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Wrap up your holiday shopping with wine gifts

Talloring wine gifts to a recipi-
ent's taste can be fun, even if you
believe you don't know much
obout wine, Relax, all you need to
know is how much you wish to
spend. In general, wine enthusi-
asts ore casily pleased.

Wine lovers enjoy reading
gbout wine almost as much as
they like drinking it. The latest
vintage of wine books relensed for
the holidays is above average.

Three books by the British
writer Hugh Johnson, published
by Simon & Schuster top the list,
“Vintage: The Story of Wine"
{popetback $26) is an outgrowth
of the basic work Johnson did for
the PBS masterplece of the sume
name. Within the nearly 500 pog-
es with 200 four-color photo-
graphs, Johnson traces the histo-
ry of wine from biblical times to
the present. The reader is left
with a great appreciation of the
importance of wine on civiliza-

tion.

In “The Vintner's Art” (hard-
cover $40) Johnson teams with
Australian vintner/writer Jnomes
Haltiday to explain how technolo-

Apple tart
just right
for parties

The holiday senson is baking
scason, and what better way to
celebrate the scason than to com-
bine two all-natural ingredients
— sugar and apples.

Pioncer Sugar (The Michigan
Sugar Company) ond the Michi-
gan Apple Committee (represent-
ing the state’s apple growers)
have combined to bring you the
senson's cheer with Apples'N
Cream Tart, a kitchen-tested re-
cipe just right for holiday gather-
ings.

APPLES 'N CREAM TART.

Focus oN WINE

gy has, in the Jast two decades, re-
volutionized the art of winemak-
ing. In clear and understandable
language, but with accurate de-
tail, the authors explain how great
wines are made,

Every wine enthusiast who has
fontasized nbout moking wine
and owning o winery will enjoy
reading about the technological
advances ovailable in the vine-
yard and winery enhancing the
swinemuker's skills.

Over the years, “Hugh John-
son's Pocket Encyclopedias of
Wine” ($11.99) have sold more
than three million copiea. The
1993 edition offers a brief but

Jete look at wine producing
countries, vintages, grape varle-
tals, wine types and basic food
complements, The book's size
makes it a perfect stocking
stuffer.

Chceso ia one of wine’s favorite
matches and many area wine mer-
chants stock a dazzling array.
“The Simon and Schuster Packet
Guide to Cheese” by Sandy Carr *
($13) is, as the subtitle suggeats, a
camplete guide to the cheeses of
the world. It includes, in addition
to intcresting facts abont the
world’s stock of cheeses, hints on
buying, etoring and serving them.
The tipa on | iz

though offering a fresh perspec-
tive from tho appellation point of
view, omits winerles. of signlfi-
cance.

Kramer nlso needs to study
California geography and learn
the correct speliing of winery
names. We don’t agree with its
edvance billing of the must-read
wine book of tho year.

To add to the wine enthusinsts
liquid nsscts, a fine bottle of
champagne or sparkling wine will
always be welcome. Champogno
prices have come down over last
ycar, but they still bear a pricey

and cheese cover a brief half page
and is the book’s drawback for a
wine connelsseur.

In every wine vintage, some
battlings just don't moke it, Some
wine booke are the same. “Mak-
ing Scase of California Wine" by
Matt Kramer (Morrow, $20) falls
short of his 1990 work “Muaking
Sense of Burgundy.” Kramer, a
Portland, Ore. reaident, must nat
have spent much time in Califor-
nia wine country. His baok, al-

bubbly from Champagne is
Domaine Chandon’s Callfornia
bottling Etoile ($22.50). Essen-
tially, {t comea with its own gift
bogged 750-mL bottle inapired by
the antiquo Saran Nature bottle
from the French parent company
Moct et Chandon and decorated
by hond in 22kt gold, eilk
screened letters,

California’s ultra-premium
sparkling wine producer
Schramsberg has released a stel-
lar bubbly named J. Schram
(350). it is a limited production
wine with tho first release from

Wine Belections of tho Wook

Add sparkle to your holiday [
entertaining or gift giving with:
Rocderer Estate Anderson Val-
ley Brut ($17) Iron Horse 19891
Brut ($25) Iron Horsec 1989
Blanc de Noir Wedding Cuvee
($27.50)

Superfor recently-released
gift-worthy red wines: 1890
Kendall-Jackson  Proprietor’s
Grand Reserve Zinfandel (§17)
1988 Simi Winery Reserve Ca-
bernet Sauvignon ($34) 1988

e tog. If money’s no object, the 1985  the 1987 vintage about 2,000 six- Pomorosso, Coppo, Piedmont
wines  Ch “Paitti Comtes de  bottle cases. Thin reasonably rare | (842)

Champogne Blanc de Blancs bottling also comes b d. 1

{$90.95) is an char- koged with an fsite fabric

donnay pour produced exclusively
from 100 percent grand cru vine-
yards, This cuvee rested on the
yeast for a full seven years before
being recently diagorged.

