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WINE
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sepacately. He increased the
quantity of new oak barrels
and installed a gravity feed
hottling line.

Under Henriat, there has
been a steady incrense in the
quality of Tlouchard
Burgunclies. Thix can e seen
i avintuge
that tuered out hetter than
most thought it woulil o few
nionths afer harvest, Iy not a
vintage of blackbusters, which
aze wines tocellar for many
years. s nvintage to drink in
n few years,

Crisp whites nre brimming
with natural acidity, softened

by malolactic fi and

™ Ch M, b

aging on the fees. Aromas and
flavors reflect individual vine-
yards rather than the grape
variety, The reds have lovely
color and a melange of red and
black fruit aromas and Aavors.
Balanced acidity nnd solid
structure are the hallmarks of
wines destined to accompany
food well,

WHAT 10 BUY

We highly rec 1 the

($35), citrusy, creamy and a hit
with fish,

B Puligny Montrachet ($37),
hints of tropical fruit with
mincral notes and an elegant
finish,

B Bemime Clos Saint-Landry
(§:34), feagrant and klssed with
oak, it will pale well with pan
searcd ralmon and o ceeamy
rauce,

& Mearsault fea Gonttes
d'Or ($59), supple and delicate
to ac 7 any white fish,

following 2001 Burgundy
wines from Bouchard Fere &
Fits.

White Burqundles (100 per-
cent chardonnay):

& Rully ($15), a chardonnay
to complement oysters.
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W Meursault Geneveleres
($59) balanced and complex
with toasty onk to nccompany
pan-scared fish in abeown
butter sauce. .

Red Burgundies (100 per-
cent pinot noir):

[} (821), a pretty
wine to enjoy with grilled park
tenders.

B Gevrey-Chambertin ($32),
fleshy and spicy with raast
chicken.

M Nuits Saint-Georges
(£32), wonderful with mnri-
nated meat served with a wine
anuce,

B Beaune Greves Vigne de
T'Enfant Jesus {860) with diux-
elle-stuffed gane birds,

The Healds arc contributing editors
for the internationally-respected
Ouarlerly Review of Wines and Troy
residents who wite about wine, spir-
its, food, and restauranls for the

Soup
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It should be refreshing.”

Emert has aimed at refresh-
ment thvough a combinations
of soups: cucumber soup with
dill, vichysoisse (potato and
teek), gazpacha and chilled
mixed fruit seup.

Chilled soups nlxmﬂd dance

lghlliy on your palate, which

greatly cantrast with the
heartiness of winter soups.
“Bean soups you expect to be
salty” Emert said. “Chilled
soups are served on hot days,
ta q\xtnch your thirst”

Purec is the key. "You want
to make sure you don't make
them too thick,” Emert said,
“But you don'’t want it too thin
that the soup is a juice, when
you are making the gazpacho.

"When you puree, you want
to get the pulp as small as you
can. Try to strain it with a
Targe-holed stealner.”

Emert recommends that gaz-

acho should be chilled first
hefore adding other varintions,
auch as meat {cooked chicken,
turkey or shrimp).

Sugar should be adjusted in
the chilled feult soup, depend-
ing on whether berrics, melon
or pineapple are used. Fruit
soups also can be tapped with

Observer & Eccentric spapers. To
leave tham a volce maif message, diat
{734) 953-2047, mailbox 18644.

Feast on
easy, cheesy
calzones

Enjoy your 3-A-Day of deiry
products for stronger bones,
For more information, visit
www.dnday.org.

Easy, CHeeSY CALZOKE
16 ounces prepared pizza dough
" ¢up pizza sauce
2 cups shredded part-skim Moz
zarella
3 ¢cups cooked, chopiped broceofl,
drained
1tablespoon butler, melted

Pre-heat oven to 400°F. Grease
 baking sheet.

On alightly flaured surface,
roll dough to form a 9- by-14-

nch rectangle, aboutlelnch
thick. Transfer to prepared bak-
ing sheet.

Spread pizzn sauce over halfof
the dough. Sprinkle cheese over
cntire piece of dough to withln
halfinch of all of the edges, Layer
broeeoli on one half of the 14-
Inch slde (the long stde) of the
dough.

Fold dought in half over the

r:esc and roecoll filling. Seal

ges of the ealzo: bipn..ulng
wilh lhc tines ol‘u {ork. Prick top.
Brush top with buttcr. Bake for
20-25 minutes, or until crust ts
lightly browned. Allow to cool for
5 minutes before cutting.

