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Don’t be

Wine devotees and history buffs may
be interested to learn that wine was
being produced and enjoyed in the val-
leys of the Nile and Mesopotamia as
far back as 2700 B.C.

However, one need not travel quite
that far for a delicious sip of the grape.

In fact area markets and wine stores
offer a chance to explore the many fine
wines available in their own backyard.

And with new development and tech-
nology, Michigan wines are finally
coming into their own.

More and more Americans are learn-
ing what Europeans have known for
centuries: the pleasures of wine drink-
ing and cookery.

However, along with our recently de-
veloped wine palates has evolved a
group of so-called wine connoisseurs
and gourmets who have attached a
snobbish ritual to wine drinking. Many
people feel so patronized by these so-
called authorities that rather than
make an incorrect wine choice, they
have avoided making any choice at all.

And what a shame that is. For there
are really no hard and fast rules in
wine drinking and cooking. The only
thing that is important is whether or
not a particular wine pleases you.

FRANKLY, the time has come to
dispel the mystique that wines and
haughtiness are synonymous and to lay
to rest the misconception that the only
fine wines are imported from Europe.

In the past very little has been said
or written about Michigan wines. Until
recently there really was very little
that could be said for them. However,
there is now a very good future for the
wines of our state. The climate, re-
sources and potential are all available
to produce fine wines and more and
more of them will be making their ap-
pearances at local stores.

‘Whatever you do, do not allow your-
self to be intimidated in your wine
choice by pseudo-sophisticates who
profess to know all there is to know
about wines.

While there are certain affinities be-
tween food and wine that appeal to a
great many people, there are also
many who do not agree.
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Traditionalists insist upon white
wine with fish, shelifish, poultry, eggs
and cheese and red wine with beef,
lamb, veal and game. However, if you
prefer white wine with beef, go ahead
and enjoy it as many people do.

THE NOVICE who desires an edu-
cated wine palate should sample vari-
ous wine and food combinations. Only
through experience does a beginner ac-
quire preferences and learn to break
rigid rules.

One thing I have found is that it is
wise to serve white wines or roses be-
fore reds, light before heavy, dry be-
fore sweet.

Also, salad dressings made with vi-
negar do not go well with wine. T use
the juice of fresh lemon instead.

However, there are some purists who
maintain that any aciduous sauces, cit-
rus, fruits, tomatoes or, for that mat-
ter, any salad or vegetable which is
served as a separate course does not
taste well with wine. The one exception
is champagne; it is pleasant with any
course.

Another bit of nonsense is the old ax-
iom that red wine should be served at
room temperature while white wine
should be chilled. When so-called au-
thorities claim that red wine must be
served at room temperature, they are
referring to a cellar that was in a cas-
tle some 200 years ago where tempera-
tures were a low 60-degrees. However,
how many of us keep our room tem-
peratures that low today. So, you need
only decide how you prefer your wine
— chilled or not.

You may wish to prepare recipes
with wine. Below are some mouth-wa-
tering dishes which will enhance your
image as a gourmet cook. Serve some
of the same wine used in the recipe at
the table.

VEAL OLYMPIC
10 oz. veal
Flour
1 0z. butter
2 oz. minced mushrooms
2 oz minced green onions
% oz. cognac
2 oz. sherry wine (no cooking wine
please)

Stuffed mushrooms

a delectable dish

No, you're not imagining things. You
really are seeing more fresh mush-
rooms these days. And year 'round, too.

The Department of Agriculture re-
cently reported that for the first time
in history, fresh mushroom sales have
surpassed the processed varieties.

Not only that, the fresh product is
now available in many more areas of
the country.

Stuffing fresh mushrooms is one of
the most entertaining things you can do
to them. They look like you've gone toa
lot of bother, when really you haven't.

A case in point Is Stuffed Mushrooms
‘Tabbouleh. Tabbouleh is a salad much
prized in the Middle East. It's made of
cracked wheat (bulghur) seasoned with
minced scallion, parsley, mint, olive. oil
and lemon juice.

This is stuffed into raw mushroom
caps. Or, the mushrooms can be lightly
sauteed, then stuffed and cooled.

It makes a delicious, not-too-filling
appelizer for parties, or a salad/vege-
table dish for a buffet or meal menu.

For a hot hors d'ceuvre, try Burger
Stuffed Mushrooms. Mushroom caps
are filled with ground beef, crumbs,
egg and seasonings, and baked. Plump
and tasty, they can also be the center of
attention at an informalbrunch or
lunch.

