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How to pair food and wine

Mary Evely, chef at Simi Winery
- in Healdsburg, Calif., grew up in
Grosse Pointe Shares, where her

. mather; still lives.
' She has aigister who is professor of
mathematics at Michigan State Uni-
versity, Mary's claim to fame is the

food and wine program-she created |

. at Simi.

«/’Bcllcving that there were con-
B sumers who had an inferest in bath
. food and wine, she designed a series
of affordable luncheons pairing food
and wine. To preserve a group expe-
rience, encourage dialogue and re-
duce intimidation, participatlon is

limited to 24 peaple.
“When people leave, they feel
be.

with-wineand_food

' WINE SELECTION
OF THE WEEK .

Siml Winery makes some of the |
best chardonnay year after year.
The 1988 Siml. Chardonnay
{$16.50) is a blend of wines from

b,’k Ray

focus on wine
Eleanor and

Heald

Napa, Sonoma and
Counties, Aromas of buttered
popcarn and toasty oak introduce
a wine with rlch fruit flavors, It is
styled like a white Burgundy at
half the price. Slmi‘s 1988 Sauvig.
non Blacc ($9.30) is also a winner.
Generous flavers highlight tropl-
cal fruit that is clean and crisp
with a long aftertaste.

cause they realize there Is no single
correct matchup,” Evely sald. “They
understand that personal choices are
important. Siml wines are readily
available. and people can repeat the
experience in their home.”

“Ideliberately try to focus on food
preparations that are traditionally
consldcred difficult patrings with
wine,” Evely sald. “Crudltes, a sim-
ple appetizer, Is not easily matched
with a chenin blanc in the off-dry
Siml style. An off-dry wine paired
with vegetables Joses its perceptible
acidity and becomes flabby and fin-
ishes flat. You might consider using
sweeler vegetables, but snow peas
are sweet, and they make chenin
blanc bitter.”

“HOWEVER, IF YOU prepare a
salad dressing or dip with mayon-
naise base and tarragon, a sweel
herb, you alter the flattentng effect
of the vegetables and complement
1he chentn blanc.”

Evely specializes in simple recipé
adaptations to make the preparation
complementary with-more than one
wine. She uses palate trickery in her
rice salad when she uses tarragon to
pair with chenin blanc, then substi-
tutes ground cumin for the tarragon
to pair it with sauvignon blanc, or
for a chardennay matchup, she uses
chopped fresh basil,

She finds the Foll Baked Chicken
with Herds recipe from "“The Silver
Palate Cookbock™ (Rosso and Luk-
ins, McLaughlin Workman Publish-
ing Co., Inc. 1982) a rellable match
to Simi-style chenin blanc. To make

Meat rolls
filled with
prosciutto

These Haunn -style meat rolls owe
their robust flavor to prosciutto, a
dry-cured ham with a somewhat
sweet flavor that develops through a
long curing process. Look for it at an
Ttallan specialty store or dell coun-
ter.
You also can use the prosciutto
. stuffing with beef. Cut 1 pound of Y2
inch-thick boncless beel top round
steak into four serving-size pieces.
Pound and stuff, using 2 ounces pros.
ciutto. Brown meat and add the
sauce ingredients as directed. Then
simmer, covered, for 110 1 Y hours.

PROSCIUTTO-STUFFED
PORK ROLLS

4 ounces prosciutto, chopped
‘2 cup shredded mazzarelln cheese
(2 ounces)
.2 tablespoons snipped parstey
‘I clave garlle, minced
Faur {-gunce boneless pork loin
chops, cut 1% inches thick
1 tadlespoon cooklng ol]
One 12-ounce can whole Italian-style
lomatocs, cut up, or gne 12-oubce
can Itallan-style stewed tomatoes
'3 teaspoon drled basll, crushed
x teaspoon pepper
4 ounces packaged linguine, spaghet-
tl, ar other pasta, cooked and
drained
1 tablespoon water
2 teaspoons carnstarch

For filling, in a small mixing bow|
stir together prosciutto, mozzarella
cheese, parsley and garlic. Set aside.

With a meat maliet pound cach
park chop to *x- to Ya-inch'thickness.
Place about “u cup filling on cach
picce of meat. Itoll up, jnllyroll
style, folding in sides as you roll.

cure with wooden toothpicks or lm .

with string. In a large skillet brown
meat zolls on all sides in hot oil.
Dram off excess fat,

Carefully add umlmxncd tomatoes,
basil and pepper. Bring to boiling.
Reduce heat and simmer, covered,
about 30 minutes or until meat is
teader. Remove toathpicks or string.

