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08 “Chip T and Tonie.” Over crushed ice
in o wino glass, pour in 1/3 Taylor
Fladgate Chip Dry $19 and 2/3 tonic
water, Add a twisted mint sprig for both
color and a touch of flavor. Thid light,
bofore-dinner drink is nice with unsalted
nlmonds or Cheshiro cheese,

Port-style winea are made in Califor-
nia. Try Domnine Charbay Distillers’
Port, Four Barre! Release 111 $75.

It’s o ruby style made from cabernet
sauvignon and petite ayrah, fortified
with Charbay-distilled brandies. No
other U.S. winery distills its own brandy
to fortify port.

Ruby ports take to full-flavored goat's
milk cheeses. Young tawnics are comple-
mented by cheeses from the French
Pyrences,

Older tawnies are best with desserts
such ns vanilla ice cream with a hazel-
nut, caramel topping or Creme Brulee.

Port and cheese

Full-flavored cheeses such as medium
or sharp chedder or Pont L'Eveque go
well with vintage choracter porta, LBVs
take to Gorgonzola or Spanish cabrales,

Stilton cheesc is the unparalleled
match for a vintage port such as 1996
Fonscca Guimaraens $60. -
*  Soft cheess with a creamy texture,
such as Brie or St. Andre, make poor
matches with LBVs.

They are too mild and come off sweot
against the wine,

Ports are an esgential eloement in many
classic dishes, such as duckling with

black cherries. Darker monats, such as
beef or venison, are good candidates for
ruby port in the sauce.

Lighter meats, such as veal and poul-
try, pair well with o younger tawny, Try
deglozing a saute pan with a couple of
ounces of port and a bit of stock to dress
up an otherwise simple main course.

Port wine sauce can be made to taste
by using o ruby port, vea) or beef stock,
minced shallot, orange und fresh lemon
julce, arange zest, a sprig of fresh thyme
and bay leaf.

Simmer oll ingredients in a saucepan
to make o reduction, then thickon with a
bitter-flour mixture. It's yummy served
over duck, beef or game birds,

A few rules of thumb can guide you to
a esaful marriage of port with
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dessert. Desserta based on strawberries,
raspberries, or cherries work beat with
Vintage Character, LBV or vintage

porta.

Desserts with apples, citrus fruit, nuts,
caramel or butterscotch, or laced with
apices such ns nutmeg,

Wine Picks

2 Crlsp; whites grest for
seafood: - 2000 Domaine
Segulnot-Bourdet Premler Cru

or
cloves, are marvelous with older tawny
orta,

A bitteraweet chocolate dessert in best
with n ruby-style port. White chocolate
or mocha desserts are nicely offset by the
flavors of an aged tawny port.

The Healds are Troy residents who
write about wine, spirits, food, and din-
ing for the Observer & Eccentric Newspa-
pers.

To leave them a voice mail message,
dial (734} 953-2047, mailbox 1864K,

thanka,
Send recipes to share to Susan Stein-
mueller, Observer & Eccentric N

2 ogg whites, lightly beatan
1/3 cup chopped fresh parstey

pera, 806 E. Maple, Birmingham, MI
48009.

To fax call (248) 844-1314, or by e-mail
to steinmueller@oc, homecomm.net.
Plense send information in text file for-

mat.
For more information call (248) 801.
2576.

UICK VEGETABLE MANICOTTI
Ono {15-ounce) container nonfat ricotta
cheese

1/2 cup wheat gérm

2 Parr cheese

3/4 teaspoon Italian seasoning blend

1/2 teaspoon salt, optlonal

One (5 eunce) package manicoltl,
Bbput (12 manicottl), uncooked

2/3 cup sliced zucehinl or small broc-
coll flosets

2/3 cup sliced yellow squash or
parsnips

2/3 cup sticed mushrooms

One (28-ounce) jor reduced sodium
spaghett] sauce

1/2 cup water

Heat oven to 350°F. Lightly sproy a 13 by
9-inch baking dish with no-stick cooking
spray.

Combino ricotta cheeso, wheat germ, egg
whites, parsley, Parmesan cheese, Italian
eecasoning and salt; mix well.

Fill individual manicotti with checse mix-
ture using a teaspoon, small rounded knife
or cake decorating bag. Top with vegetables,

Combine spaghetti sauce and water in
medium bowl. Spoon over vegetables and
pasta to cover completely. Cover dish with
foil.

Bake 40 to 45 minutes or until pasta i
tender and sauce is heated through. If

Refreshing salad is easy to make in

BY THE ASSOCIATED PRESS .
This refreshing suh.:d that you can

GRAPEFRUIT SALAD WITH BLACK BEAN
SALSA

1 clove garllc, finely chopped
1/4 teaspoon ground cumin

ble in about 20 has a com-

binntion of flavors to brighten up winter
meats, including grapefruit, papaya,
honey, black beans, cumin and cilantro,

Look for grapefruit that feel heavy for
their size and have amooth blemish-free
pecls. The touch of honey helps tho citrus
taste blend with spicy seasonings in the
salsa.

Serve the salad alone for a light lunch,
or with chicken breast or fish for a more
substantial and still healthful meal.

