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B Grilling tips

Want something different
on 1he grilf {his summer?
Think fresh fish and reafood
for cooking on the grill

Red Lobster Executive

Chef Keith Keogh offers sug-
gestions for cooking
seafood, including this
qrilled fobster: When you're
ready to cook. make sure the
Qriil s hot. A lukewarm grill
may cause the fish fo stick.
Also. put the fish on the griil
with the bone or uneven side
down first (if you put the flat
side down lirst. the fish may
crack when you turn it)

You can marinade fish for
twa hours before cooking it,
but Keogh also suggests
using a light ¢oat of ofive oil.
salt and pepper of oil with
Tavotite herbs, for added fla-
vors, try ground celery seed,
crushed capers, gartic, mar+
joram and thyme.

I Beer and cheese
i you're looking for some-
thing nexw to tiven up your
summet entetalning, the
Wisconsin Milk Marketing
Board recommends palring

¥iisconsin cheeses with beer
(wilh the beer consumed, of
course, in moderalion),

With more than 350 vari-
elies and 1ypes of Wisconsin
cheese 1o choose from,
there's a cheese for any
palate when it comes to mix-
Ing and matching cheeses
with flavorful beer, said Dana
Tanyerl, ditector- nallenal
product
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Mar'ene O'Brlen sorts corn at the Plymouth farmer's market. Mariene and her husband, Dave, run a produce stand, which is a longtime fixture at the market, located tn The Gathering, across from Keliogg
Park. On this cold and blustery fate Saturday moening customers had just about cleaned out thelr stock,

FARMER'S MASKETS

Rochester: Every Saturday 8 a.m.
10 1p.m. until the end of October.

" Located on the corner of Third and
Water streets, one block east of

Farmers sell pride in produce, sweets, flowers e mmsasmes

Harket, on the northeast corner of
Middlebelt and West Chicago, every
Saturday starting June 14 through
Sept. 27, Every Saturday, from 8 am.
to 3 pi.m. Parking is at Emerson
Middte Schoo! on West Chicago.
Livonla: Greenmead Farmer’s
Market is June 12 through Oct. 16,
every Thursday from 9 a.m. to 2
p.m. Also oftering farm complex
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Eating fresh produce is
healthier for the body and
tatking to the people who grew
it docs something for the soul,

too.

‘That's the lure for the mar-
Kets, featuring locally-grown
produce, flowers, baked goods
and even crafls that spraut up

in our neighbarhoodsin. tours this year from 1 am. to 2 p.m.
spring and keep “Sp'}'“;:{c‘;};;“’ on market day. Spectalors will be
Enhance your and spiritu- shown the Hill house, the barn and

tarmer's market  nlly through
finds with recipes  fall. Tt scems

the farm hand's house. Greenmead
s on the southwest corner of

3
WMMB. Beer’s slightly biller
flavor and its effervescence
counter the richness of aged
cheeses and cleanse the
palale.

WMMB suggests that
tighter-Hlavored beers go
with tighter-llavored
cheeses, such as Muensler or
Pravolone. Strongly flavored
beers need assertive
cheeses, such as aged
Wisconsin Gruyere or sur-
tace-ripened Brick.

For more pairing
tips, recipes and intrmation
on Wisconsin cheese,
visit the Wisconsin Wilk
Matheling Board's Web sile,
wwa wisdairy com/cheesein:
to

B Grill contest

Entet the Reynolds BBO
University Sweepsiakes and
You toukd win a tp tor two
to leam gratting from PBS
Jelevision host. Steve
Raichlen al his September
2003 session

The prize package includes
found-trip aittate, morning
demonstration classes,
breabfast, funch and dinner
daily; and turxurious accom-
modations - all at the beauti-
tul Gresnbrier resort. The
Greenbriet is an award-win:
ning resord nestied 0n 6,500
acres in White Sulphur
Springs. W va

Yo enter, vist reynold- |
shitchen com; clrch on the
Sweepstakes, Contests ang
Promotions iink in Special
features ang then select the
Reynolds “BBO University”
Sweepstakes page. The
sweepstakes ends July 35,
2003

inside,
Dl e e Newburgh and Eight Mile.
growers to Plymouth: Saturdays from 7:30 am.
Shap stories 101230 p.m. On Penniman between

Main Streel and Union, across from
Kellogg Park next to the Penn

Theater.

