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B Ready-to-serve
Southfield-based Win
Schuler Foods has introduced
new packaging - a ready-lo-
serve black {ub hat can go
from refrigerator to table
wheriever company is over,

The
package re-design
inctudes a removable card-
board sleeve with new graph~
cs, food photography and
easy-to-prepare recipes.

The company alse just
Introduced a Sharp Cheddar
cheese spread.

B More is better

Five seevings of fruits and
veggles a day Lo ensure shorl-
term nutritional needs isn't
enough to quard against
health problems that develop
gver time, the American, .
Institute for Cancer Research.

“When it comes to prevent-
Ing cancer, eating more veg*
efables is second only to quit-
ting smoking In its impor-

tace as aprotectivemeas-. - , . |
use.” says Metanle Pofk AICRS™ [,

director of nutrition educa-
tio -

rediice the rlsk of cancer,
heait disease and olher
chronlc diseases ike diabetes.
They've increased 1he recom:
mendations from five serv-
Ings to nine.

“Some peaple might think
eating five daily servings of
fruits and vegqlesis a big
challenge.” says Polic "8ut it's
falrly easy to accomplish once
you get a goal and realize 3
standard serving is just one-
‘hall cup for most types of
{ruits and vegetables™

A study by the' USOA found
that the potata is America’s
most widely consumed veg-
etable ~ fceberg fettuce fol-
fowed second. Those veqgles
Just aren’t good enough, the
AR says. One serving of
raspherries is better, for
example. Olher specifically
qood foods are sweet polatoes,
‘watermelon and fomatoes.

Begin dinner with 3 veg*
etable or frult course. Take
advantage of the rule "if you
see (L, you'lt eat it” Keep fruits
that are easily eaten near the
television or computer.

M New in Detroit

A new restaurant {hat is
labeled as upscale yet casual
1s opening soan In the the-
atre/stadium district of down
town Detroit,

Small Plates is the name of
the eaterylocated in the
Eureka Buitding at 1521
Broadway - The Opera House
Is directly across the Street.
Comerica Park, Fox Town and
Ford Fifed are two blocks
away. Valet service is olfered
and parking is available (n
fhree lots nearby. Shullles will
be available during Red Wing

qames.

- Small Plates is an appetizer
festaurant, The open kitchen
design has brick oven for
quests ta view, The menu has
Items like garfic shrimp and
crunchy bread; portabella
mushreoms with 2ip sauce;
Barbecue ribs with French
iries and qourmet-style pizza. *

$Small Plates wili feature

n - o
Frults and vegétablesheip -

BEYOND BASICS

" Recipe ideas for squash are
more than butter and sugar

BY LANA NIN:
STAFFWRITER -

E heres more to squash than butter and

-~ brown sugar, Not that there's anything-

wrong that.

Most squash is typically cooked the same.
However, the varieties available are vast and
50 are the recipes offered Joeally.

At the eelectic Traflic Jam & Snug restau-
rant in Detroit (511 W. Canfield at Second
Street), ncorn squash is wonderfully stuffed
with dried berries and wild rice. At local
farms, like Wasem Fruit Farms in Milan,
different squashes are starting to come and
the Wasem family staff has idcas for many.

Leola Wasem likes to experiment with
squash, However when she's at work, she
likes to put water on the bottom of a glass
dish, eut a butternut or acorn in half and
face it down in the dish, Then she'lt
microwave it for anywhere between 10 and
20 minutes for an casy, Vitamin A-enriched
lunch,

Peak season at most local markets for
squash is in just a few weeks, Wasem sald.

“Often I'll just put spaghetti sauce on

spaghetti squash,” Wasem said. "And
add a little butter and cheese.”

Or to give the stringy spaghetti squash
somevariety, she'll add shrimp and lemon
oF sour cream, parmesan and ginger.

This year acom is abundant locally, but-
ternut is a little slower to ripen, :

Sweét Dumplings are nicely abundant too

WHAT'S YOUR RECIPE?

Do you have a favorite or unusyal squash
recipe? .

It can be simple or intrjeate.—. . ..

How about a squash caoking tip?

If 50, please share it with us, We'll print.
your information in an upcoming issue.

Please include the recipe or preparation
advice along with your name, city where you
reside and a telephone call in case we need
to contact you.

Email: Imini@oc.homecomm.net

Or send regular mail to:

Lana Mini

The Eccentrie

805 E. Maple

Birmingham, MI 48009

/re the size of nh acorn with cream
skin with green stripes, she said.