Arrange hot cooked pasta on a
platter. Add meat rolls; keep warm,
Stir fogether water and cornstarch.
Stir into tomate mixture. Cook and
stir until thickened and bubbly; cook
and stir for 2 minutes more, Serye
over meat rolls and pasta. Makes 4

Nutrition information per serving;
449 cal, 43 g pro, 31 gcard, 17 ¢
fat, 107 mg chol,
(1.S. RDA: 17 percent vit. A; 24
cent vit. C, 415 percent thiamine, Jl.’l
percent riboflavin, 77 percent niacin,
13 percent caleium, 32 percent lron,

it complementary to sauvignon
blanc, she substitutes thyme for the
mint and dil); one red onion, thinly
sliced, in place of the lemon, and
uses two tablespoons virgin olive oil
for half the butter.

The sauvignon blanc variation
palrs with cabernet sauvignon when
1wo ripe, peeled, seeded and finely
chopped tomatoes are added and the
pepper mlll is adjusted to very
coarse and used gencrously,

For pasta with olive-accented
{resh tomato sauce, Evely demon-
strates that the type of ollve used de-
fines the wine that pairs best. For
cabernet sauvignon, she suggests oll-
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Delicious muffins

See Larry Janes' colummn Taste
Buds on Page 18.

BASIC MUFFINS
(makes 12)

Use this for starters, then add ad-
ditions suggested v,
24 cups flaur.
3 cupsugar
1 lnblcspoan bnklng pawder
Plnch salt
33 cup mitk
% cup melted butter or vegetable oll

pick up morning

Prcheat oven o/ 350 degrees.
Grease’ muffin_pans and dust with
{lour, Sift together the dry Ingred-
jcnts. Set aslde. In a medium bowl,
cream buiter with sugar untt light
and fluffy, Add eggs, onc at-a time.
Stir in.vanilla and milk. (If mix be-
glns to curdle, don't worry, just add
1 tablespoon flour and beat on low
unti] blended) Fold in dey ingred-
lents. Spoon batter into prepared
pans. Fill % full and bake until gold-
en for 20-25 minutes.

(Additions mentloned In. basie
muffin recipe can be added, if de-

cured olives. g blane s
well-served by Kalamata olives and
chardonray does best with generic
canned ollves,

Evely says that with a mushroom
risotto the type of mushroom deter-
mines the best wine combinatlon.
Shittake and morels make the dish
compatible with cabernet sauvignon,
when a beef broth is uscd instead of
chicken to prepare the rice.

Butter in the risoito cchoes the

Chel Mary Evely talks with consumers durmg lunchcs al Cah-

fornia’s Simi Winery.

hutteriness in the Simi Chardonnay.
“The delicate, earthy . flavors of
fresh porelni are well balanced by
the delicate, toasty notes in the
wine," she said, “Fresh. parsley, or
even better, fresh chervil, with its
sweel note, accents the fresh fruit

flavors of this chardonnay.”

If you are traveling te California
wine country and would like more
information about Simi's wine and
food - program, write: Chef Mary
Evely, Simi Winery, Box 698,
Healdsburg, Calif. 95448,

Prcheat aven to 350 degrees. Sift
dry ingredients together, Add wet
ingredients and ‘stir just to combine.
Pour into prepared mulfin pans, fill
tng % full. Bake untll golden and a
toothpick inscrted in the center
comes ¢lean (about 25-30 minutes). .

Blueberry muffins: Add. 1 cup
fresh blucberri

: Sift % teaspoon
cinnamen with dry ingredients and
stir in 1 cup rajsins into batter.

Lemon-poppysced: -Into  dry
ingredients, stir in 1 tablespoon
grated lemen rind and ¥ cup poppy
seeds.

GRANDMA LORY'S

BEST CAKE MUFFINS
1'3 cups flour
2 teaspoons baking powder
%z teaspoor baking soda
Plnch salt
‘2 cup butter
34 cup sugar
2cggs
1 teaspoan vanilla extract
23 cup milk

Sired)
BRAN MUFFINS

2%3 cups whole wheat flour

114 cups bran

3 tablespoons sugar

2 teaspoons baking soda

% teaspoon salt

2% cups buttermilk

1cgg

% cup molasses

J tablespoons butter, melted

1 ripe banona, mashed

2 cups ralslns

Bran Topplog

2 tablespoons bran

2 tablespoons sugar

Preheat oven to 400 degrees. Into
a large bowl, sift together the dry
ingredients. (Some of the flour and
bran might not sift. Just add any-
way.} Set aside. In a medium bow),
combine buttermilk, egg, molasses,
melted butter and mashed banana.
Add liquid to dry ingredients. Fold in
rajsins. Spoon into greased muifin
cups. Combine bran topping. Sprin-
kle bran topping aver each mutiin
and bake until golden, about 25.30
minates,

ORCHARD-10 IGA

24065 ORCHARD LAKE RD.

Mon, thru Sat. 8-9; Sun. 9-5
QUANTITY RIGHTS LIMITED - NOT RESPONSIBLE FOR ERRORS IN PRINTING

SHOPPING SPREE
at IGA!!!

