Cognac —a.
wine that’s
been distilled

Every meeting with Bernard Hine
is a pleasure. He's the last family
ber in charge of duction and
brand ambassador to more than 86
countrics for Hine Cognae. We hang
onto every word he shares about the
spirit he loves and has breathed for a
lifetime. We've long respected his
ability to relate love of cognac to an
aflinity for wine.

Much of what's written about
cognac revolves around the unique
distillation

process. But
that  dis-
misscs the
esgsence.
Hine rarely
mentions
distillation,
He under-
stands the
spirit of the
vine that's
alive in
cognac. He
knows that
cognac is a
personality
product, not
a commodi-
ty. Quality
depends on
the skill of
the people
making it.
Bernard
Hine never
refers  to
cognac a8 a
distilled._
spirit. He’
calla it "a
specinl wine
that has
been  dia-
tilled.”

"In Cognac, the scil and the grapes
are our savair faire; that's it," he said.
"Once harvest is complete, a wine-
maker knows the atyle of the wine he
will make. For cognnc, we select the
components of the blend according to
taste. We know the stock and will
gradually assemble a final blend.
Marrying the blend over time is the
most important procesa for a fine
cognae.”

WINE PICKS

At the beginning of
the new year, glve
some new wine tastes
a try. Our top Import
recommendation |s
this category for the
curious Is 2000
Michei Torino Tor-
roptes Argontina $14,
Indigenous to the Gali-
ciavreglon of north-
west, Spaln, torcontes
has heen planted In
Argent{na sin¢h 1990
and may well be the
Argentine white wine
with the ‘Brightest
future.

2000 Tablas Creek
Clos Blanc $35, a
blend of four Rhone
varteties, is our plck
as the most creative
white ‘wine from Calil-
fornia.

McDowaell Viognler
$16 is excellent with
Pan-Astan food, ™ -~

At $10, you can't
beat 2000 Danzante
Pinot Grigto.

Developing personality

To maintain stock for blending,
Hine purchases cognacs between 10
and 20 years old in a larger quantity
than nctually needed. Stock is aged
in Limousin onk barrela that can be
used for 50 to 60 years. "Each year,
the angels take their share,” Hine
reminded us, "If you start with enc
7560 mL bottle of cognac, destined to
become Triompho (Hine's 45-yenr-old
blend), by the time the aging process
is complete, you are left with about
100mL. . :

discussing cognac. “The quality of a
cognac dopends on the vintage," Hine
insisted, "The amount of rain, sun-
shine, heat, or cold all contribute to
the quality and personality of the
crop, It is the snme for wine, And
Jjuat like wine, the quality of the prod.
uct dependa on the barrel aging."

Since 1987, Hine has reserved a few
casks of cognac from cach vintage and
has plans to produce very special vin-
tage cognacs. If after 10 years and
extensive evaluntion, the cognac from
a particular vintage is not up to the
Hine standard for a vintage quality
product, then it becomes part of the
regular stock.

But single vintage cognacs are
important for blending. Because they
come from a single harvest, their
character is determined by the weath-
er, -

"An impartant point to make about
vintago cognac," Hine said, "ia that it
should not be represented as the best
becauso it has a vintage date on the
label. The best cognnes are blended
from several yenrs to capture the
superior characters of many compo-
nenta in a balanced whole that is-
greater than the sum of its parts.”

The hallmark of » Hine cognac is
that the taste of wine and:fruit are
not hidden by oak or vnnilln‘ﬁ "When

Vintage is often dismissed when [

Freshly baked, fndl remémbered
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Tho policeman’s shout plerced the sweot air pufling

out from the bagel factory. “Pull it upl P
My father waved to him through the

window of our Chevrolet as he rolled it forward
toward the head of the double-parking lano.

The police long before had given up trying to run ofl
the Saturday-night illegal parkers at the New York
Bage) store on Detroit’s Linwood Ave. near Clair-
mount Stroet. In an unlikely fit of reasonableness,
they had taken to positive manngement: They'd lct

you stop your car, neatly if improperly, 1
run in for a hot doze

for some lox or some
aalami or whatever

even go to the delicatessen next door

your mouth might be thinking of.

