Too much fruit?
Make tasty salsa
for grilled fish

very sumimner fresh fruit over-

takes the produce aisles. Some

shoppors, rabid for the sweot
stuff, smash nhoppmg carts into any-
one who stands in their way. They fill
up the cart with overything, oven if
they don't quite realize what they will
do with them. Three days later, they
realize they bought too many pears,
pineapples, nectarines, mangos,
popayas and kiwis.

Home cooks probably wonder what
to do with all that fruit at thia time of
year. You could add a little swoet
varicty to main dishes, such as the
salmon featu week’s Taste.

‘Well, when life gives you limes and
pears and papayas and mangos and
pineapples, and plenty of them, make
fruit salsns.

Try variety

Traditional salsas call for toma-
toes, but chefs who work with south-
westorn cuisine, such as Donna
Nordin and Jano Butel, have found
salsa variations aro limitless,

In her cookbook, “Contemporary
Southwest: The Cafe Terra Cotta
Cookbook” (Ten Speed Press, 2001),
Nordin writes that salsas have no
boundaries. Other fruits and vegeta-
bles take the place of tomatoes, (Still,
nothing beats your own signature
salsa, without all that salt, made with
homegrown and ripened tomatoes and
gnrden fresh cilantro.)

Nordin’s restaurant serves mango,
cucumber. melon and plum ulsnn
with iona vs pi
pincapple-papaya and apple-pcur.

"Not every salsa goea with ovory dish,

, & Jeason not
learned in all restnuranta. A very tart
salsn might overpawer.a delicato -
but could be just right with red xueats
or game.”

Nordin encourages salsa makers to
use fresh ingredients (no canned
chilis, please), ingredienta should be
chopped by hand (no food processors,
pleasc) to a uniform sizo to achieve
the right flavor combination.

Veteran salsa makers also know to
serve the ealsa fresh. And, by all
means, experiment to fit your own
tastes.

In “Jane Butel's Southwestern Grill*
(HPBooks, 1996), Butel extols the
virtues of aalsa. “The flavors that dis-
tinguish one gritled, smoked or rotis-
serio-cooked recipe from another are
often tho reault of the treatment.
given to the food before or after it is
cooked,” Butel writes, She uses
orange, lemon and smoked pinapple
in ono of her recipes and a tropical
version with papaya, kiwi, pineapple
and guava.

Ith enjoy the li ilant:
flavors on fish, whether with pineap-
ple or papaya. With salsas you can
experiment, especially if you cook up
a pork loin or chicken with or without
a spicy rub to help accent or balance
those dishes.

So don’t be nfraid to experiment
with a little different twist to those
fish filleta or other grilled foods.

Ken Abramezyk in the Taste editor
for the Observer Newspapers. He can
be reached at (734) 953-2112 or via e-
mail at kabramezyk@
oehomecomm,net.

PAPAYA-MINT SALSA

Not every salsa has to have chiles;
sametimes & salsa's rolo is just to be
moiat, cool and rofreshing. This one
makes three cupa and in the perfect foil
to picy foods auch as a quesadilla mado
with particularly hot chiles.

1 1/2 papayss, peeled, seeded and
cut Into small chunks

1/2 rad ball pepper, seeded and
diced

3 tablespoons lime juica

1 tablespoon olive ofl

2 tablespoons finely choppad mint

Sait and papper, to taste

‘' Combine all the ingredients, mix
thoroughly, and eat aside in the refrig.
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But what a versatile food. Go aheadpnd counE
the ways....

You can grill salmon, bnke it, broil it or sauté it.
You can scason it with a splcnbland blacken it and
sear it or marinate it with'soy snuce or lime juice
and grill it. Salmon can be puuchcd in water with a
splash of a favorite white wine and a bay leaf.

You can crents galmon balls or mousge for an
appetizor. Stuff 8 whole salmon for a crew; ﬂmy’ll
be wowed by the beautifal prguntnuun,

Of course, you, can ap
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Freah and fast: Salmon is delzcwus fresh
on the grill, but for a change of, pace, try
baking it with a pecan crunch coating or
the grilled teriyaki salmon (upper right
photo).

