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WINE @ RECIPES m SPECIALTIES

Lenten dinner isn't
restricted to
the frying
pan

Lenten seasons, Making fish dinners at home
can be casy.

Scott agrees, but does warn that fish
from the East Const priges are high

this scason because of the harsh
winter.

“Sole Veronique is an casy
recipe,” Scott said. “Use o
picce of fresh sale and

B snautéitinawhite

wine and brown
Countll has taunched the 3- B LANA Mt butter sauce, add
A:Day Daity campaign ta STATE WRIER some sliced white
remind parents to eal thiee grapes and it's
servings of daity a day to Lent Is just th nys perfect”
build stronget bones snd awny. Sotne Christinns Drown butter
betles bodles. will recogulze the $0-day sauce is created

Sa— petiod from Ash

A survey tompleted in
November 2002 found that
neatly hal ol mothers (43
petcent) hink Lhey are get
ting enough caltium, bul the
US Department ol
Agiicultute conlitms thal 1S
percent of Americans are not
meetlng talclym tecommen-

$al

Jusl

bro

Gis)

Wednesday to Holy

Liaster,

St Michaels Catholie
Southiield, husts teaditional tenten b
attraet new customers, the chureh also offers haked
gy with mneasomi and cheese.

“Theres no rule that sags fish have 1o be frivd dur-
lag Lent, Aud thete's no rule that says only

turday, the dny before

1 meat conswmption for

upt for fish instead. Loeal chureh
ex and samue nonprofit organiza-

tlonys erubrace the Lenten traditions by
serving fish dinners. “Tda

t hitting the deep feye
silers nud pans, too,

h nle

v the fish aren't
s, They're on the

Chureh, 25

“wle Road in
“elday fish (eies, And o

fried satmon cakes wilh green onlonz, mayonnalse and bresd ceumbs {above)  of fricd fish
are an easy creatlon for Lent. How this Is an easy creation {betow}. Pre-pur-
chased teady-to-cal shrimp Is simply marinated In lime julce and added to 8

clean taste”

by melting whole
unsajted butter
in o frying pan
until it's almost

red " “burat” then add

that time period, splashes of lemon
More ceimmon, however, and clam juice.

1s that many will just avaid 1ike Julian, Scott

meat altegether on Fridays and

says simple is better.
L2t the fish stand on
its own,” Scott saiil. “You
don't want to mask the flavor.
One of my specinls is Carolina

trout that's pan seared and Havored
with salt, pepper nnd lemon and we sell
a ton of it. People fike their fish to hnve alight,

Many diners are moving awiy from the tradition

“Sure,

ell the fried fish, Tt we also offer
broiled haddock and orange roughy and sautéed

Christinns var enjoy the dianers,

“The polden days ol the fish fries are mostly nt the
churehes and pulis)” said Peter Julian, exeeutive
chef of Hitker's Markets toeated in West Bondicld,
Ann Arhor, Berkley nad Plyuwogh,
messy andd s a big event”

“Mast preaple eat lish beenuse ot the poad ails nud
vitwmin content,” salld Nina Scott, chel st thue Big
Ruek Chop & Brew House of Biemibugham, “They
veally don't want fried Gish very often - they'd ratber
have balitut or Ouinder that's poiched or saptéed ™

mixture of ted pepper, pineappte, avocade and cilantro. Chill and serve. pereh)” said Mark Kromk, nannager of the Knights
of Colutubus on Farmington Road in Livonia, “We
also have deep fried cod and shrimp.”

The K of C opens its restaurant to the public
every Friday throughout the year. Fish, prepared in
d nvariety of ways, is the specialty. 1t offers hand-hat-
tered fish and chips with coleslaw and bread or eus-
tomers ean arder shrimp, perch and roughy.

The evolution of the basie pereh fish fry stems
from public dewmand, Kromk suid.

dations. The survey also
Jound that only one of thtee
moms drinks milk daily

The Uniled Dairy
Association of Michigan
encoutages families to incor:
porate the 3-A-Day of Daity
into tamity meal plans.
Monday kicks oll 3-A-Day
Week (March 3-9).

Tamilies should seck out
mitk, snackable choeses anid
portable yoguet In at least
(hree meals a day, the UDIM
recommends hiee seivings
aday can help get nol only
calclum, but potassium, phos:
phorus, prolein, vilanins b
and A, tibollavin and nlacin

Families can visit
www.Jadayorq for recipes
and Inlotmation.

