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B2 A martini lunch?

Lunch or dinner by the
glass?

The three-martinl (unch is
back, but this time, it doesnt

represent the potent potable
of gin and dry vermouth, but
rather a fun and clegant way
of dining,

Forte Belanqer Catesing of
Troy is offering martini
lunches from a series of food
stations that use martini
qlasses instead of plates.
Forte is also adding Teeny
Martinis, smaller colorful
martini glasses just right for
hots d'oeuvres.

Guests can create theis
own hors d'oeuvses of
choose from premade
martinis,

Some of the more populac
martin} meals are Caesar
salad, turkey dinner, rock
shrimp and diver sea scallop
cosmopotitan, torest mush- *
toom risotto, and lobster
Disque with grissini stick, to
name a lew.

“Peaple love the idea
because it's so new and fun,”
said John Forte of Forte
Belanger Catering. "We're
always secking out culting
edge and unique ideas to
take out evenls from special
to spectacular”

forle Belanger Catering
maintains 25 reqular employ-
ees and will bring as many as

100 staff for targe ¢atered
events. The company works
{rom an 8,500-square-foot
kitchen and commissary in
Teoy.

for more information
on Forte, call (248) 286-3300.

Eating healthy

Heallhy fats (Omega 3)
decrease tumor growth,
stimulate the immune sys-
tem and inhibit cancer-pro-
moling hormones,

These fats can be found In
salmon, sardines, trout, tuna,
herring, canola oll, leafy
green veggles, walnuts and
flaxseed.

Those foods should be
incorporated in your diet
alang with three to five serv:
ings of vegelables and two
to Tour servings of fruils,
according to officials at
Providence Hospital's
Hutritlon Services.

Hutritionlsts also suggest
you read the package fabels
10 make suse you are gelling
whole grain bread, whole
grain coreal, esackess, pasta
and brown rice.

Tey using dried peas
and beans (lequmes) in sal-
ads, chili, soup and dips.

Add 2lp lo food by adding
health proteciing herbs and
splces.

Huls also contain healthy
fat tmonounsaturated), hiber,
peotein, vitamins and miner-
afs, Dark chocolate 2130 stim-
ulates “feel-good™ chemicals
and is belng studled for can-
cer and heatth pratection
benefits.

Providence olfers a varlely
of community health educa:
tion classes that focus on
understanding the impor-
Vance of nutsilion,

For a lisling of current
of upcoming class offerings,
call 1{877) 345-5500 or go
to www.providence-hospi-
talorg

warming

Chris and Carolyn Caldicott had a job that
many vegetarians, or lovers of travel, would
crave: They trekked across the world to find

the planet’s best vegetarian food.

Their culinary journey is
stunningly exhibited ina
beautiful book appropri-
ately titled World Food
Café, Global Vegetarian
Cooking ($28, Publishers
Group West).

‘The book contains full-
page photos of colorful

dishes from Sri Lanka,
Indin, Chinna, Jordng, Luos,
Brazil, Peru, Mexico, Egypt
and Cubn, along with
benutiful photos of those
Iands, (ucrudlng the desert-
d beaches of the
Seychelles; fruit merchants
in Moracco; temples in
Knrnataka; ¢lephnants in
the misty jungles of Indin;
worshippers embracing
stone Hindu cfligies In
Ganesh; and blocks of
unrefined sugor in
Mexican street markets.

Food specinltics of every
country are detailed by the
Caldicotts,

“The best dish weate in
Ecundor was creamy
pumpkin, potate and
paprika soup flavored with
thyme and orcgano,” the
Caldicotts wrote, “We were
served it while staylngona
ranch inthe Andean
foothllls near the small
town of Vileabamba.”