872 mg sodlum .

100’s of dollars in FREE groceries

every week. Enter now and be a winner.
See complete details posted in store.

1. 2 3.

CLIP THIS COUPON

TRIPLE COUPON

THIS WEEK ON FIVE MANUFACTURER'S
COUPONS OF YOUR CHOICE
UP TO 35¢ FACE VALUE

4, 5.

MARCH 3,

LIMIT ONE TRIPLE COUPQON PER FAMILY WITH S20 ADDITIONAL
" PURCHASE. GOOD MONDAY, FEBRUARY 25, 1991 THRU SUNDAY.,
1991, ONLY 5 MANUFACTURER'S COUPONS MAY BE
AEDEEMED. ANYTHING OVER 5 MAY BE REDEEMED ACCORDING
TO QUR DOUBLE COUPON POLICY.

IGA Tablerite - WHOLE  FRESH

"g) FRYING CHICKENS

39°.

SAVE 60° Ib.
Limit 3 Please

IGA Tablerite
Frozen Hamburger Patties
Made From
GROUND CHUCK

15 ct. reusable bag

°1.49.

SAVE 50° tb.

SRt
IGA Tablerite

BEEF LIVER

99",

SAVE 40¢ Ib.

IGA Tablerite

PORK STEAKS
SAVE 40¢ 1b. $ 1 .39 Ib.

Swift ‘1 Ib. Package

BOLOGNA

buy one at *1.99 get one

FREE

Vegelable WiBeef, Chicken, Turkey

or Macaroni & Cheese Casserole

Banquet

Pot Pies

69¢
69¢

T
. . §9219
Premium lee Cream 2

Lender's B.n;,(lﬂ

HOMETOWN BONLS CWUPON

I15¢ Off Label NROID

White or Anorted Colors
99¢

White Cloud
lB.’:llh Tissue
irmit 3.3 1'%

Buy Tv-u (Arx ()n-

Free

N

Assarted Vanetes

Rice-A-Roni
Rice Dishes

Limit 1 Free2 6.7 25 o1,

o Cholesteral. Regular o

No C‘l»ullnlunl NN
Miracle
Whi 5 1 ”

tamnt 1320z
I~

HOMETOWN Cwl PO

IGA Tablerite

STUFFED PORK CHOPS

SAVE 60° Ib. 2 29 Ib.

IGA Tablerite = SIRLOIN

PORK LOIN ROAST

Sold as Roast Only ~ § 1 99 I
. .

SAVE 40 th.

IGA Tablerite - Center Cut

BONELESS PORK CHOPS

IGA Tablerite - BONELESS

SIRLOIN TIP STEAKS

$2-59 Ib.

SAVE 30 (b.

SAVE $1.10 lb. $3.39 Ib.
FRESH FISH

. s”
at SAVING® (P NISH HENS
FROZEN ORANGE ROUGHY

150::
%at Gre

Bakery

IGA-Split Top

(HOMETOWN Cwliv

Reg., Unscented or WiBleach
Tide Detergent ar

All Variéties of

72501

Moy Poreot ADC 11 Sor
Kool Hinawe B

Master Blend Coffee

Rry DreatT ar Maswell Homsse

Hep ceMaornn Spers e
Dq}vn Dish Liquid

bog on LamunSeort ot
$Q2¢
Cascade Powder 320

5179

5325

Assorted Vnrlcllm

annon
ogurt
39
Mini 6 Pk.

5179

5199

$

et
/'\mcncnn Singles

e dat Gl

FAME Milk

Troaduoet 19 Speci R, Jort k.}mr
ar Frat Nut Flakes

Buy One, Get One
Kellogg's
Cereal

Lamit | Frem32.04 6 ar,

79°¢

Orange Juice

Lanm 1.1
t

Regular oe Lute

Log Cabm
S S

1 O()H

Ui Waagped 13003,
Sno-White
Cauliflower
Cahfotnnia Sweet gun s
Anjou Pears
iy

Lemon

79

3/51()0

Master Blend Instant