PREP WORK

- It's not ensy to cut common squash. Use a
strong knife to cut the skin, which is casier
than peeling. If the squash is too hard to get
the knife through, try tapping the blade with
a small mallet. Or slice the squash partially
while it’s raw and then place it in the
microwave for several minutes just to soften

PLEASE SEE SQUASH, B3

HOW 70 CHd}OSE A SQUASH
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Above, Sous Chef)
Sal Rlzzo, left,
and Executive
chelWillamHall _ 7
of Papa Joe's t
Gouranet Mark

hold a platter of
their latest
squash creatlons
Inctuding 2ucchini
stuffed with car-

rot movsse-Left, . __.
Hall said currently

he's selling more

than 20 different

types of squash =

from sweet to

savory.

N

" PHOTOS BY TEUNY HOFFLYT

1t can be tough pleking out a ripe squash at the grocery store or
market because of thick and toigh skins.

Exccutive Chef Willinm Hall of Papa Joc's Gourmet Market in
Birmingham says to cxamine the stem of the squash and make sure

that it’s dry, ITit is, chances are the squash will

just ripe cnough.

On harder skins like acorn squash, Hall says make certain the
skin isn't rock hard to the touch.

Ench time we return from atripto

"what's new?” Therc's alwnys some-

i

California’s Napa Valley and
Sanoma’ County, people ask :

directed
tasting

(§2 per
glrss up

or Reserve Nuns Canyon Vineyard
Merlot with chicken, sausage and
shrimp gumbo with rice, There are two
more wines and two more great pairings

freshdesserts and full bar.,

thing new. The following arc highlights

to $25 per

to help you plan o teip. flight for:
3 Eleanor &Ray 5000
RED CARPET TASTINGS ' Heald - | Napa
. . . Valley
‘To learn more about wine ortaste  "Cabernet Sauvignon and Merlot; Atalon
top-of-the-line wines, we d in Estate Cabernet Sauvignon

P
the "Thste Exploration Scries,” intcrac-
tive tastings ($10-520 depending on the
toplc) in private small-group settings at
Francisean Oakville Estate in St. Helena.
Advance reservations are required,
Phone (800)529-WINE.

The Cardinalc Estate boasts a pictur-
esque stone winery in the heart of the
Osﬁwillc District in Napa Valley. The
spectacular hilltop visitor's center offers
360-degrec views of Napa Valley,
Advance reservations are necded fora

and Merlot; Cardinale Red Wine and
Hmited production wines, includi

from winery Chef Todd Muir but we'lt et
you discover them,

NEW RESTAURANTS

After a doy of wine tasting, your
palate is up for some great cats.
Opened Inte last year, the Californin
Mt 1 \! 1c Martini House,

Lokoy, upon release. Reserveat
(800)588-0279..

Far $20 per person, you can taste four
wines with four appropriate food pair-
ings in the new private tasting room at
St. Francis Winery, 500 Pythian Road

. {(at Highwny 12), Santa Rosa {(800)543-

7713, ‘Thstings don't' get much better
than St. Francis Reserve Behler Vincynrd
Chardonnay with smaked salmon souffle

1245 Spring Street, St. Helena (707) 963-
2233, teamed restaurateur Pat Kuleto
(Boulevard, Farllon and Jardinicre in

-San Francisco) with talented Exccutive

Chef Todd Humphries, late of San .
Francisco’s Campton Place and the Wine
Spectator's Greystone at the Napa Valley
Culinary Institute of Americn

PLEASE SEE HEALDS, B2

New in North Coast wine country

WINE PiCKS

There's 2 brond range of prices for
Cabernct Sauvignon and Caberncet Blends,

In this category, touted Napa Valley bot-
tlings arc often the priciest.

W Awesome: 1999 Justin Isoceles, Paso
Robles $48.

B Delicious: 1999 Geyser Peak Cabernet
Sauvignon Block Collectin Kuimelis
Vincynrd $26 and 1999 St. Supery
Dollashide Ranch Cabernet Sauvignon,
Napa Valley $70.

M Best Buys: 1999 Rothbury Estate
Cabernet Sawvignon, Australia $7; 2000
Bucha Vista Cabernet Sauvignon $9;
Rosemount Estate Cabernet Merlot $9;
and 2001 Penfolds Koonunga Hill
Cabernet Merlot $11.

W Got steak? Buy 1997 Michele Chinrlo
Barol» $45 and treat yoursclf,

Are there cobwebs on your

cultural calendar?

Turn to today's ARTS sectlon. Get Insplired
with ideas for some worthwhile thirgs to do.