Another story reads:
*Never having been invad-
ed or colonized (Thalland)
has food that is undiluted
... and very good. Fresh
ingredients are cooked in
heavily spiced pastes and
flavored with lemongrass,
lime leaves, galnngal, black

From the rice paddles of China to the frult markets
of southern India, “World Food Caté' opens your
Kitchen to the outside world,

pepper, basl), ginger,
tamarind, coconut milk,
peanuts and cilantro”
The section on “Buddhist
meat” {8 interesting not i
Just to vegetarians, but for :

anyone searching for high- oy

protein, low-fat options.
“Buddhist meat,’ also
known s scitan, is derived
{rom wheat gluten and can
be found in Chinese and
natural food stores. It's
packed with protein and 8
vitamins and is often used
a8 & meat substilute in
Chinese food, The nuthors
said it was delight to dis-
cover the “meat” while in
Asla because many dishes
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Port offers
warm weather
enjoyment

fyou have the opinfon that Port is a winter bever-
age to be enjoyed by a roaring fireplace, you really

need to read this column,

“Chilled,” suid Churchill’s proprictor/

Portmaker Johnny Graham, “Churchill’s White Port
e (§18) is a marvelous warm weather
aperitif. Most White Portsare 3to 4
years old when bottled, but
Churchill’s is 10 years old. However
by law, the age of a White Port is not

allowed on the label”
As apprapriate warm weather
[ Ak accompaniments to ite Port,
o Graham and his wife Caroline sug-
Focus on gested sushi, fusion or Pan-Asian
Wine appetizers, spicy prawns, smoked
salmon, erab cakes, duck or chicken
liver pate and salted almonds.
Rale Eleanor Served chilled, Churc};i!!': 10-ycar
Heal | Tawny (531) is a delightful dessert
pour. It's a perfect
accompaniment to
creme brulee, any
WINE PICES dessert with pecans,
Whites less than $20 to cherry compote, an

serve chilled as matches for
shellfish, chicken, pasta with

olives, fresh tomatoes and
basil,

Unique tastes: 2002 Villa
Maria Private Bin Riesling,
Marlborcugh ($13) and 2001
Chateau St. Jean Pinot
Blanc, Rabest Young
Vineyard ($18).
CHARDONNAYS: 2001 Geyser
Peak ($16); 2001 Beringer
Founders’ Estate ($12); 2002
Lindemans Reserve (10

2001 Painter Bridge (38): and

2002 Caliterra ($8).

PINOT NOIRS served below
reom temperature are
wonderful with geilled
salmon os grilled duck.
Awesome: 2000 Etude,
Carneros {540) and 2000
Morgan Gary's Vineyard
(§38).

A Burgundian touch: 2000
Archery Summit Red Hills
Estate {§75).

Unlque reglonal styfe: 2001
Clos LaChance Santa Cruz
Mountains (§28).

Real deals: 2001 Anapamu,
Wonterey ($16) and 2001
Robert Mondavi Private
Selection (513).

Altwines mentioned are
avallable in the metro
Detroit area. Il a etailer
does not stock a specific
wing, ask that it be ordered
from the distributor,

I—

almond er apple tart
and vanilla ice eream.
For a cheese course, it
pairs well with ched-
dar, double gloucester,
Icicester and Spanish

manchego. Borid{

year Tawny are pot
meant for long bottle
aging. Therefore, buy
fresh stock and drink
it. By law, a Tawny
must carry a bottling
date; check it, Fora
White Port, you're on
your own. Once
opened, White Port
and 10-year Tawny
will stay sound in the
refrigerator four to six
weeks.

CHURCHILL'S

When one thinks
about a Port house,
centuries of tradition
come to mind.

Churchill's, founded
in 1981, hawever, is
the first independent
British Port shipper in
more than 70 years.

In the Port trade,
Johnny Graham has a
recognized family
name. His great-great
grandfather founded
Gruham’s, His father
sold the company to
the Symington family
in 1970. And so it was
that Johnny arrived in
Oporto, Portugal, in
1973 without a family
firm with which to
apprentice.

However, he landed
a traince job with
Cockburn’s and for
the next year worked
with John Smithes,
one of the great men
of Port. In 1980,
Johnny was madea
Cockburn's director

and married Caroling Churchill, Together, they
formed Churchill'a (clearly, Johnlx‘g could not use his

family name, which had been

and Johnny left

Cockburn’s to work at Taylor's while he started his

company, |
Finding vincyard sources nnd establishing Port
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Wine Walk Around Tisting at & .3, Wednesday, My 1.
;il‘;?r‘d? $45, For nformation and resarvations, calt (246}
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Great Lakes great wines
Susan Platek opens boxes of bottles and hands them to
Dave Kosturko In taking sn Inventory of wines arriving at

ty Coltege's Orchard Ridge campus In
o Hills fot the cightts annua) Great Lakes Great




