JHE FARMINGTON COMMUNITY LIBRARY
. FARMINGTON HILLS BRANCH
32737 Wast Twolvo Mile Road

", Farmington Hills, M 48334-3302 ... Disco
Keely Kalesk, edit brack
(ua)'wl z';a'll e 8-track: Sounds of the
Fax: (248) 644-1314 ,
kkaleski®oe.homecomm.net 70s now plavlng atthe

Century Theatre, B3

aste

WINE = RECIPES s SPECIALYIES

wwwobserverandeccentric.com

Bl () observer sfcceatricl Sunday,September 8, 2002

bt

‘W Healthy Snack Tip
* Want something
sweet, but low in calo-
ties? Gail Posner, areg-
istered dietition at
Healthy Ways Nutrition
Counseling in West
Bloomfield, recom-
mends Hunt’s Fat Free
Snack Pack Pudding.
This treat, she says, is
only 90 calories per cup
J; alittle caleium and
no fat. It requires no
refrigeration sait's
handy to store at work
orin the car, Hovinga
healthy snack like pud-
ding available has saved
many of her clients from
a candy bar or 300 calo-
tic bagel.
M Minimizing
Beginning the week of
Sept. 15, Marshall Field's
issending guestsona

Fair will feature celebri-

ties Michac! Chiarcllo

from PBS' cooking show
*Season by Season™ plus

New York

Times

columnist

Mark

Bittman
who writes
“Thi

c
Minimalist®
and {sthe
author of
“The N
Minimalist
Cooks Dinner”

Marshall Ficld's chefs
will also host recipe
demonstrations.

The theme is Simple
Living.

- Simple cooking.
* Simple decor.

Simple entertaining.

Butdon't exclude the
sophistication,

Field's recommends a
few items to help make
life easicr: Braun’s Hand
Blender, $35, Culsinart’s
Duet Blender, $80, and
the Lightning Chopper,
810, These items are
among the seven gndg-
ets that “should simplify
life the most,” and wil
be discussed 11 a.m. t0 4
p.m. Sunday, Sept. 15 in
the Marketplace at
Marshall Field’s in
Eastland, Westland,
Oakland, Fairlane,
Southland, Lakeside,
Twelve Oaks, Summit

BY LANA NINI
STAFF WRITER

‘The Empire crop is poor but the Mustu are
nice, said Beth Wasem of Wasem Fruit Farm
in Milon.

Firm Royal Gala and tart McIntosh will
arrive this Sunday on Wasem Farm's opening

day.
“We'll have cider about a weck later,

Wasem said,
‘Things arc moving slowly at Michigan’s
apple orchards this year.
White Red Delicious Alate spring frost severely
and Welntosh are damaged many apple
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according to behind and most

the Michigan local apple orchards

Apple Committee. and cider mills said the

varieties are only trickling in. Normally, the
state’s moist, but humid climate with sunny
days and mild evenings s ideal fnrllacnlthy

, this

And it's not just Michigan apples that are
late — crops lhroughnu! the Midwest suf-
fered from late spring frost, said Kim
lsmgmclcr of Plymouth Orchards in
Plym

’\Vc II have Paula Red and Ginger Gold
soon, but everything is delayed,”

Krogmcicr said adding that the good fla-
vors will be worth the wait.

‘The openingof the apple tent at Yates
Cider Mill in Rochester Hills was postponed
seven duys until this weekend because there
Jjust weren't any apples to sell.

“Peak apple skason, where we'll have 2 large
variety, won't hit until the end of September
year,” Dec Posey of Yates said.

“The apples that we have are Paula Red and
Red Deliciousanid they are taste very good
only they're smaller in size;” said Posey.

And tight nowy, the taste of the cider at Yates
is milder than usual sinee the tart apples
haven't arrived yct.

POPULARITY cm{mnu:s

Apples are the states largest fruit crop by
volume — an average of 850 million paund.s
arc harvested hede annually, Last year's crop
size was one billion pounds. accofding to the
Michigan Apple Committee, The state ranks
t.hitd inapple gmwmg"—-ﬂl:‘cnmn only by

oW

hard.

npnpizc crops. Despite the probl ocal u-

will open doors
looking for apples to eat, cook and can.

