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B2 Market guide

The Michigan Department
of Agsiculture has published
anew edition of its popular
“Michigan Farm Marke! & V-
Pick Directory.” The publica:
tion is divided into seven
regional sections ranging
from the Upper Peninsuta to
metro Delroit, and includes 8
“Kichigan Farm fresh
Produce Availabllity
Calendar.” This free disectory
can be ordeted from the
Michigan Oepartment of
Aqgricufture in a number of
ways. You can maitina
request o the department at
PD. 8ox 30017, Lansing, M
48909, call (517) 3713-104, fax
arequest to (517) 335-7071.

Toget farm market infor-
mation onling, go to
www.michigangov/mda

B Apples

Criginally Michlgan had no
apple trees. Apples are not
native 1o the Norlh American
continent. They were
tirought here by early
European selilers. The earli-

“est apple trees planted in
.Michigan were probably at

the French settlement of
Detroit in the 18th century.
Homesteaders planted apple
seeds alter clearing their

. land for craps. How apples

, are Michigan’s number one

truit crop, To learn more
about apples, and where to
pick them, check out the
Michigan Apple Commiltee’s

“Web site www.michiganap-
plescom.

& Gail's tips

“Silk Soymilk - try it, you
may ove it.” says Gail Posner
aregistered dietilian with
Healthy Ways Nutrition
Counseling in West
Bloomdield. “The silk vession
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Northel}
Indiang
Cuisin

Gajjan Sandhu,
Tandoori Chicken {[eft) and the chef’s special, Yegetable Thall.

rice, naan.

is relrigerated and can be
easily found in the dairy
case and always tastes
fresh”

According to the FOA, eat-
ing 25 grams of scy protein a
day may help lower choles:
tesol, A diet high in soy pro-
tein has been linked 1o the
reduction of some cancers,
ease of hot Hashes associat
ed with menopause, and an
improvement in bone health,
Try soymitk with Soy Essence
Cereal by Batbara's Bakery.
This new whole grain, high
fiber product is avallable at
Yhole Foods Markets.

& Chili Cook-0ff

The Brooks® Great Lakes
Regional Chili Cook-0ff Is 1)
am. 106 p.m, Sunday Oct.13
at Kellogg Park in downtown
Plymouth.

There's also a safsa con-
test with red chifl, green chili
and salsa as categories,

At least 60 chili cooks are
expected to vie lor cash
prizes and the chance to
agvance ta the Wosld Chli &
Salsa Championship n Reno.
You ¢an sample competition
chili at 3 p.m. for S1 per taste.

mering splces for evening meals,

BY LAWA WIR!
STAFF WRITER

erhaps you've wanted to visit
an Indlan grocer, but realized
you know little about the cui-

Recipes, Indlan recipes and Indian
restaurants can be found on Pages

1

82 and B3

owner of $han-E-Punjab restaurant in Garden Clty, with his Northern Indian creations.
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It conslsts of three vegetables, raita, dhai,

spice can overwhelm the flavor ll‘ux/c

much is used by the novice.

*Many customers are pcople who
love Indian food, but don't know how
to make or don't want to spend the

N NN

time making it at home,” said
Sandhu.

Two women enjoy a fate lunch at Shan-E-Punjab. .
The closes afler lunch at 2 p.m, and
re-opens for dinner. Authentic Indlan food is
quite compllcated and many restaurant owners
allow themselves several hours to begin sim-

sine or its exotic spices. Plus, many
labels on Indian foods are written in
Hindi and that can make o market
trip secm even more overwhelming.

carry every ingredient imaginable.
Past the aisles of upbeat Indian music
CDs and celebratory henna tattoo ink
are fresh mangos, potatoes and gin-

Typically though thercs a friendly  ger; pre-mixed spices like Chana
atmosphere in most local Indian mar-  Masala, dried lentils, rice and chut-
kets where customers and staflers neys.
spend relaxing moments chatting Gajjan Sandhu and son Bobby
about food or life. Grab an item offa  Sandhu of Shan-E-Punjab
shelf and politely ask “how do 1 cook  Restaurant, on Ford Road at
this?" and chances are more than one  Merriman in Garden City, often talk
person will offer advice. with customers who prefer to ordera