. not a frying fish, becausa it i oily. You can bake it,

- paprika before placing it on the grill.
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in West Blmmﬁcld. sclis plenty of sockeye
salmon, a popular item with customers,
ang with whitefish and sea bass.
"I'ha -Alaska salmon has more flavar
iSc ey dre hile the farm-
ru sed has cortrothd
said. (Alnskn law pmhlb
s0 all Alaska salmon is wikl.)
~The people really jump at the Copper
River salmon,” Hertza said. “It hns o deep
red color, and anytime youthave a fish |
ith a deep'red calor, it will have ﬂt\vor to
it. The darker the fish, the richer it is.”
Shires enjoys spnnklmg salmon with a
little garlic, black pepper nnd olive oil before
grilling,
“lt docsn't take too long nnd it is mainte-
nance-free,” Shires said.
“I think it's best on the grill Hertza snid. “It's

broil it or poach it, but I Ilkc it on the grill. It geta n
littlo crispy on tho top.”

Hertza squcczen lemon _\mec, sprinkles salt and
pepper, adds a little garlic and tops salmon with

2 i * want sockoys,"
th, 1 . .you'd better hurry. The “season” here docsn't lnst
much langer than th h anuly, aaid Shires.
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ol
8t 2,7 kmm?pér 100-grain portion. The Ameri-
n Heart Association’s recently revised dietary *
idelines for the first time recommend consumps
op-of two scrvings per week of fatty fish. Popular,
gh in bcnﬂﬁdul futs are Alnaka

For more information and recipes on Alaska
salmon, visit the ASMI website at
www.alaskaseafood.org.

See related recipes inside Taste. A
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Consumer poll honors Piero Antinori

The June 30, 2001 isaue of the Wine Spectator
reports that 17,000 wina lovers worldwido cast their
votea online, For the Hall of Fame, the person, in
their opinion, who haa done the moat to advance
wine quality is Piero Antinori.

Very fitting in our opinion, but we wonder do you,
as readers of thia column, know a significant
amount about Piero Antinori? Assuming not, here

goes.

Antinori is the 26th genoration guiding the fnmlly
owned winery In Tuscany bearing his ancestral
name. With one foot in the long tradition of his win-
ery, founded in 1385, and the other in innovation,

his dynamic vision has led not only Antinori wines,
but many throughout Italy to nttain world-class
recognition,

This waa not ensy. Although the comparison may
not be apparent, Italy is the same size as the state of]
Arizona with a population of 5 millien, but ll.nly has
a population of 57 million opinionated people -

many of them making wine. Italy produces and

Ken Abramezyk,

exports more wine than vinced Tuscany is the best Wine Picks

any other country in the | winegrowing region in the Changa of pace white
world, world for modern wines winas make specia! sum-
Antinori is a con- with regional persanality. mer sippers.
firmed terroirist. As a Tuscan, he believes B Pick of the pack: 1093
‘This is a French that the soul of a wine is King Estate Resorve Pinol
Gris Oregon $20

term, but the Ital.
ians use it too. It
means he believes
that the combination
f \&) of different elements,
4 & ﬂf ANQ\ such as soil, exposure,
elevation, chmutc, grape
clonal selection, and the way s
lpecxl‘c site is cultwnted, make a wine whnl itis,

equally important - it's the
reflection of a man’s tradi-
tions, values, culture, foods
and passions,
Food and wine

On the point of food and

the soul, in the same Wine
Spectator poll, the favorite

W very good deals: 2000
Pine Aigge Chenin Brancs
Viognier $11 (18 percant
Viognler); 2000 Cam-
panlle Pinot Griglo Grave
el Friull $10; 1999 Henry
Estate Oregon Gewurz-
traminer $10 (dalicate
nml). 1999 Delas Freras.
tesduRnone Salnt

of this, A i has P h ouwuu with | cuisine was Italian. We had
uniquo viticul ural attribute ated in cen- | the opportunity recently to g”g:":’a n‘:;?:?:mn
tral Italy - in Tuscany, pnncipnlly —but also in taste a number of Antinori | B2 Y 9; ,ﬂ Maroves
Umbria. wines with dishes prepared | 4y cacares whita Riojs

at Giovanni's Ristorante
Pleaso sco WINE, D2

_kabramczyk@oc.homecomm.net

*Tuscany,” he said, *for emotional, cultural and
historic reasons.” But it's also because ho's con-

$7 (100 percent Vics=,
Spain’s beat whits grape}
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