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Alsace features
dry-style riesling
at its very best

iesling is one of the world's pre-
mier grape varicties, Surprised?
‘The great grape of Germany, is
also n stellar performer in the Alsace
rogion of France, where dry-style ries-
lings ara ot their best,
Because many California rieslings
are not particularly good, especially
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What are

Alsace wines?

The best Alsace wines come from 50

i d Grand Cru vineyards,

where only gewurztraminer, pinot
gris, muscat, and riesling, all harvest-
ed by hand, are allowed to grow.
Unlike other French wine regions,
Alsnce wines are labeled with the
grape name, 8o they're ensy for Ameri-
cans to understand.

According to Jean-Louis Vezier,
director of the Alzace Wine Council,
“The ricsling varietal has reached its
peak in Alsace,” These wines have
become such sought-after exports that
the total acrenge planted to ricsling
has almost doubled in the last 30
years. y

Part of the appeal of Alsnce ries-
lings is the price. Another is their ver-
satility with food. And while we prefer
to drink most white wines three to
five years from harvest, good vintages
of Alsace riesling nge beautifully for
10 years or more. Riealing typically
hns fresh, green apple aromas and Ma-
vora with a erisp acidity, which helps
it pair well with fish, seafood, pouttry,
and white meats, The citrus character
of the wines cool the palate after tast-
ing o spicy curry or Thai dish and
make n great choice with Asian cui-
sine including sushi.

F.E. Trimbach

F. E. Trimbach is one of our
favorite producers of Alsace wines.
This is principally due to the fact that
Trimbach emphnsizes dry wines, even
in years when a warmer growing sen-
son would allow production of a pre-
ponderance of swecet, dessert-styles,

Over the last few yenrs, Alsace has
enjoyed a meriea of very good to excel-
lent vintages. In n recent tasting of
Trimbach’s very classy whites from
1998, 1997, and 1996, we were not
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hen food lovers think of Indian cooking, they think of curry

powder, And when true Indian food aficionados think of

curry, nothing beats a fresh homemade spice blend of corian-
der, cumin, pepper, ginger and turmeric to add a richer, fuller flavor
to vegetables and other dishes.

Just not hot enough v

Sumathi Kumar of Canton doesn’t use the curry pawder from the
grocery store, The other curry “isn’t hot enough for us,” Kumar said.

“The spices are different in it,” says Kumar. Sha likes to grind a
chili powder into her spice blend to create a hotter curry powder for
her and her husband, Anand, who both are originally from Madras,
India,

Suresh Valsangkar of Westland does the same in maoking his own
spice blend, He makes n blend of garam masala by ronsting sceds of
cinnamon, cumin, cardumom, cloves and peppercorns, then grinds
them. “It gives you extra flavor,” said Valaangkar. “Freshness is the
key thing.”

. “I like it spicy, and the chicken curry is
my favorite.”
Valsangkar says Indian
food has a unique taste
not found in other cul-
tures. “I like to
make the spices
from scratch,
because at the
stare, all they do
in ait on the
shelf”
Genernlly
many Indian
vegetarian dish-
ca are stir-fried.
Valsangkar
enjoys cauliflower,
potatoes and toma-
toes in his Alu-Goby
Curry dish.
Eggplant and okra,
which are both grown in
India, cauliflower and pota-
toes are also popular stir-fried
dishes. “Snuteed onions are in many
dishes and then tomatoes are added,” Kumar

said.
Similar to other ethnicities

“Dishes featuring coconut and curry powder also are popular. Promi-
nent ingredients in dishes are cumin, coriander, ginger and garlic,
which all sounds a lot like a Thai dish,

*I like to put cilantro in basically any dish,” Kumar said. “We like
the flavor, I chop it and use it in most dishes.”

Cinnamon and cloves also are used in main dishes.

Indinns use a variety of lentils, seasoned of course, with curry pow-
der. 1t is also flavored with tamarind, a fruit that tastes like lemon
juice that is sold as a sour-Navored paste. A drop is usually putina
dish of Sambar, a blend of lentils and vegetables.

“Usually we have lentils,” Kumar said. “Lentils have a lot of nutri-
tional value with rice,” Then a stir-fry of vegetables can be served ns
a side digh with bread.

