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River tour
Plan a European
River tour.
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& Fun popcorn

ASAP Popcorn of ASAP
Food Products of Soton, Ohio,
has crealed a new popeorn
that officiats there say is
healthier and offers a fun
way to secve it 1o your chil-
dren. The company's A Super
Amazing Popcorn microwave

popcarn bags feature car-
{oon characters, such as
Bugs Bunny, Tweety, the
Tasmanian Devil and Scooby
Do or sports graphics. The 3-
ounce bags stand up out of the
microwave. She company says
it is the first mictowave pop-
corninthe Uniled States 1o
usa suntlower oil, which is
healthies than oifs cutrently in
ather brands, tesulting in
lighter, betler-tasting, popcotn.

Retaifers that catry the
popcorn include Kroger and
Meijer. For more information
on ASAP Popcorn and foed
products, visit www.asappop-
corn.com,

£ School partners

Bob Evans Restauranls is
sponsaring 1he development
of anin-classcoom teaching
gulde to be used inmore
than 26,000 ¢lasstooms
throughout Fiorida, Indiana,
Michigan and Horth Caralina,

The leaching gulde, devel-
oped by Schofaslic Marketing
Parlners, Schofastic’s con
sumer matketing division,
and sponsored by Bob Evans
Restaurants, promotes read-
ing and fiteracy skills for stu-
denls in third, fourth and
filth grades Ihrough a series
of Interactive reading aclivi-
ties. Slarting this month, the
quide will be diskibuted lo
schools within 3 five-mile
radius of a Bob Evans
Restaurant In the fuur stales.
The teaching quide, com-
prised of 3 classrcom poster,
teachier lesson plans and
student warksheets, empha-
sizes reading and litesacy
skills, Through lesson plans,
studenls can lake 3 "Reading
Road Trip,” compose 3 class:
1oom conslilution, wiile a
book repott and participate in
an essay contest. Parlicipants
in he essay contest ate eligi-
ble Yo win savings bonds. 3
Scholastic shopping spree fof
tus of hiet teactier and aclass:
room prize from Bob Evans
Restauranl.

R Tropical Escapes
Enjoy wines at Tropical
Escapes, 3 wine lasting and
auclion gata to benefit sty
dent scholatships and edu-
calional prcjects at Madonna
University, ol 530 p.m.
Friday, March 28, al Laurel
Manor, 39000 Schoolcralt in
Livonia. The wine tasling and
silent auction are scheduled
for 5:30 p.m.. while tinner
and Lhe live auction will be
hetd at 7:30 p.m. Wines. art.
crystal, fine jewelry and
umigue items are among
ilems 10 be sold at the sitent
auction. [ntertainment witl
be provided by the Livonia
Symphony Steing Quartet.
Tickets are $125 per person,
for information. call
(734) 432-5421ar visit
www.madonna edu (chck on
Auction 2003).

top honors

BY ELEAKOR AND RAY KEALD
COREESPONDENTS

In culinary circles today, no
subject gets more attention than
food and wine matching. Many
theories abound from it doesn't
matter, drink what you like, to
“rules” such as brie is quite
v with most red wines,
except less fruity and carthier
styles of Pinot Noir. (A good
rule, by the way.)

1t scems, though, that all this
chatter has only contributed to
consumer confusion on how to
chouse the perfect wine to com-
plement a dish.

At the eighth annual
Michigan Culinary Food &
Wine Extravaganza, local wine
purveyors and restaurant chefs
teamed ta impress us, and the
palates of nrea foed und wine
writers, with their “matching”
skills. This year, the annual
Mardi Gras event benefited the
area chefs scholarship fund and
Team Macomb, which will com-
pete in the 2004 World
Culinury Arts Salon in
Germany.

GETTING IT RIGHT

Yor food and wine paitings,
e wine purveyors worked

N several chefs the same way
a home conk does. The chef
chase the recipe and theo there
was collaboration on the best
wine mateli. O using personal
wine knowledge, the chef ealled
the pairing directly.

*For a good harmony, the
weight of the wine must match
the weight of the foud.” said
Anne Keller, on-premise sales
manager for AHD Vintners.
Keller nlong with other area
wine purveyors used another
good recommendation: the cor-
rect wine never overpowers the
dish.

“Moderate oak in & wine docs-
n't overpower,” said Carl Bochm
of Decanter lmports. “On the
ather hand, unoaked red wines
may lnck needed richness to
wtch a dish. The best focd
wines are medium bodied, not
Blockbusters, that may be
impressive on a restaurant wine
Yist or when served for a speeial
dinner prepared at home, but
they do nat necessarily enhance
adish. They're often too big and
powerful”

TOP HONORS

At the enmpetition,
Ristorante Cafe Contina in
Farmington 1ills garnered top
humors for Ravioli Fatta in Casa
Ripieno di Agnelloe
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The warmth of the fireplace at Ristorante Cafe Cortina In Facmington Hills adds Intimacy to a winnlng recip2. Above, Chef Jelirey Hoftman

places lamb tililng for the cavioli on the dough.

Roset (Lamb Ravioli in
Rosemary Cream Sauce). AHD
Vintners' Keller chose 1998
Allegrini La Grola (§20), a new
wave red blend of Corvina,
Rondinelia, Syrah and
Sangiovese from Italy's Verona
region, as the perfect wine to
accompany the recipe of Chef’

PEASE SEE MATCHES, B2

Looking for lively, totally local
coverage or your home

town?

g You have it!

Right here. Right now. Read on...
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