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raz, but a Bordeaux varietal
blend, 1998 Nopenthe The
Fugue $33 and a 1999 Cabernet
g;:vignon from Kangarilla Road

At under $30, there are some
very flavorful Shiraz including
1999 Clonakilla Langhorae
Creck $21, In this wine, the cool-
er climato of the region offers
brighter, less jammy shiraz fruit
and loads of sophistication.

The 1998 Elderton $28 has
depth and class, The 1999
Franklin Estate “Isolation
Ridge” $22 has a solid fruit core
with a touch of leather, much
like a Rhone red. Big, rich,
round and uniquely Oz best
describes 1996 David Wynn Shi.
raz, 1999 Hewitson “L’Oizeau”

$29 is mellow and very easy to
like, as is the 1998 Kangarilla
d $24 with bright, juicy fruit.

Top value reds

Independent of variety, the
price of these red gems from Oz
meke them very attractive. The
“Langhorne” character showed
through in 1999 Buckley's
Cabernet Merlot $12. 1999
David Wynn Shiraz $13 is all
about raspberry fruit and pep-
pery spice.

The Healds are Troy residents
who write about wine, spirits,
food, and dining for the Observer
& Eccentric Newspapers. To
leave them g voice mail message,
dial (734) 953-2047, mailbox
1864#,

Pears from page D1

Round out a meal with veggie stew, salad and shortcake

Recipea courtesy of Beverly
Prico. See related column on
Tasto front,

COMBINATION VEGETABLE STEW

2 teaspoons olive oll

1 small onion, thinly sficed

1/4 cup tomato paste

1/4 teaspoon chill powder

1 teaspoon cumin seeds

1/2 cup tomata Julce

1 cup vegetable stock

14 ounces canned tomatoes,
crushad

2 small carrots, sliced

2 medium zucchinls, halved
and cut Into chunks

20 green beans, topped and
tailed

10 ounces cauliftower, cut
Into small florets

on buking shect, Repeat with
remaining phyllo dough and pear
mixture,

Buoke for 18 to 20 minutes, or
until dough is light golden brown.
Remove from baking sheet and let
cool on a cooling rack for 5 to 10
minutes.

To serve, decoratively arrange

Looking for that
Special Gift?
. For Mother's Day?

"~ A Bridal Shower?
Graduation?

Or Any Occasion?

We offer a wide variety
N al quality an\lquzs and collectibles,
- estate and vintage Jewelry

N ——
:Antiques on Main
" 115 South Main Street Royal Oak
Just South of Eleven Mile Road
, Monday-Saturday: 10:00am.6:00pm
Sundays: 12:00pm-5;00pm
248.545.4663
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1/4 cup mandarin orangea on cach
of four plates. Cut each warm
spring roll in holf dingonally;
place two halves of spring roll on
each plate, Spoon 2 tablespoons
yogurtand 1 /2 man-

ly chop them, and add them to tho
dipping sauce. Serves 4 with ane
spring roll, 2 tablespoons yogurt
and 1/4 cup mandarin oranges per
serving.

Heat oil in a pan, Add the
onlons, tamato paste, chili powder,
cumin seeds, and tomato juice,
Stir until well combined.

Add the atock and crushed
tomatoes. Bring to a boil. Reduce
heat. Add the remaining vegota-
bles simmer, uncovered, until soft.
Yields 4-8 scrvings,

ROASTED BEETS-AND-MANGO

SALAD
2 largo beets (about 3/4
pound) trlmmed
1/4 cup orange juice, divided
2 tablespoons litna juice,
divided
. 174 teaspoon black papper,
divided
1 tablespoon honey mustard
2 teaspoon olive oll
1/8 teaspoon salt

6 cups gourmet saled greens
1 cup diced peeled ripe
mango (about 1/2 pound)
, Preheat oven to 426° F.
« Place the beots in a baking

i dish, and bake for 1 hour and 10

. minutes or until tender. Cool
* beets. Combine 2 tablespoons
.orange juice, 1 tablespoon lime
Jufce, and 1/8 teaspoon pepper.
‘Pool beets; cut each into 8
wedges. Toss beets with orange
juice ure.
* Combine 2 tablespoons orange
juice, 1 tablespoon lime juice, 1/8
teaspoon pepper, mustard, oil and
salt. Combino tho salad greens
and diced mango, Drizzle with
mustard mixture and toss well w
coat, Yiclds 4 servings.
STRAWBERRY. suomcmz
2 cups flour

4 tobtespoons sugar
1 tablespoon baking powder
1/2 teaspoon salt
1/3 cup margarine
1 beaten egg or 2 slightly
* baaten ogg whites
2/3 cup skim mitk

Heat oven to 450° F. Greaso an
8-by-1 inch round pan. Mix dry
ingredients togethor and cut in
margarine until mixture is like
charse crumbs,

Combine egg nnd milk. Add to
dry mixture, stirring enough only
to moisten, Spread doul%h in pre-

slightly building up
m\m\md the edges. Bako for
16-18 minutes or until golden
brown.

Enjoy a variety of onions all year round

GREELEY, Colo. (AP) — There
are two broad ways of categoriz-

1y cooked dishes.
Fall-winter storage onions are
ilable August through April.

ing onions: apring. fresh
onions and fall-wintor storage
onions.

darin aranges into each of four
small bowls for dipping. Sprink}

r
mrvlnr Cnlones. 280; pmu-in. 8

yogurt with mace.

