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Fun in the sun
Get a different view
of America by taking
a Southern road trip.
Travel, B6
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B Classics

Give roasted vegetables a
savary twist with the addi-
tion of pickled beets or make
a colorful relish from beets,
diced bell peppers and corn,

Beets can be enjoyed in
salads, served over fresk
steamed vegetables or
grilled fish. Aunt Nellie's
Farm Kitchens now presents
many new ideas using pick-
led beals, cabbage and other
foods in a collection of clas
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sic vegetable creations.

Reed a quick dinner
accompaniment? Sauteed
apples added 10 sweet and
sour red cabbage is ready in
15 sminytes. For dessert, try @
splcy cake made wilh beets.

To receive 3 free copy of
Contemporary Classics, send
3 seli-addressed, stamped,
business-size envelope to
Seneca Foods Fulfillment,
3732 South Main, Seneca, HY
14505

K8 ¥ho shops?

\emen do most of the
shoppling for groceries,
according fo the Food
Markeling tnstitute.

According lo the 69th
annual report of the grocery
industry, 69 percent of the
shoppers are female head of
households, white 20 percent
are men, and 1l percent of
households reported that
both men and women
shopped for focd.

Salurday is the mast popu-
(ar day to shop with 22 per-
cent heading 1o the grocery
on that day. Shoppets under
35 usually shopped on
Saturday (24 percent), as did
those 35-55 years of age (28
percent), Shoppers over the
age of 55 usually shopped on
Friday (21 percent) or
Thursuay {20 percent).

Friday was second at 16
percent, while Thursday and
Sunday followed at 14 per-
cent. If you want a less
ceowded slore, shop on
Tuesday and Wednesday,
which reported ¥l percent.

& Beer tasting

Schoolcralt College’s
Gourmet Club and Merchant's
fine Wine of Grosse Pointe
Woods. Dearborn and Royal
Dax present the eighlh annual
Winterlest Beer Tosting pm.
wednesday, March 19, at the.
Schoolcealt College VisTatech
Center, 18600 Haggerty in
Livonia, one biock west of |
215 belween Stz Mile and
Seven Mile toads.

fine culinary cuisine, and 80
t0 100 beers wili be among the
choices. with taslings limiled
1050 beets.

Tickels are $38 per person.
Patrony must be 21 years of
age and prove i 1o atlend this
evenl. Tighels can be pur-
chased at the Sludent
Activities Office, fomer
Waterman Cenler, of at
Werchant's Fine wine loca-
tions. Visa, MasterCard and
Discover ate accepted Mave
checks payable lo Schoolerall
College. Tati for tichets 3l
(134) 462-4422.
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Traditlonal irish Eg
cooking
Includes felsh
stew. This
verslon from
Dick 0'Dow's
features lamb, 1
ablend of

|D\ Bt STEVE CANTRTLL Y Hl POTOLRAME R
Tom Connors, manager of Dick 0'Oow's, holds tvo favorite trish Gishes - 3 shepherd's ple (left) and & beel boxty.

mountain arcas of Ireland and Traditional irish recipes can be found
Heal ty, fl‘eSh remaina so, "Lamb is renlly popu-  [nside. Taste, page B2.
lar In Irelund, beenuse they have so J

Cousino-
Macul ranks
among Chile’s
best wines

st March, we had the pleasure of

celebrating the end of harvest

2002 with o preview tasting of
the 2001 wines of Causino-Macul at
the winery's new Buin (pronounced
“bween”) cstate in the
Maipo Valley of
Chile.

‘The 2002
Cousino-Macul
Chardonnay and
Merlot from the Buin
Estatc, both $9, have
just been released.
We celcbrated their
arrival!