Most people still buy apples just for cating
fresh, but experts offer advice on how to to

Left, Golden
Dellcious apples,
like the ones pic>
tured here from

1he cookbook
"Ameﬂun
st
(Lebhar-l'rlednun
Books, §30)
should be ripe in
8 few weeks,
These apples
are great for
eating fresh or
baking In
ples. Below,
the secrettoa
good apple
-plelscombin-
ing sweet
and tart
apples in the
filling mix
ture,

‘This year's apple crop is little and late...

BUT TAST

choose
apples for .
a perfect old-fashioned apple pie and npplb K

sauee,

b\lht npcnsuu-linr. Paula Red was discovered . ..
in Michigan and is similar to a McIntosh but

ripens eardier also, Typical pie apples vnneda

are also Jonathan, Northern Spy Golden* .

ideal for applesauce bccausc both apples cqo_k v

PLEASE SEE APPLES, B2

Place and the
Collection.

Thetheme is All-Clad
Day, 11am, to4p.m.
Monday, Scpt. 16 at
Eastland, Westland,
Oakland, Southland,
Faitlanc, Lakeside,
Twelve Onks, Summit
Place and Somersct.
Culinary pros will serve
food eoaked with All-
Clad cookware.

‘Trudeau Day will be
eclcbm!ﬁi le‘:‘r;.m. to4

m, Wednesday, Sept.
YS at Lakeside, Suﬁrr’n it
Place, Somersct,
Eastland, Oakland,
Southland, Faidane and
Westland. The
Marketplace will offer
fondug, dnmound
include ftems like

Trudeau’s Trulever wine
opener and other prod-
ucts dmgncd to make
entertaining casy.

- Compiled by Lana Nini

y no stretch of the imagina- .
B tion is Atlas Peak Vineyards a

new kid on the California
wine block. Yet with a new wine-
maker'on board and a more focused
program for its vineyards and wine-
mr;klng. Atlas Peak deserves anoth-
erlool

Eleanor & Ray

Heald |

Atlas Peak Vineyards Wdrthy of

isalighter md the mid-palate of the
sangio! rnct blends sagged

nnd were dubbed thin,

Consumers \were turned off by
New World sangiovese and today, a
number of California wincriu no
longer mniu:i

GETTING INTO A GROOVE

‘To get a sense of what's new, we're
going to go retro for a bit. Amid
much global chatter in the 19803,
Atlas Peak was founded by
Whitbread, a Inrge British brewer,
in partnership with two renowned
wine names, Italy’s Antinori and

* the French Champagne House

Bollinger, Serious money was spent
on buying land and developing the
Atlas Peak property ia Napa Valley's
sautheastern hills.

Conjecture sas that these hills
could potentially produce san-
giovesc as good as that grown in

Tuscany. The rush was on by other
wincrics to compete with the variety
in different locations to make a New
World chianti-style wine.

Questions arose. Should
Californin sangiovese be blended
with another variety? 1fso, which
one? Cabernet sauvignon was cho-
sen by many and the early wisies

Whitbread and Bolllngcr are no
longer associated with Atlas Peak
but Antinor still owns the vine-
yards, winery and caves With .
what's new under winemaker Jeff
Brinkman who came on board in
1999, Picro Ant{nori should be
happy. And it takesalot to make
were disappointing. Afterafew this producer ofvorld-tenowned
years of bottle age, sanglovessbegan  chianti happy when It comes to’
to take on the charncter of eabernet,  world-class win %
but tart beeause sangiovese has nat- Cok
urally high acidity. Sinee sangiovese

'

Ing white wines such as Sauvignon Blanc
W Awesome: 2001 White 0ak 18, .
B Exceptional values: 2001 Justin $13.50 and ZOOI

" Dry Creek Vineyard Fume Blanc $13. -

W Peerless elegance: 2000 Chalk Hill $34.
M Really delicious: 2001 Preston of Dry Creek 513
2001 Wattle Creek $17; 2001 Lambert Bridqe $16;and
2001 Chateau Souverain $12. .

W Need a new, Grisp white wine taste? Try' 2001
Lambert Bridge Viognier Damiano Vineyards $20 or
the stightly oakier style of 2000 Mazzoccq Bevill
Vineyards Viognier 324 The ZOOI Mlchele Chidfio
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