Cook’s tip: For a mare exotic
taste, combine the yogurt with 1
tablespaon honey, 1/2 teaspoon
grated lemon, tangerine, orange,
grapefruit, lime or tangelo zest,
and 14 tenspoon poppy seed. If
you wish, save about 174 cup of the
drained mandarin oranges, coarse-

Free brochure on
grapes offered

FRESNO, Calif. (AP) - Love
grapes? Information about their
nutrition value is available in a
free brochure,

The brochure, “Whole
is offered by the Cali-
fornia Table Grape Commission.
Besides the health tips, xt
includes six recipes,

For a copy of tho brochure,
write: California Grape Com-

misaion, 392 W, Fallbrook, Suite
101, Frcunu CA 93711, or e-

mail ji

.com

J OBS AND CAREERS

CLASSIFIED SECTION

gran 8 g; fiber,
48 wwl fat, b L4 snlumu.'d. lg

uratcd 2g; cholesv.erol 1 mg; and
sodium, 211 mg,

Recipe courtesy of "Low-Fat and
Luscious Desserts® by the Ameri-
can Heart Association.

Spri fresh onions

P
are availablo now; their season
is March through Auguut ‘Their
skins are thin and light-colored,
yellows red and white. Becauso
they have a high water content,
they are usually swester and
milder than storage onions, but
their high water content also
maokes them more likely to
bruise. They have a delicate
taste, and are a good choice for
salads and other fresh and light-

PrOd“ ce -from page D1

They also are availabloe in yel-
low, red and white varieties, but
have multiple layers of thick,
dark, papery skin. Storage
onions have an intense flavor
and a higher percentage of
solids. They are best for savory
dishes that need more flavor and
require longer cooking times.

Color characteristics of onionat

A Yellow onions are full-fla-
vared, o standby for almost any-
thmg. They turn dark brown
when cooked.

B Red onijons’ color is an

attractive accent, and it mekes
them a good choice for using
fresh, or in grilling and char-
broiling.

W White onions are the tradi-
tional onions used in Mexican
cuisine,

Note: It’s the suifuric com.
pounds in onions that bring
tears to the cook's eyes. To cut
down on the crying, chill tho
onion and cut {nto the root end of
the onion last.

(Source; National Onion Asso-
ciation.) On the Net:
www.onfons-usa.org

from her garden and adds it to
fresh pens, then places the com-
bination in a casserole dish with
one to two tablespoons of water,

then microwaves it for five min- "

utes,

Another one of Fresia's
favorites is “rhubarb crisp” for
breakfast. She chops up fresh
rhubarb atems (don’t usc the
leaves, a8 these are poisonous)
and mixes them with honey or
organic sugar. For the crust,

Independent Living foe the Active 55+ Adult
27475 Huron Circle

(248) 735-1500
waltonwood.com
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Waltonwood!

* Luxurious one ot two bedroom
apartment homes .

» Selection of services available

* Spectacular community

* Courzesy transporation

* 74 seat movic theatre, fitness
center, billiard/game room, café,

_hair salon, and more!

‘Waltonwood at Twelve Oaks, Novi
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Kathy uses oata and organic but-
ter along with brown sugar or
pure maple syrup. She
microwaves the dish in a one-
quart casserole dish for 10 min-
utes. This dish can be aerved
with plain or vanilla yogurt.
With lettuce, just throw it in a
bowl with your favorite dressing,
preferably olive-oil based. Keop
in mind that Romaine, red or
green leaf, or Boston bib are
quite nutritious, Iecberg lettuce

does not offer much in the nutri-
tion arena,

‘Whether you have high bloed
preasure or are just trying to cat
healthy, you can’t go wrong with
fruits and veggies.

Beverly Price is a registered
dietitian and exercise physiolo-
gist. She aoperates Living Better
Sensibly, a private nutrition
practice in Farmington Hills
that offers programs for individ-
uals and carpnmtiona.

Visit her website at www.nutri-
tionsecrets.com.

Look for her colimn on the
first Sunday of each month in
taste.

Looking for something differ-
ent to do for a get-together?
Dietitian Beverly Price and Chef
Annabel Cohen offer healthy
cooking classes for groups, right
in your home. Call (248) 539-

,:ﬁiﬂﬁ
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On two Sundays— May 20 and June 10—you can
congratulate your speclal graduate in your hometown
newspaper for just $20!

Select a picture of your graduate when he orshe -
was a little person or a send us a current picture.

Tell us where you want your message:
& O The Observer or

and which day you'd llke to have your message appear
$ O May 20 (we need your request by May 14) .
g 1 June 10 (we need your request by June 4)

Mail you;' check or money order
along with photo and message to:

@bserver (‘“-3 Eceentric

NEWSPAPER

Free ?[owa‘ for the Ladies on Mother's Day
Many Wother's ’Da ¢ LSpedald

ShHhewlc na.m‘ x'd

Combo All
Platters

ForTwo

_ Monday Thru Thursday

i 20% OFF

1 Coupon per couple = Not Valid with any other discount |
» Excludes dinner for two * Dine In only ¢ Exp

. dinners
include
Soup, Salad
& dessert

YT EVEI

Kids
Eat for
Mon, -Thurs
after 3:00 pm

after 3:00 pm 1

ENTIREFoop BiLL |
VALID WITH COUPON OKLY :

ires 5-31-01

Newly Remodeled
29221 NORTHWESTERN HWY
SOUTHFIELD
{Corner of 12 Mile Rd.)
(248)358-2353

awaits your !alem and sunny
disposition.

Love, Mom, Dad, Aunt Sarah
and Pogo.
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You finally
made it! and

we

couldn’t be

pmde T,
world

You're living

proof they're all wrongt
Congratulations to our beautiful
hanor student!

Love, Mom, Dad, and Andy

S

36251, Schoolcraft, Livonia, Ml 48150
Attention: *“Graduate”
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