Markets like the “Indin Grocers” Northern indian menl rather than try
stores in Garden City and Canton to make one at home. Heat from the

Chili powder, coriander, mustard
seeds, ginger and garlic are the basic
spices in many dishes, Sandhu said.
‘To make traditional Northem Indian
cooking even more difficult at home, a
Tandoor oven is needed to
authentic fluffy Noan (a flat bread
that s much thicker, softer and puffier
than pita, spiced Lamb or Chicken
Sheekh Kabab, Most people, of
course, don't have the ancient, hori-
zantally deep clay oven with the round
hole - heated up to 6,0002F with

PLEASE SEE INDIAN, B2

Year-round balmy weather in and
around Santa Barbara, Calif,, about
100 miles north of Los Angeles,
marks it as a magnet from which to
explore Central Coast wine country.
As a vacation spot, Santa Barbarn
compares well to Spain's Costa Brava,

Spanish colonial and
Mediterrancan-style buildings with
red-tiled roofs are accented by color-
ful flowers in the city's lively down- -
town shopping and restaurunt dis-
trict.

Consider Santa Barbara as the
southern anchor for a wine trip taking
you north through the sand havens of
Pismo Beach and Avila Beach to San
Simeon and the famed Hearst Castle
with inland stops in Solvang, a mini
Copenhagen, Santa Yncz, Los Olivos,
Santa Maria, San Luis Obispo,
Templeton and Paso Robles.

San Luis Obispo wine country is

made up of two valleys. Edna Valley
and Arroyo Grande Valley are the hot
spots for great pinot noir at more
affordable prices. Other varicties
such as cabernet franc are gaining
acclaim. Duc to the unique geogra-
phy of the South Central Const, both
valleys have east-west orlentations.
‘They are famous for the far-reaching
maritime influence on the climate
and caleareous soil, both of which
promote wine complexity.

Our pick for (% top wineries in the
Edna Valley are Baileyana (these

Central Coast wines

wines will be available in Michigan
and we'll feature them in an upcom-
ing column)and Domaine Alfred
with stunning wines from the
replanted histotic Chamisal Vineyard.

na anlz Vineyard is a ploncer
winery in the region,

Kynsi Winery is a relative newcom-

"er in an old, restored dairy. Stephen

Ross produces a mere 2,500 cases
annually, but the pinot noir is dyna-
mite,

Winemaker Cathy MacGregor
makes wines under her own and the
Windemere label.

French "garagistes” may be all the
rage in Bordeaux, but Cathy
MacGregor is a California pioneer,
making wines in an industrial im-k.

In Arroyo Grande Valley, Talley

* Vineyards pinot noir and Saucelito

Canyon zinfandels are wines you
PLEASE SEE WENE DICKS, B2

WINE PICKS .
Chardonnay winners from our recent taste-off.
1 Picks of the pack: 2000 Gallo of Sonoma
Laguna Ranch, Russtan River Valley $24 and 2000
Livingston-Moffett Genny's Vineyard, Carneros

0. .
W Awesome with a Tittle bottle age: 1999 Meridian
Limited Release, Santa Barbara County $22; 1998
Albert Pic Chablis Premler Cru Montmalns $36;
1999 Chalk Hill $37; and 1999 Coldstream Hills $18,
B Delicious: 2000 Kunde Wildwood Vineyard,
Sonoma Valley $22
W Best under $20: 2000 Mazzocco River Lane
Vineyards $18; 2001 Justin, Paso Robles $18; and
2000 St. Supery Napa Valley $19.
W Best buys at $12 and under: 2000 Buena Vista
$8; 2001 Abbey Rock, Australia $10; 2001 .
Rosemount S10; 2001 Penfolds Koonunga Hill $10;
and 2001 Wolf Blass $12. E
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