Nutritional information per
serving: Calorles, 325; fat, 10g;
saturated fat, 4g; chchsIcml 20g;
sodium, 271mg; calcium, mmg

PLEASIN' YOGURT BREAKFAST
PARFAIT
1cup lowlat vanilla yogurt
"cup crunchy lowkal cereal or
granpla divided
"rcup fresh frult, sliced (te.
slrawherrles, blueberries,
pineapple)
To assemble parfait, begin with
furtin the bottom of a bowl or
ltass, Add 2 tablespoons
u:rcul andf: cup fruit. Repeat,
Top with the remnining 2
tablespoons of cereal.
Nutritional information per
serving: calories, 434, fat, 45;
cholesterol, 12mg; sodivm,
559mg; calcium-435mg

Vichysoisse is an
to the technique of the soup~
making. It is made potage
style, but for the most part,
chilled soups are macerated
and pureed.

anpm:ha should be served

the next day as the onion,
green and red peppers and
cucumbers “cook™ in the toma-
10’ acid as it chills overnight.

Emert’s own preference isa
vegetzble soup served ns a start
for dinner. He likes the fruit
soups for dessert.

Garaish varies depending on
the soup. Emert likes an
almond nouget on the mixed
fruit soup along with a topping
of a strawberry salsa

He cnjoys bacon on the
vichyssoise, nnd, of course,
thinly sliced cukes on the
chilled cucumber soup with the
mellow taste of anise in a short
sprig of dill.

cream.

Tomato varieties alsa can
change the taste of the gazpa-
cho and the amount of sugar
needs to be changed. “The
more acidic the tomato, the
more sugar you add to cut the
acid down,” Emert said. A yel-
low tomato requires less sugar,
while a plum tomato requires
more.

Emett will discuss these
soups and techniques nt a semi-
nar on chilled soups at 1 p.m.
Saturday, June 28, at the
Michigan Wine & Food Festival
at Mcadow Brook on the cam-
pus of Oakland University in
Rochester Hills, Emert is onc of
several chefs conducting semi-
nars at the festival June 27-29.
For more information on the
Michigan Wine and Food
Festival, please turn to Filter,
call (800) 600-0307 or visit
www.palacenct.com

RECIPES
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TeaoiTionAL GAZPACHO
2cups tomatoes, medium dice
1cup fomato pasie
1¢up chicken stock
frcup onlon, peeled and medium

dice
hqreen pepper, medlum dice
 red pepper, medlum dice
T seedless cucumber, peeted and
medium dice
1tablespeon garllc, minced
2tablespoons shallots, minced
2 tablespoons red wine vinegar
4 splashes Wercestershire
Juice ol temon
2ounces olive ofl
| tablespoon cumin, ground
1 tablespoon corlander, ground
1tablespoon sugar
salt to taste
Pinch cayenne pepper

Grrnish all small diced:} red
pepper,:green pepper, i seedless
cucumber, two peeled and seed-
ed roma tomatoes,’s cup onion,
thirce green onlons cut on bins, 1
cup croutons.

Puree ingredients {except
chicken stock and garnish) until
smooth, then strain,

Adjust consistency with chick-
cn stock. Fold in all gamish
exeept croutons and scallions.

Let sct overnlght.

Adjust seasonings and top
ench bowl with scallions and
croutons,
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VieHvssoise
2 cups potatoes, peefed and
I

1cup onlon, peeled and diced

1cup leek, white and pale green
anly, diced and washed

‘eup bacon, small diced

Tacup all purpose flour

5 ¢ups chickan stock

“heup heavy cream

Salt and white pepper to faste

1sachet diesplce (3 bay leaves, 2
sprlgs resh thyme, 6 parsley
slems, 12 black peppercorns
wiapped in cheemlalh and
tied)

Keader bacon untilerispina
3/:-quart saucepot, Strain and
return fat to pan with lecks and
onions, cook vntil tender, dust
with {lour, cook unother 2.3
minutes over medium heat. Add
chicken stock, sachet and pota-
tocs. Cook until potatoes are
mushy

Remove sachet and squeeze
out excess moisture fromi it Into
soup. Puree the soup, strain If
neccssary, Whisk {n the heavy
creant and season with salt and
white pepper, Top each cup with
reserved crisp bacon pleces,

STRAWBERRY SALSA

heup ttrawbereles, small diced

1tablespacn batsamic vinegar

1teaspoon sugar

11ablespoon chopped mint

Mix ol ingredients together
and let merinate 1-2 hours. Top
each cup of fruit soup with one
tablespoon of salsa.

CriLen Mixeo Frulr Soup
2 cups assorted berries {a mix of
strawberces, raspberries,
blackberries)
2 cups assorted other fruit {mel-
ons, pineapples)
tup honey
1cup ginger ale
1cup orange juice
1tablespoon grated ginger (1 tea-
spoon if using dried)
Yiteaspoons ground clanamon
Pinch of sait
3-4 ounces mixed fruit yoqurt
Procedure: Cut strawberrics
into quarters and maccrate In
orange julce, honey and ginger
ale. Let set Y hour at room tem-
perature. Purce strawberrics
with juices and spices until
smoot]
Slmln Mix in yogurt with wire
wllidsk. Gamnish cach bowl with
salsa,

Reclpes courtesy of Randy Emert, cer-
tified executive chef at Great Oaks
Country Club of Rachester.

Plan ycur
weekend
activities
each
Thursday
with
Filter