Brend consista of whole wheat flour with a little bit of salt and
water. .

Pulave is a dish of Bnemati rice, with garlic, ginger, cinnamon and
cloves, ground in a paste. -

Indian cooking may not be associnted with hot weather, but just
like foods originnting from other hot cli the dishes tk 1
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Stir-fry time: Sumathi Kumar of Canton stirs okra before )
adding fresh spices. The prepared okra. far left, can be
served with rice, belotw.

are spicy. There are “cooler™ dishes to cut the heat of the spices, A
ber dressing for the Pulavo fe bers, secded and
shredded, with yogurt, cilantro and salt.
nlso make a mint chutney with coconut, tamarind and dried
red chilis. Chutney is generally served with rice cakes in Indin, not
with lamb or pork as chutney is generally served here.

Various chutneys include cilantro, zucchini and tomato. “The toma-
to looks n lot like salaa, but it's cooked,” Kumar said.

Amosa i8 a pasty filled with vegetables, all-purpese flour, and pota-
toes with curry powder, which is deep-fried.

*“We use anly fresh ingredients, We don't like to use anything from
acan,” Kumar snid.

Kumar opens the windows even when she's cooking, even when the
temperatures soared into the 90s this summer. “The house gets filled
with the smell, flavors and odor,” she said. “It sticks around, We have
to open the windows to get the smell out.”

But the taste is well worth it.

For more information and Indian recipes, visit
wtow,miindia.com. For more recipes, sce inside Tasie.

RICE PILAF
1 cup Basmatl rice
2 cups water
1 teaspoon cumin seed
1 teaspoon cumy powder
1 teaspoon salt
1 olive oil

Hot stuff: Indian cooking features vegetables, herbs
and spices, including jalapeno peppers, ginger, garlic,
curry leaves, cinnamon sticks, cumin seeds, cloves, red
chili peppers and bay leaves.

1 butter

Cook 1 cup rice with 2 cups water and
et asido.
. Inaskillet aver medium heat, heat olive
oil and butter, thén add cumin, curry pow-
der and salt. When cumin secds splatter add
tho cooked rice. Stir until alt ingredlents are
mixed well with rice. Serve hot.

OKRA STIR FRY
+1 pound okra, cut into small pieces
"1 small onlon, finely chopped
2 toaspoons salt
4 tablespoons cooking oll .

2 teaspoons chilf powder

o ~
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Proheat oven to 400* F. Coat okra with 2 tablespoons cocking oil 4 )
and bako uncovered at 400" F for 46 minutos, - )Y N
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————— What's red, green, brown and  bota- Iph.
uw"‘“‘:m gold all over? Why, it's the fall har- "

along with vitamin C that can Tmlp protect you

1 and hi

sweet soup.

vest and as you move into tradi-
tional harvest foods, you ean enjoy
the flavors of the season without
having to utilize meat.

By cooking mcals, which are
light nnd healthy, you don't have to
feel “weighted down” with extra fat
and calories. One way to do thia is
to prepare tasty soups!

If you play your cards right, you
can prepare soups which are chock
full of nutrienta. Using tomatoes,
squash, carrots, corn, split peas,
you can boost your intake of carotenoids including

BEVERLY
PRICE

ngainat cancer, heart disease, and other chronic dis.
case. These “ontioxidanta™ can help your immune
system, aid in fighting infections from nnsty winter
viruses nnd decrease the riak of cataracts, .

Soup tips

Annabel Cohen, food writer and instructor, givea
the following tips to resolve those problems you may
have when fixing soups:

W If your soup is too thin or “brothy,” remove 1/3 to
1/2 of the soup, purce in u food processor and stir
back into the entire soup.

@ Usc one package of frozen spinach for color. It
will defrost and cook in your soup.

Ken Abramczyk, Editor 734.953-2112

cane of beans or chickpear foR&}

makes an entire meal. ;
Hiwe a great month and enjoy avgreat meal in a -

bowll

Beverly Price is a registered dictitian and excreise |
physiologist. She is a of Health I ity, >
offering community nutrition and health education -
programming. Look for her. column on the first Sun-
day of each month in Taste. Sce recipes inside Taste.