Ray & Eleanor SIGRIFICANT
Heald ] HERITAGE

In three years, Cousino-Macul,
Chile’s Jeading family-owned winery,
will celebrate the 150-year anniver-
sary of its wine estate in Santingo. To
preserve its winemaking heritage, it
made sense for the sixth-generation
Cousino family to seek Jand outside
the now overcrowded Santiago
metropolis of 6 million people,
plagued with enormous pollution
problems. Buin, with its unique
mieroclimate for growing cabernet
sauvignon, merlot, chardonnny,
sauvignon blanc and riesling was the
solution,

To continue the Cousino wine her-
itage, the most successful, select cut-
tings from the Santingo estate were
used to plant the Buin vincyards in
several different vine spacing pat-
tarns, depending on the varicty. “The
Cousino-Macul origins,” winery presi-
dent Arturo Cousino told us, "were
inspired by the wines from the
Bordeaux region of France. Even
though we now have new vineyards
and a state-of-the-ut winery, our
dedlcation is to world-class wines
that are unmistahably Chilean, earry-
ing the distinctive character of the
Maipo Valley”

Focus on
Wine

' BUIHI AHD MAIPO

During the growing season, opti-
mum sunlight, high daytime temper-
atures and cool nights create the
unique microclimate of Buin in the
Maipo. Similar to the original Macul
vincyards, Buin is Jocated near the
foothills of the Andes mountains, the
principal microclimate influence and
major water source feeding the calci-
um-rich Mafpo River. Such mineral
composition defincs some of the
world's great vineyards, such as
Burgundy and the Champagne

region.

Soils at Buin, 25 milcs south of
Chile's capital Santiago, are rocky and
infertile; the best in the Maipo Valley.
Write that in the hook of good things
because vines struggle to developa
deep root system to obtain nutrients.
Struggling vines have reduced vigor
and produce bunches with small
berries that offer flavor concentration
to the resulting wines. To control
insect pesta and vine diseases,
modern arganic grape-growing
methods are practiced in Buin.

Vine crop load i1 regulated through
a°green harvest,” when some of the
grape clusters are dropped while they
are still green. This sacrifice of quan-
Aty assures {ult ripening of those
bunches that are retalned and ulti-
mately top wine quality - another
element for the book of good thinga
that b to high flavor con-

foo dS brillg Cha["m tmany farms and sheep there,” said

Tom Connors, manager at Dick
to the table

BY KEN ABRAKCIYK
STATE WRITER

When you think of Irish cuisine,
the conversation almost always
Teads to Irish stew.

The popularity of the dish isn't

ising, whether you're a tourist
ng the Emerald Isle or just
visiting n restaurant that features
the dish 10 celebrate St. Patrick's
Day, as sheep farming was one of
the only ways of life in the barren

O'Dow's in Birmingham.

Many of the Jands in Ireland
were unfit for farming, tillage or
cattle, writes Noc! Cullen in
Elegant Irish Cuisine, Lebhar-
Fricdman Books, Nevr York, N.Y.
(2001).

*Irish cuisine, like most others, is
based upon the evolution of one-
pot cookery,” Cullen writes. "Irish
stew is perhaps the best example of
the Celtic version of one-pot cook-
ing”

Some prescnt-day Irish food
habits go back to prehistoric times,
Cullen writes, Large joints of meat

were wrapped in cither straw or
Iride, tied with a straw rope, then
lowered into the pits with heated
stanes ndded to bring the water in
the pits to a boil.

*Indeed, anthropological and
archucological data suggests that
crude ovens were also constructed
by the ancient Irish, which would
partially explain why the cullnary
principles of boiling and roasting
in Irish cuisinc arose simultane-
ously,” Cullen reported.

Connors considers Irish food

FUSESEE IRISH, B2

centration.
WINE ASSESSMENT

The 2002 Cousino-Macul
Chardotnsy bears acitrusy,crisp -
style, that's designed for food. It was:
produced during & long, cool fermen=
tation that turned up
and preserved it. Crisp acidity was
also saf ed because the wine

Jid not undergo malolactic fermenta-

tion and was aged only in stainless
steel tanks, The rich per- -
ceived 1a due %o fruit concentration,
derived from the vineyard methods

TLEASE SEE WY, B2
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Looking for lively,
coverage or your

totally local
yhometown‘?

You have it!