STUFFED MUSHROOMS TAB-
BOULEH

1 1b. large-sized mushrooms (15 to 19)
% cup cracked wheat (bulghur)

1 cup boiling water

3 cup chopped tomato

1 cup finely ciopped parsley

3 tbsp. minced scallions (green onion)
b tsp. mint flakes, crushed

% tsp. salt

% tsp. ground black pepper

2 tbsp. lemon juice

3 thsp. olive oil

Rinse and dry mushrooms; remove
stems (use in soups, stews, etc); set
caps aside. (Or, if desired, saute mush-
room caps in 4 thsp. butter until tender,
about 5 minutes). In a large bowl, soak
cracked wheat in water for 1 hour;
drain if necessary. Add tomatoes, pars-
ley, scallion, mint, salt, black pepper,
lemon juice and olive oi; mix well
Spoon one tablespoonful into each
mushroom cap. Yield: 15 to 19 stuffed
mushrooms.

BURGER STUFFED MUSHROOMS
11b. Iarge-sized mushrooms (15 to 19)
% Ib. ground beef
1 cup dry bread crumbs
2 thsp. water b

W19 egg, lightly beaten
H l‘lagiv.%nion powder, divided

% tsp.salt

% tsp. thyme leaves, crushed and di-
vided

1/16th tsp. ground black pepper

1can (10% oz.) beef gravy

1 thsp. dry sherry

Preheat oven to 450 degrees. Rinse
and pat dry mushrooms; remove stems
(use for soups, stews, etc). In a large
bowl, combine beef, bread crumbs, wa-
ter, egg, % tisp. of the onion powder,
salt, % tsp. of the thyme and black pep-
per. Stuff into reserved -mushroom
caps; place in a greased 12x8x2-inch
(2%-ql.) baking pan. Bake until
browned, about 5 minutes.

Drain off drippings; set stuffed
mushrooms aside. Meanwhile in a
small bowl, combine beef gravy, sherry
and remaining %- tsp. onion powder
and % tsp. thyme. Pour over reserved
stuffed mushrooms. Cover and bake un-
til mushrooms are tender and meat is
cooked, about 5 minutes. Serve over
green noodles, if desired.

Refunding is
the ‘in thing’

A new book, to be issued March 1,
pramises to help save customers mon-
ey at the supermarket.

Called “The Supermarket Shoppers
1980 Guide to Coupons and Refunds,”
the book is by syndicated columnist
Martin Sloane. It is being issued by
Bantam Books and will sell at $2.95.

Sloane says shoppers can earn more
than $200 on products they use daily
through using the book. It shows every
type of refund form and explains a
comprehensive simple, system to
shoppers who would like to cash in en
the more than 80 billion cents-off
coupons offered by manufacturers.

Produets with refund offers include
everything from baby food to poultry,
from shock absorbers to shampoos.

Also included is information on com-
bined supermarket and manufacturers’
discounts, which Sloane says can save
shoppers 50-90 percent on products.

Manufacturer proof of purchase list-
ings, coupon clubs, conventions, swapp-
ing, and how to make money as well as
save it are among the many tips of-
fered in the book.

Sloane, who is syndicated in more
than 350 newspapers, is an attorney as
well as a columnist. He is a frequent
guest on TV talk shows and is founder
of the American Coupon Club.

The Goldens collaborate

By ELAYNE STULBERG

Charisma defies definition.

A brief encounter with plastic surgeon Theodore (Ted) Golden, howev-
er, gives you some inkling of an, at best, elusive quality.

Golden could never be described as one-dimensional. His interests are
as diverse as the celebrated beauties who clamor for appointments for
beauty’s sake.

He is an avid collector of Oriental antiques and modern art, a regis-
tered furniture dealer, 2 connoisseur of fine foods and spirits, an inven-
tor with two U.S. and foreign patents in plastic surgical devices, and a
world traveler.

A University of Michigan medical school graduate, he has attained
professional fame both in this country and abroad where he was chief of
facial plastics in Nurnburg, Germany. A much sought-after lecturer,
Golden accepts as many speaking engagements as his practice permits.

During periods of relaxation with his wife, Diana, he enjoys hosting
small dinners which are orchestrated by mutual agreement regarding
menu, wine and spirit selections.

When asked if cooking could be included among his hobbies, Dr. Gold-
en teasingly replied, “A.D. (before Diana) I enjoyed cancocting specialty
dishes. . . However, after our marriage about a year ago, I developed
an acute case of cooking amnesia.”

Diana, a former New York Halston model, insisted we take her hus-
band’s remarks with a grain of salt. As with all his hobbies, she claimed,
he is unable to remain uninvolved when she is cooking and frequently
contributes an epicurean item or two. Here's one of the couple’s desserts.