Some champagnes come gift
packeged with one or two invari-
ably overpriced wine glasaes. This
may be an attractive gift, but an
unwise purchase,

Taating very similar to the real

order directly from the manufac-
turer, Roger Internationat Corpo- !
ration, P.O. Box 6685, Richmend, !
VA 23230-0585, Toll Free 800/::
351.1420 or FAX 804/358-8407. '
Several models are available. "t

To leave n message for the ™
Healds, and hear their Volco Mail «:
Wine Selection of the Weck, diat - *
953-2047 on a touch-tone phone,
then mailbox number 1864,

gift bag. The bubbly contents rep-
resent the 25-year sum of ac-
quired knowledge at Schramsberg
and are deseribed in one word, ex-
cellent.

A wine enthusiast loves wine
godgets, The most popular is a
table-model corkscrew. These are
available through specialty cata-
logs at significantly inflated pric-
es. To save the markup, you can

See Chef's Secrets on
Taste front.
EscaLLoPES OF VEAL WiTs
LeMoN

12 pounds veal cut from the
loln and pounded Into t%-
Inch thick medaltions. Elght
total, .

1 teaspoon chopped shaliots

% teaspoon chopped garlic

1% teaspoon coarss ground
mustard

1 tablespoon butter

2 teaspoons lemon julce

Chef shares veal dish recipe

A=

2 aunces white wine

1 teaspoon alive oll

3 Tabtespaons chopped leeks
S mushrooms, sliced

off exceas flour from veal and place {
in agute pan when you see the first
wisp of smoke rizlng from pan.
Cook 1% minutea and turn.

12 pea pads
% Pimento sliced Jullenne Add white wine, garllc, shallots, | .+
Sifted flour to coat veal mustard, lecks, mushrooms, butter| .:

upd lemon juice. Add pes pods and
pimento. Cover for 60 secenda, Re-
move from heat. Salt and pepper to
taste,

Assemble, process and measure
all of your ingredients, Have ready
by the stove.

Serves four, Gornish with rice or
potatocs and vteamed fresh aspar-
agus.

Heat saute pan over medium high
heat, add olive ofl. Dredge cscal-
lopes of veal In sifted flour, Shoke

-~
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Toss low fat red pepper pesto on pasta

Crust e
AP — Instend of pesto sauce ¥ teaspoon salt mayonnaise or salad dressing, Par- -,
/ ?or.::np(:saz%::;eé::;c:e:‘lﬂ. that's swimming in oil, we've Yk teaspoon ground red pepper mesan cheese, lemon juice, salt, red
‘ tened come up with a lower-fat version ¥ Leaspoon black pepper pepper and bleck pepper. Coverand .
Ys teaspoon salt that you ean toss into your cooked 8 ounces fettuccine or linguine blend or process until pureed. Set
1% cups all-purpose flour posta ond vegetables. 2 large carots, cut Into juli- aslde. )
fillng enne strips (1% cups) In a large amount of bolling light-
6 cups thinly sticed, peeled PastA PRIMAVERA WiTH RED 1 medium onlon, cut Into thin : E" l.:c d‘“\‘n;: :" Dok nasta, nsmf;_
Michigan apples PeppER PESTO wiedges (% cup) ored, for & minutes. Add carrote and -
% cup sugar 1 medium 2ucchinl and/or yel- onion. Return to boiling; cook for2 :+

Y cup all-purpose flour
1 teaspoon cinnomon
V2 teaspoon nutmeg
¥ cup whipplng cream
legg
2 tablespoons sugar
1 teaspoon vanilla
% teaspoon rum flavering
In medium size mixing bowl,
combine margarine, crenm checse
and salt. Stir in flour, mixing until
thoroughly combined. Press with
fingers or rall dough to form crust in
bottom and cn sides of an 11-inch
tart pan or 12-inch pizza pan; set
aside,
Combine apples, the % cup sugar,
the % cup flour, cinnamon and nut-

meg. Arrange single layer of apples
on bottom of crust. Place remaining
apple slices in circles.