Saturdny night at the bagel facto-
ry wasn't just the freshly baked
bagels. It was also late-cvening
snacks and it was preparation for
Sunday brunch, a happy tradition
for familles and friends gathering in
many Jewish homes, around dining
room tables set with platters of
acrambled eggs, stacka of sliced
cheese, foil packets of cream cheese, platgs of smoked
aturgeon and herring with alices of onion ‘nnd tomato;
wedgea of honey cake and cinnamon coffee cake

Qe

all it up!”
open driver's

ong enough to
n or two and

medium-hard
other thrilla

1

carafes of caffee, 1 of chilled h

orange juice, and brimming ladles of family news and

neighborhood gossip.

Immigrant legacy
New York Bogel Baking Co. opened

1921, its sacks of unenriched flour, salt, sugar, malt
and yeast blended bowl after bowl by founder Marris
Goldsmith, a turn-of-the century Russian immigrant,
who named his business for the first U.S. City he and
many other new Americans saw. The business now is

in the hands Morris' grandson, Howard.

The bagel factory, as it was called by its customers, was
on the cnst side of an active T-intersection, where a strect-

car line doglegged. In the mid-1850s, the

close and New York Bagel stores would open along the
path of Jewish migration through the city and to the sub-
urba. Today’s New York Bagel stores are north of Detroit
in ever-booming Oakland County, in its cities of Ferndale,

Southfield, Troy, West Bloomfield and Oak

Like pure peanutbutter, true licorice, chocolate
ini hocol and real b

syrup

in Detroit in

factory would

Park.

1l caps,

Morris Goldsmith's bagel would come to be surround-

ed by synthetics and “pretenders.”
“If you think of a product made wi

ingrodients,-boilad and- then baked, a lat of what
you're seeing todny is lacking the ingredients — and
they bypass some steps,” says New York Bagel's

Howard Goldsmith.

“For instance, a lot of places now are ndding what
are called dough canditioners to make the bagels soft-

er and more roll-like. Bagela these days
bigger and bigger. .
True bagels

Boiled and then baked?

th particular

are becoming

New York Bagels are stuff of treasured childhood memories

“The boiling,” Goldsmith snys, “Essentially helps

create tho hard outside and soft inside. You might
say it gelatinizes the outside of the bagel.”

Plense sce BAGELS, B2

STAFF PHOTO DY Tust HOFPEYER

Fresh: Employees at New York Bagel in Ferndale, Timothy Jones (left) and Torrance
Jones take the bagels out of the former machine and place them on boards to prepare
them for seasoning before being placed in the oven to bake.

BAGELS

% cup warm water

2% tsp. yeast

1 tbs. sugar

1 ths. seit ‘
4'% - 5% cups flour

2 ths. motasses

optional toppings of choice:
sesame sceds

poppy seeds
koshar satt .

onlon bits, etc. .
Mokes 1 dozen
Combino % cup warm water, 1 tap, sugas

a large bowl, Stir to dissclve, then let stand for about 5

minutes or until foamy. Stir in remaining 1% cups warm
water, sugar, salt and nbout 4 cups of flour and mix
until well combined. Mix in enough of the remaining
flour until you have a soft dough.

‘Turn dough onto a lightly floured surface and knead
until smooth and elastic, about 5-8 minutes. Shape into
a ball and place in a greased bowl. Cover with a clean
kitchen towel and let rise in a warm place for until dou-
bled, about an hour and a half.

Punch down dough and divide into 12 pieces. Cover
with the towel again and let reat for 20 minutes.

With floured hands, roll each piece of dough into a
rope 12-14 inches in length, Wrap the rope into a circle
and pinch to close. Repent with remaining pieces.

: Prcheat oven to 375° F. Bring a large pot of water, °
mixed with the molasses, to a boil. Drop a couple of
bagels into the water at a time, ponching them for

r and yénat in’

and bake for
browned.