GRASSHOPPER PIE

1% cups chocolate wafer

cookie crumbs
14 cup butter or margarine, melted
3 cups miniature marshmallows
% cup milk
1% cups chilled whipping cream
¥ cup creme de menthe
3 thsp. white creme de cacao
Few drops of green food coloring

Preheat oven to 350 degrees. Mix crumbs and butter in a $-inch pie
pan; press firmly and evenly against bottom and sides of pan. Bake 10
minutes. Cool. Melt marshmallows with milk over low heat, stirring
constantly. Chill until thickened. In chilled bowl, beat cream until stiff.
Stir marshmallow mixture to blend; gradually stiv in creme de menthe
and creme de cacao. Fold into whipped cream. Stir in food color. Pour
into baked crust. Chill at least 4 hours. Yields 8 to 10 servings.

6 oz. light cream sauce
Salt and pepper to taste

salt and pepper and flour lightly. Place
in large frying plan. Add veal and
brown well. Add mushrooms and

Cut veal very thin; pound slightly onions and simmer three minutes. Add
(about 5 inches square). Season with cognac and flame. Add sherry; simmer

about two minutes. Add cream sauce
and blend well. Serves 2.

NOTE: This recipe is a favorite of
mine from Mario's restaurant in De-
troit. Mario prepares it at the tablein a
heavy pan over direct heat (flame). Try
the same method in your home.

DRUNKEN CHICKEN

5 Ib. roasting chicken,

cut into serving pieces
3 thsp. butter or margarine, melted
Salt and pepper ta taste
1 tbsp. parsley flakes
1 can black pitted cherries and juice
1 cup dry Port wine
1 tbsp. flour

Rinse chicken, pat dry and place in
oven proof serving dish. Brush with
butter; sprinkle with sait, pepper and
parsley. Mix cherry juice with wine;
pour half over chicken. Cover with foil
and bake in 325-degree oven for 1%
hours, basting with pan juices occasion-
ally. Mix remaining wine-juice mixture
with flour, blending well. Add cherries
to mixture and pour over chicken.
Roast, uncovered, additional ¥ hour.
Serves 6.

BEEF ROLLS MADEIRA
6 thiu slices round steak,
pounded very thin
Salt and pepper to taste
1 thsp. Dijon-style mustard
6 slices crisp bacon, erumbled
1 1arge dill pickle, coarsely chopped
1 medium onion, chopped
3 thsp. flour
3 tbsp. butter or margarine
% cup Madeira wine

Rub steak slices with salt and pepper
and spread with mustard. In center of

intimidated in your choice of wines

each, in a line, evenly distribute bacon,
pickle and onions. Roll slices up, tight-
ly, and tie each in three places with
string. Flour each lightly and saute in
butter until they are evenly browned.
Add wine; cover tightly and cook over
low heat for 1% hours, turning occa-
sionally. Add more wine if it evapo-
rates during cooking. Serves 6.

WRAPPED TROUT
6 medium trout, cleaned
6 slices very thin smoked ham
s 1b. butter or margarine
34 cup dry white wine
1 1b. mushrooms, rinsed and sliced juli-
enne
Salt and pepper to taste
2 cups medium cream sauce
1 cup cooked shrimp, chopped

Wrap individual fishes in ham slices;
tie loosely. Heat butter in large frypan
and fry fish until lightly browned. Add
wine and cook 5 minutes. Remove fish
to heated platter and cook pan liquid
over high heat until it is reduced to
half. Add cream sauce to pan, blending
well with wire whisk. Stir in shrimp.
Serve fish on individual dinner plates,
covering each portion with equal
amounts of sauce. Serves 6.

NEXT WEEK: Elegant Casseroles

Mrs. Stulberg is a food writer/res-
taurant reviewer, lecturer and author
of the gourmet cookbook for dieters
“The Happy Cooker.” Letters, requests
and recipes for column sharing are
welcome. All communications and
book purchase inquiries should include
name, address and telephone number.
Send to The Happy Cooker, P.O. Box
573, Pontiac, Michigan 48056.
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Introducing Fleischmann's Light
Corn Oil Spread.

With 25% fewer calories than but-
ter or margarine, and an especially de-
licious, light taste.

That’s because Fleischmann's Light
is made with pure corn oil. So it not only
tastes good, it's good for you, too!
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‘Try it at these special introductory

You'll find it in attractive 2-pound
Designer Bowls that are actually free
reusable refrigerator containers —good

Why, with all you save, plus all you
get, Fleischmann's Light is a real bargain!
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makes it great!
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