Bake in 375 degree oven 45 min-
utes or until crust i golden hrown.
Meanwhile, beat together remain-
ing ingredients until thoroughly
mixed, Remvoe tart from oven and
carefully pour cream mixture over
apples, Do not let cream mixture
run over crust. Return to aven and
bake about 16 minutes longer or un-
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COUNTRY FOLK ART- - |
SHOW & SALE

DECEMBER T112-13, 1992 ¢
NOViI, MICHIGEN ¢

in the Beautiful, New

NOVI EXPO CENTER

1-96 to Novi Rd., Exit #162, South 1/4 mile, Wesl onto
Fonda, Dr. to 43700 Expo Center Drive
THE LEADING FOLK ART SHOW IN THE NATION FEATURING )
OVER 100 QUALITY FOLK ARTISANS FROM ACROSS THE COUNTRY
Friday avoning. S p-m. {0 ¢ p.m. Adm. $6.00 (Early Buyng Priviieges)
Sat. &. Sun. 10 a.m. 10 5 p.m, Adm, $4.00
Children under 10 Adm. $2.00

Countey & painled lurniluze: piarced
sall b

& stencifod lamp shades: teddy bears: ¢

glaze

samplors; tinware;

theoroms; catligraphy,
whirligigs: tloosclaths:

v
(313) 634-4151

askets;
blacksmith; dolls & toys: grained irames: folo painting &
stonciling: rag. braided & hooked tugs: carvings:
woalharvanes; decoys; Shakor boxos:
dummy boards; quil
gourmet dalighls: Franch Country. victarian, Southwest & Countiy-Western
items. Al Country decorating needs for sato.

untrx v
Folk ows, Ihe.

£ O Bar 111, Ortonwbe, MI 48462
Publishars ol Country Fomk Art?, TOYBOX * AYippy-Yi-Yoa™ Mapannes

Windsor chaits: 1

couniry clothing & toxtdes:
fofk art paintings;
toboards; dned florals; candles:

e

(313) 634-4153 ‘=

til cream Is sot, Serve warm or cool.
Store in refrigerator. Yicld: 8 serve

nga.
Suggested Michigan apples to

1 cup snipped fresh basl
teaves {or 1 cup fresh pars-
tey sprigs plus 1 tablespoon
dried basil, crushed)

1 medium red of green sweet
pepper, cut up

¥ cup lower-calore mayon-
naise or salad dressing

2 tablespoons grated Par-

fow summer squash, cut
into julienne strips (1%
cups)

10 ounces cooked chicken or
turkey breast, cut Into strips

minutes, Add zucchini or yellow
squash. Retum to boiling; cook for -
2 minutes more. '

Drain pasta and vegetables; re-
turn to saucepan. Stirin pesto;add !
chicken or turkey. Toss to combine, ™
Cook aver very low heat for 2min- **
utes or until heated through, tosa- |

For pesto, in a blender container
or food processor bowl combine

use! Empire, Golden Delicious, Ida mesan cheese fresh basil (or parsley and dried ing occaslonally. Serve immedinte- -
Red, Jonathan, McIntosh, Rome, 1 tablespoon lemon Julce basil), red or green sweet pepper, 1y. Makes 4 servings. N
Southfield . 9. 15 < )
TINA-MARIE gnmon: cKIoyds s\~
Y
Make your great gift oms gp X SCOTTISH BAKEHOUSE
nolidays cheeioh- tZiem | RSN peoromp mmmmonn | P
« Jowol *

Hand boadi d I . -’ 25588 Five Mile Aoad 300 :
fondbopsio ot el e e, >y S sdssis | PN
styles..many colors..many 8i208 29207 Southlield R, /k' & -
10 chioosa from (smal-3x). 1 Bioc N of 12 ke far all your bakery needs... EVERYDAY: R¥3:
20% OFF all morchandiso  “*"ungoec. 30 B3 ond Aol PR N

« G rdors ¢ olls

. Im’)‘:uﬂnﬂ Speclatty Foods « Brownlas ?\\’ E
« Shopherds Pios + Crumpots 7 :
+ Shortbread & Cooklos » Seonos \ N
J »Scotch Meat Pios = Broad W%
c * Scolish Fastrios. + Stonk Plos ZNH
H

NORWEGIAN
SALMON FILLET

SEA SCALLOPS

Natural scaliop,

+ 110 prosorvatives
«navor froxont

$Q69

b,
Exp. 122052

you wanl? We
have some dlelivions

CK'S' SEAFOOD MARKET 33228 W:12!MILE'» FARMINGTON HILLS

Y SAVANNS 035070 AVANNLYS: NHL AVANOWZ-0L :S¥NOH 3¥OLS

Going to a Party?
Take an Ackroyd’s
Pastry Tray

Chicken Pot Pies
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‘fhls Week's Specials g
Good Thru Saturday 12/12/92 .
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