TIPS:

the bottom,

about 20 scconds. Use a slotted apoon to tranafer bagels
to an ungreased baking aheet, (or one that's covered in
parchment paper). Sprinkle with toppings, if desired,

Baking — Here is the most important part. Bagels
are cooked on bogel boards, but for the home-cooked
bagel, you can use o cooking sheet. Putting a wet
towcl on half of it, the bagels are placed on the towe!
(secd side down), for baking. Afler about 6:7 minutes
of baking, use the towel to turn the bagels onto the
side that is baked (so that the bogels are secd- side up
on the kot baking sheet; now they won't stick to the
baking sheet). Bagels should not be flat end hard on

main idea is to keep the sceds intact until the bottom
has raised cnough to not stick to the pan. Storage --

about 20 minutes, or until cruaty and

that iz the reason for bagel boards. The

 Eat healthy foods; limit fast foods

Now Year’s Resoluti

casea related to food

n Assemble nll those new games and
gadgets you got as gifta
n Read the instruction booklets for
all those new games and gadgets
n Uge all those games and gadgets
n Find a place to store all thoso
.'games and gndgets 3
n Throw away food gift packngos
that needed refrigeration that you for-
got to refrigerate :
n Eat the "good atuff” that you
recoived as a gift .
The major resolution should be to eat
a diot rich in fruits, greens and whole
grains to help you stay younger longer,
‘The aecond part of that reaclution is to
limit the meala from fast food restau<
rants. Bad food choices and no excrcise’
will age you very quickly and make
your body more vulnerable to many,
discases,

Heart discase (heart attncks and -

1

HOME  choices and exercise.
Fruits and vegetables
contain thousands of
beneficial compounds;
whole grains contain
fiber and minerals;

honey, invert sugar, lnctose, malt
syrup, maltese, maple syrup, molassca,
raw BUgAT, BUCrose, syrups, table sugar
and turbinndo sugar. Remember ail of
these sugars contain calorica,

Fruits and vegetables contain heart
friendly nutrients, "c-}: ns flnvonold:,

ond fish p: high
quality protein. Com-
pare those benefits
with tha problems
oasociated with satu.
rated fats, hydrogenat-
ed oila and rofined sug-
ars, which all provide

LOIS M.
THIELEKE

no benefits.

Sugars are carbohydrates that serve
as a source for energy. Some sugnrs
occur naturally in foods and can not bo
removed. Read the label and sce the list
of all the sugars plua the added ones.
Brown-sugar, corn sweetenora, corn
syrup, confectioners, sugar, dextrin,

strokes), cancer,
degencration and diabetos are all dis-

s dextrose, fruit juice concen-
cose, high-fructose corn syrup,

plus vitamins, nutrients and fiber. Ent
five or moro servings a day especially
those intensely colored vegetables,

Ways to Add Fiber to Your Diet

n Add sliced fresh fruit to cereal,
yogurt or cottage cheese. Use fresh
fruit slices instead of jelly on peanut-
butter enndwiches,

n Use whole wheat or rye bread in
place of white bread. Choose whole
grain crackers in place of saltinca or
annck erackers.

n Use fresh fruit and vegotablea
every day. Instead of potato chips, try
raw broceoli, cauliffower, carrots and
green pepper with dips. Fresh fruit in
season is a great enack or dessert,

n Use more beans and peas in menls.
Try split pea or lentil soup, brown rice
and beans, or chili, Use cooked or
canned dried beana in salads and
casseroles.

n Use whole whent Mout in place of
all or part of the white flour in recipes.

n Choose whole grain cerenls for
breakfast in place of refined, augary
cereals.

n Ent potatoes with the skin.

n When you cook vegetables, atenm
or atir fry until tender but still erisp.

n Use sunflower sceds, sesnme scedn
or wheat germ for toppings on
cnageroles or to ndd to baked goods
such as quick breads and cookies. Use
them when you make meatlonf, and
use rolled oats in place of bread
crumbs.

(Fiber list provided by the American
Cancer Socioty).

Resenrch shows that vegetables con-

Please sce HEALTHY, B2
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