Farmington: Open from9am.to2 .
p.m. throughout the fall. Located on
Grove Street between Grand River

weather, growing conditions
and tips on how to smpnre the
vegetables than exchanging
their goods for money.

For a few hours once a week,
many of our hometowns tnke
on the charm of bygone days
when townsfolk sold their

crops. Farmers visit the com-  Virginla Fehlig checks out the corn at the Plymouth larmer's market. and the Downtows Center entrance,

'ﬂunn‘icsﬁmm};ﬁs:cré . ddent o e etting to k Organizers are looking for vendors
voniy, Plymouth anl grocery stores suddenly ow we' ng to know 0

Farmington to sell theirgoods  becomes fascinating. The people by mmg:, 8uld "We're W‘d W L {osellocal produce, craft tems,

llu\lmg,l;rut the summer and shopping chore becomes an ’I'Tm{t‘l a real connection with want you to check out the qame? I;Ia';l‘i ]i:‘l and {EE:ES.

early fall, outing. people” organic fruits and vegetables,

Especinlly if you're lucky Growers like 1Hobson come
ROCHESTER mnu‘é‘l’fln r)\m gnlu m‘i%" to the Rochester Parmer’s farm and what's m bakery goods and eggs. For more
like Richard (Cousin Don) ~ Market with luch flowers to be . information contact Brent Morgan,

Our pace is slawer as we Hobsan, who has been selting planted in the ground, hang- around. city of Farmington Downtown

walk between the tables of s produce, fresh and ing baskets and shrubs in early Development Authority executive

tomatoes, apples, fresh comn,  other farm goods st the spring and whatever i insea-  Richard Hobson Y

homemade presenves and Rochester Farmer’s Marketall  son as the summer and fall Rochesler Farmer's Markel verdor I director, at {246) 4737216,

baked goods. The inditference  four years the market has

we have for the food we buy in — operated. PLIASE SEE MARKEY, D2 .—-—__._l

New Shafer Vineyards releases highlight ‘place’ phenomenon

Ed Sbragin, the 25-year veter recently tasted thiee new Napa Valley. The nume honors . a touch of. cabernet sauvignon.
an winemaker at Beringer releases from Shafer Vineyards,  the red-shouldered btwh that Californis wineries have
Vinecyards jn Napa Valley, John and Doug Shafer, father play an !mporunt roleln lost the battle trylng to make

and son, farm 200 vineyard Shafery natural Ganming prac . . great wine from sanglovese.
actes in Cameros, Oak Knoll, toes, Grapes for this winccome  The vine grows like a weed, the
St Helennand adjacenttothe  from Gve donesof chardonnay  bunches abhd bendes are often

recently told us there is very lit-
tle difference in the way wine is
made from one winery to

another. The important element winety in the Stags Leap that are fermented using yeasts md!he]mnehanum
is where the grapes are grown; A ‘, Dhu?c{. that arc native to the vineyard. m‘ lddl&
the place and the vineyard dirt r— These are sources for Shafer  To retaln the wines t ocid- Thvsha.ru'phnu\!
determine the ultimate charec- Each of these places or appel- durdnm cabernet sauvi- ity, essential to pairing it well - ln!hcswlnpmmm-
terof the wine thatendsupin  lations offers u distinctive sangiovere, metlotand  with food, it does not undergo . rocky knoll that showcases the
your glass, acter to wine. nh On the label, the Shafers  malolactic fermentation. *concept afp!m&lli&me

Great stretches of land for Vineyard owners and workers 3wgyamwhm the grapes “This s pur Grst relcase from fmwdlmuund peool
growing wine abound in wha toll these lands hope that are grown. It important to the 2001 xintage,” Shafers - {n the wine. Ity

Califomnia's Napa Vallcy. Howell  you recognize this in thewines.  them and th bopem you, too,
Mountain, the Rutherford Shafer 200! ey

Bench, Cameras, Diamond PLACE DISTINCTIONS (837 1s gmn ona slnde-\‘.nb
Mountain and Mount Veeder ywrd site, Red Shoukder Ranch,
are now globally recognized as We wete reminded of the ocated in the ool Cameros

spocial areas to grow grapes. “place” phenomenon whenwe  District, at the southern exd of




