cit-

rus Dipping Sauce next Sunday for Mom. If the adjacent recipe is too complex

or if you want to get the kids involved, try another one of the recipes inside
ste,

When you want a dessert that is not too filling
alter a hearty, heart-healthy meal, this artfully

Southcorp efforts and thoughtfulness in creating an clegant arranged Asian-flavored sensation provides the
Wine Plcks emerges as the and sweet day, finishing touch. You can also pack the spring rofls
Whllo the wing world player Of course, family members don’t need to limit ~ with or without the sauce - for something dif-

ferent in your brown bag.
(Please note that you need to thaw the phyllo
dough in the refrigerator a day nhead of time.)

PEAR SPRING ROLLS WITH CITRUS DIPPING SAUCE
Butter-flavor vegetable oll spray
2 medium pears, such as Anjou, Bartlett or
Bosc {10 to 22 ounces)
1/4 cup golden raisins
2 tablespoons chopped walnuts

from Oz, with
even greater
potential to cap-
ture a larger
share of wine
sales in the U.S.
A tasting of
newly-released
Penfolda famous
bin collection

the breakfast or meal for Mother's Day. She'll
certainly appreciate the surprise of a simplo and
pretty meal at any time of year,

Banona Split French Toast is as delicious as it
looks, Maraschino cherrics give this savory
brunch entrée a festive look.

Get festive
Far dinner, consider cornish hens for an

column featuses only
red winos, we didn’t
negiect somo
flavorful
Chardonnays from
oz

I Best unonkod:
1999 Omrah $16
M Best bolanco:
1998 Hollick $19
B Mast complex:
1399 Plantagenet

from the excel-
lent 1998 vin-
tage was
impressive, At
$25 and under it's hard to beat these
wines. Our favorites shook out in this
order: Bin 28 Kalimna Shiraz $22;
Bin 389 Cabernet Sauvignon-Shiraz
$25; Bin 407 Cabernct Sauvignon
$25; and Bin 128 Coonawarra Shiraz
$22. From 1999, Bin 2 Shiraz-
Mourvedre-Cabernet Sauvignon $11
is an undisputed best buy.

Soaring popularity of wines from
Oz is a result of very good wines at
rensonablo prices. Because land
prices are cheap, overall wine produc-
tion costa in Australia are significant-
ly lower than in California.

Not bound by European traditions
or a bevy of wine laws, Oz winemak-
ers have freedom to innovate. Big vol-
ume branda score with their wine
blends. Not just through blending
wines from a number of regiona for
consiatent taste year to year, but
putting wines of complementary
character, such ns shiraz, grenache
and mourvedre together to craft fla-
vor red wines.

Get to know the little guys

High volume lenders in the Aus-
tralian wine industry have been chal-
lenged.

Classy, stylish and complex red
wines are nlso being produced by the
little guys, small producers who only
withif a year or 80, have found
importers to bring their wines to the

Mount Barker $24
M Bast buy: 2000
Bucklay's $12

entree. Cornish hens are hybrids developed from |

White Rock and Cornish chickens, They taste
like chicken (honest!) and can replace it in most
recipes, They create an impressive sight, roasted

whole, turning an ordinary meal into an elegant

one. Serve the hens with.wild rice:—

Then there's dessort, Honor Mom with a fancy
dessert. Chocolate Angel Cake looks impressive,
but it's casy for Dad and the kids to make with a
cake mix and a can of tangy cherry pie filling.

Not challenging enough? OK, then there's Pear
Spring Rolls with Citrus Dipping Sauce from
Lowfat & Luscious Deaserts (American Heart

‘CICRXY MARKETING INyTimeTE

Take.the cake: This Chocolate Angel

Cake can be prepared using package mix

;gd cherry pie filling. See recipe inside
ste.

Sweet accompaniments
Mom will appreciate n card made by the chil-
dren with construction paper and crayons ond

Small prod ional
ism, Like their counterparts in the
beat wine regions of the world, they
realizo that there are special places
to grow grapes and are revenling this
on their labels.

Special places are also rare. Pro-
duction is low and some of thess
wines are pricey. We recently went in
search of the best from amall produc-
ers.

What we discovered is not unlike
clsewhere in the great world of wine.
The-pricey stuff was great. In partic-
ular, three Clarendon Hilla Shiraz:
1989 “Piggott Range” Shiraz $102,
1998 “Liandra™$70 and 1899 “Morit2"
$52.50.

From Victoria, 1898 David Tracger
Shiraz $32 had a touch of mint over
gentle onk, the character that people
rave about in a Heitz Martha's Vine-
yard Cabernet from the Napa Valley.

Some show stoppers were not Shi-
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LOOKING AHEAD
What to watch for in Taste next week:

B Asian basics '
& National Salad Month

Associntion, Clarkson Potter, 2000, $22.50),

nice sentimental one or n humoerous one, or both,
from her husband or special
someone, depending on her
personality. Dad can buy her
favorite flower and place it on
the serving tray with her
favorite chocolate to enjoy
inter.

You can really aurprise
Mom by planting flowers in
her garden or os borders in
the yard, Grab the ones she
likes. Or you can buy a hang-
ing busket for the garage
overhang or a container plant
to lighten up the porch.