Lattuce leaves
3 large grapefruit
1 medlum cucumber, thinly sticed

For the salsa:

1/3 cup freshly squeezed grapefrult
Julce

3 tablespoons honey

2 tablespoons (reshly squeezed lime
julce

1/4 salt
15-ounce can black beans, drained
1 ripe papaya, peeled, seeded and cut
into 1/4-Inch cubes
1/4 cup chopped red onlon
2 tablespoons chopped fresh cilantro
Lino 4 salad plates with lettuce. Cut 1
grapofruit in hall; reserve for juicing.
Peel remaining half and 2 whole grape.
fruit; slice into 1/4-inch rounds, Arrange
grapafruit and cucumber slices on plates,

desired, sprinkle with additional Parmesan
cheese and wheat germ. Serves 8.

Nutrition information: Per serving

Calories 250, Calories from fat 16, Total
fat 2g, Seturated Fat 0.5g, Cholesterol
Omg, Sodium 570mg, Total Carbohy-
drates 37g, Dietary Fiber 2g, Protein 21g,
Folic Acid 102 mg,(25% DV), Vitamin E 3
LU. (16% DV}, .

Recipe compliments of Quaker Oats
Company, makers of Kretschmer wheat
germ. .

20 minutes

dividing evenly. Mound /4 of salsa on each
plate.

To prepare salsa: In medium bowl, com-
bine grapefruit juice, honoy, lime juice, gar-
lic, cumin and salt; mix well,

Stir in black beans, papaya, onion and
cilantro; toas to cont. Cover; refrigerato until
ready to serve.

Nutrition information per serving (1/4
of recipe): 228 cal., 1 g total fat (less than
1 g saturated fat), ¢ mg chol., 536 mg
sodium, 50 g carbo., 10 g dietavy fiber, 9 g
pro.

F Chablis $23;
2000 Joseph Phelps Sauvi-
gnon Blanc $20; 2000 Kunde

W Magnolla Lane Sauvignon
Blanc $14; and 2001 Santa
Rita Reserve Sauvignon
Blanc, Chile $11.

Spanish wines get more
popular every day. We highly
recommend: 1997 Bodegas

B Muga Rloja Reserva $15
and 1995 Bodegnas Muga
Rioja Seleccion Especlal $24.

B Best buy Spanish wine:
1999 Osbome Solaz $9.

DID YOU GEY
SOMETHING
FOR THE HOLIDAYS
THAT YOU DON'T
WANT TO KEEP?

Now you can get rid of those
holiday pounds for good.

With the Suddenly Stim!
weight loss system you can
lose up to 10 1bs in ten days.

I's natural, healthy and
proven. Listen te real people
talk about thelr success

with Suddenly Slim{ .
Call our hotline at
(415)-273-3979.
Then call the number below
10 talk to your personal
welght loss coach to fearn
how you can become
Suddenly Slim!
Call Naturally Fit
8t 248-868-3630

Crittenton Hospital Medical Center presents

CHRISTIANE NORTHRUP, M.D.
“The Wisdom of Menopause”

7
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® Bath Cabinetry by Bertch
& Faucets by Harden
W Uttra-Fiush Toilet By Gerder

o Tile Tub Surrcund .

Sponsored By WJR AM 760 Radio,
Eccentric Newspapers, Building Indust
Mathison Supply of Livonia, Garden City and Canton.

Win A 10,000
Dream Bathmm!

& Alr Masseur Massage Bathtub by Jason

cablnet and

The Observer &
Association and

Take a photo of your ugly bath-
raom and bring it into any Mathison
Supply store or mail it to WJUR, Ugliest
Bathroom Contast, 3011 W.
Blvd., Ste. 800, Dotrolt, MI 48202,

The winner’s bathroom will be
upgraded with now fixtures, lilg.

Grand

ME

000,

with a value of up to $10,000.
8 WJR and

And, be sure to visit th
Mathison Supply booths at:

HOME
JIMPROVEMENT
SHOW '

NOVI EXPO CENTER
JAN. 31-FEB. 3, 2002

All antries become the
et M, D108y G WIR and
wit be received

m o8 by
Aptil 12, 2002, No cash
squivalents.

decision s final. No put-

tos

chase necessary. Winnar —t
B Instaltation by JAM Homse Improvemant S o w M"';."‘mwg“ ety Care.. Lirme b0 v & Yt
B And More! . May 18, 2002. -
L Employess of WJIR Redio, The Gbserver & Eccentric Newspapers, BIA and Mathison Supply ate not eligible to snter,
; - -

and Emational Health
and Healing During
the Change

WOMEN'S WELLNESS CONFERENCE

7 p-m. Thursday, Feb. 14
Shotwell-Gustafson Pavilion, Oakland University
Tickets are $25. Seating is limited, so please call
248-652-5269 to purchase your tickets today.

E-mail: dept_healthed@crittenton.com

CRITTINTON Hosri sl [RGEH

dekallabout !

he bottom line

is this: The ] 1
T menopausa
Q/WISf)OM fransition no
onger means
ENOPAUSE or;:'ve entered
Creating Physical ife’s final chapter.

Rather, itisa
passageway to a
new beginning, a
second spring.”

- Christiane Northrup, M.D,
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