BB Moore s the master
Detin Mooie, a forimes exeew
thve chet o the Colden
Mushroom and we-time part:
lime fxculty ember at
Schoolcralt College, has carmed
mastes chel status tromihe
Ametican Culinary Fenleration,
Moore. execullve thet at
Bunwoaisy Country Club in
Dunwoody. Ga. teceived the
certitied master chef ceshili-
cation ftom the ACF. whichis
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As a dtied fishoalier

“When prepasing

Léad 43

vative, Julian reconumends pan
i tuna stenk with calsmata ofives that
cany be pusvhiased at Hillers - or it ennbe mude in
Tesidentiol Kitchens, 11 customers want to create
evess simpler meals, Juliunn suggests sauteed pichersl
Filet style picherel is ensy 1o work witl, b sabd.
b, heep it simple and use less
than thve imgedients” Juline said. “Marinade for
fnst one by, Liglily dust the filets with flour snd
white pepper amd then pan fry in light!
entwly off for tive nlautes on each sid
Al to be sure its cooked thoroughly, heat anoven 10 85
for an additionn) five minutes iEneeded.
“Prople aren't just eating thele Lenten tish at

v coated

restiurants apymore beeatise cooking

~Twenty-five years ago, we'd xerve 700 peo ple

il dinners. Tuday
still good! ... this

B cach Friday during Leat” Kromk said, *But then
H. resrulur restaurants starting getting in on the fish

erve about 300 people which is
what pays onr building rent”

The days of wortyivg abiout fish tasting "too fishy”
aren’t os common cither, Julian said
kets and good restaurants
and the fishy taste isn't quite ns common.

H  Ventimiglin's Ttalian grocers, on Dodge Park north
of 15 Mile in Sterling Heights, hus o deli full of

d. Today, mar-
fresh fish daily

e

hre-~

pured fish during Lent that's sold as carmyvut - the deti specialty is fried m]anmﬁ.‘ml it

At HillerY

soe 1 and hake the pickerel  also offers cod and stmelt that's breaded and fried in tomatoes and envam
altmon is the “hig fish.”
“Salmon is huge such as dill poached salmon with white wine, sea salt and white

at Loie is a0 populue todng” Julinn said. He'cseen wn inerease in fish sales during the  peppier, but right now cod nnd serod are, too,” Julian said,

e
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Line broj .,
mm\inlng);:m?r::xi'lf:‘] and place fish
allinving 10 minntos m‘nkl(h‘ shad with mivture, Broil f; ased mek, Combine
S DAFt Or Until shad flakes caee FeF inch o thickmatfour ichex from heat,
dhering cooking, Mg e k¢S LUl When tested with & farh ooy at it thicl,.
Rexi - Makes B servings, May ateo he o o7k Bste seveent time
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Dahed for addaion

Many reasons fam’(ﬁémBadia a Coltibuono wines

adiaa Colthuono, one o it "”"”:'.‘

B Teseam s lovehent wine

¥ eatates, sitnatsbannd wlhing
Tutts plasted w vmeyaids and
olve groves, soonly L baes
drne toom Flonme. Sited bigh
o Tisean b the hemt of
the Chianti Clssiae wane sone,
his avesome propeety has
comiamding Ve o 2000 acies
at forests, vitey andy, atvient
famhonses and aline tves,
Uadia a Coltibucna (A Bbey of

p—

Focus
on wine

(21, a Blend of chandannay
and pinot blane, challenges
many pinot grigios at this price
pointt

The 2000 Coltihummo
~Cancelli” Sangiovese di Tneana
(20 will change your mind
about 4 100 peneent sangiovese.
Farget some weak, lavoriess
stufl frow California. This is the
eal, delicious MeCay - great

The 2000 Coltibuons
*Roberta Stuechi” Chianti
Classion ($19) steps things up.
Aged i oak casks and amalk
French vak barnels, this wine
showeases the skills of Stuechi
in producing a wine from grow-
ers. "And 1'm bent on doing it
without aditing merlot ta the
Dlend,” he said. “F don't like what
blending with merlot or caber-
with a gourmet pizza. net sauvignon does to the true

10 the 109899 Coltibuano
Chinnti Classico Riserva (833),
grapes from the estate’s 13- to
15-year-old vines offer a gore
Rrus, ripe fruit profile with a
rich finisl. The ultimate estate
capression is tevealed in
Coltihuane Rangioveto di
Toscana ($7). Sangivvetn is the
old Tuscan name for saugiovese
and this witte should be paired
with a great steak or Savory

Ray &
Eleanor Heald

whosr mimetous books an
Halian culinary avts have been
published warklside,

Tier son, Roberto Stueehi, is

The 2000 Coltibuono character of sangiovese and chi-
“Cotannera” Chianti (F11is 80 anti”
pervent sangiovese and 10 per- With 1999 Radia a Coltibuono
cent canaiolo. The absence of Chianti Classicn ($20), the int
aak aging retains natural fruit estate evpression is spotlighted
charactens in a pleasant quattat  ina woncentrated, lavered wine
this priee. with along finish,

Ralian-style stew.

MORE ATTRIBUTES

the Gomd Harvest i an Uith
ety wediewal Beastvtine
Abbey and the first documentisd
ate of Chinant, the celebrated
awane dewel of Tuseany, 1 ivabo
the home ot Lorvaea de Maden

the winemaher for the famons
wines of Badua Coltibuone

MAGNIFICENT TASTES

1n adddition to the eveellence

Caltbuonos 2000 Rappaline

PLLASE SEE WINE, B2

id you miss the deadline fo
day's Classifieds?

| Thurs

You have a second chance to make Thursday's edition, it you call us
by noon on Wednesday we'll put your ad in a special mini-directory,
¥ Too late to Classifled,” which appoars in Arts & Entertalnment.

all 1-800-579-SELL (preterably by deadiine) to place your ad.
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