Perhops Mom lives in a far-
away city, She'd love a phone
call from her children. Maybe
it's a good time to start call-
ing her every week, if you
don't alrendy, She'd appreci-
ate it.

See related recipes inside

CHYRRY MARKITING INSTRUTE. o,

1 lablespaon light brown sugar

1 teaspoon chopped crystalllzed ginger {about
one slice} or 1/8 teaspoon ground ginger

1 teaspoon cornstarch

1 teaspoon lemon juice

1/8 cup mandarin oranges, canned In water or
tight syrup, dralned and finely chopped
(optional)

1/8 teaspoon ground mace or ground nutmeg

8 sheets (about 12.by-16 1/2 Inches) frozen
phyllo dough, thawed

1 11-ounca can mandarin oranges in water or
light syrup, dralned

1/2 cup fat-free or lowtat flavored yogurt, such
as mandarin orange, tangerine, vanilla,
peach, apricot, apricot mango or raspberry

Ground mace or ground nutmeg (optional)

Preheat overn to 375 ° F. Spray a rimmed baking
sheet with vegetable oil spray,

Peel peara and chop into 1/4- to 1/2-inch cubes. In
a large bowl, combine pears, raising, walnuts, brown
sugar, ginger, cornatarch, lemon juice and 1/8 tea-
spoon mace,

Keeping unused phyllo covered with a damp dish
towel or damp paper towels to prevent drying, light-
Iy spray onc side of o sheet of dough with vegetable
oil spray. Place short end toward you. Lay another
sheet on the first and lightly spray with vegetable oil
Hpray. Spoon about 1/3 cup pear mixture in center,
spreading it 80 you leave about a 2-inch border all
around daugh. Fold nbout 2 inches of each long side
toward the center of the dough. Starting nt one short
end, roll dough jelly-roll style to enclosc filling {you'll
have o cylinder shaped like a spring roll), Lightly
spray with vegetable oil spray; place seam side down

Sweet combination: The kids can assist Dad with this
Split French Toast. See recipe inside Taste.
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The Dietary
Approaches to Stop
Hypertension clinical
trials concluLdod that

LIVING BETTER
SENSIBLY

I invested in an inexpensive juicer
several yenrs ago. Today cantaloupe
remaing one of my favorite fruits for
juicing. It makes for a quick

; ok »

a diet
fruits, vegetables,
whole grains and
nuts, while reducing
fats, red meats,
aweots and sugar-
containing beverages
enn be highly effee-
tive in lowering
blood pressure,

Based on these results, the Nation-
al High Blood Pressure Education
Program now suggesta people with
high blood pressure should follow the
DASH diet for prevention and man-
agement of hypertonsion, The DASH
diet includes nine servings of fruits
and vegetables per day, which are
rich sources of potassium, magnesium
and fiber.

Lot's look at some of the popular
fruits and veggies of tho season and
unique ways to eat them.

8pr 'pi p.

Watermelon

Watermelon is a favorite of
Michelle Soltz of Huatington Woods,
who craved it when she wos pregnnnt
with her second child, Madelyne. “1
used to cut it up into little squares
and eat it,” Soltz said.

Strawberries are enjoyed by Donna
Sklar of Farmington Hills, who
adepted a strawberry shorteake
recipe to create n healthy alternative.
{Sce inside Taste). .

“Thia dessert never falls to delight
guests who think it is an extrava-
gance,” Sklar said, “I often keep
strawberries in the freozer so I have
been able to make thia for last-minute
or un osts.”

In salads and side dishes, Skiar
enjoys asparagua, She uscd to tall her
children that spring was officially

Take the pressure off, eat produce

here when asparagus was 79 cents a
pound. Sklar adds fresh asparagus to
salad, seasons and broils it, or mash.
c8 the asparagus and mixes it with
mayonnaife. “It's great on top of
pumpernickel bread with onion,” gaid
Sklar, who learned of this dish from a
young Seandinavian couple.

Kiwl, a green delicacy, is enjoyed by
my daughter. You can eut a kiwi in
half and scoop the halves out with a
apoon,. It's a great treat while you're
on the go, (You can also ploce it in a
plastic bag in your child’s lunch box,
along with a spoon.)

Herbs accent dishes

For a garnish on salads, chives may
be used. Common chives do not have
bulbs and hardy chives have many
long yellowish, brown bulbs.

Fresh peas are prepared with mint
by Kathy Fresia of Huntington
Woods, She snips the mint leaves
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We want recipes
for camping

Trout season's in full swing, trecs and
shrubs are budding, and, if you haven't
already, you'll check the tent and all the
camping gear needed for your summer
CXCUrsions.

We would like to officially welcoma
summer with n few camping nnecdotes
and recipes from readers who enjoy the
great outdoars, including fishing, biking
or hiking.

1f you're nn angler who's lucky enough
to catch dinner, how do’you prepare your
trout, panfish or pike? If you don't fish,
what dishes do you prepare while visjte
ing our wonderful state parks?

We'd love to hear from you and includa
you in a future Taste article. Send ~ ;
recipes to Taste Editor Ken Abrameryk,
Observer Newspnpers, 36251 School. .
craft, Livonia, M{ 48150 or e-mail items

net.

omecomm. net




