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kitchens, John Ash keeps re-
ferencing wines like gamay and

ner because of thelr
great versatility with food.

“French food is heavy with one-
dimensional flavors,” he said.
“With the infusion of Latin, Asi.
an and Mediterranean foods, our
American table features a light,
flavorful, bealthy cuisine. The
same thing is reflected in the
wines of America wltn lhen- fower
alcohol and tannins."”

We then asked Ash to make
specific wine and food recommen-
dations using the Fetzer wines
with which he is so familiar.

The Fetzer Sundial Chardon-
nay ($9) has clean, citrus flavors
with apple overtones. Ash takes
his own advice about pairing sim-
ilar flavors in wins and food by
suggesting o grilled chicken
breast merinated in an opple
cider-citrua sauce.

The Fetzer Barrel F d

© integration nf fruitand ook <
- flavors; Tlu !mgtby ﬁnuh keep:

suggested fresh pasta with pine
nuts or hazelnuts, cream an
besil, topped with grated Asiago.
These foods emphasize the toasty
flavors of barrel aging.

Agh recommends a gratin of
salmon prepared with gruyere to
accompany the Fetzer Reserve
Ch ($18). The 1

Chardonnay ($13) is a big, round
wine with noticeable malolactic
character, Ash selected an oyster
stew prepored with butter and
cream to bring out the buttery
character of the wine. He also

und richness of tho wine and food

make a great match. If the salmon
is grilled, Ash prefers the Fetzer
Reserve Plnul Nolr ($17). Ho re-
commenda painting the salmon
with olive ol infused with ronated

Cork Board

WineFest, the annual wine auc.
tion fund-raiser supporting the ef-
forts of the Ann Arhor Art Associ-
ation, will ba 6 pm. Snturday.
April 24 at

soclation, 994-8004,

‘Thia year's auction is anppon-
ed by Fetzer Vineyards whose
president, Paul Dolan, is honor-

in Ypsilanti.

Tickets are $80 per person, $35
of which ia tax deductible, Reser-
vations for WineFest can ha made
by calling the Ann Arbor Art As-

Among Fetzer's donations to
the auction s a trip to Fetzer's
Valley Osks Food and Wine Cen-

ter and Cullnary Retreat in Men- *

docino County.

garlic and grilling over charcoal.
“Togs a little rosemary on the bot
coals near the :nd of cooking
time,” he sald.

h said he prefers Fetzer
Guwun!xamlner ($8.26) with Asi-
an food. He Is partial to soy
steamed chicken or game hen
Prepare a boulllon ccnuln[nz
fresh ginger, chili, soy, sugar,
white wine, a cinnamon etick and
star anise. Steam the fowl in the
liquid and then let it rest in the
pot to sbsorb the spices,

Ho likes a clean, crisp sauvige
non blanc, such as the Valley
Oaks Fums ($6.26), with grilled

fresh fennel and roasted peppers

with grilled scallops in a lemon-

tarragon vinalgrette,
His favorite meal to

salad mixes. The most popular
mix {s an assortment of baby
greens, flown in dally from Cali-
fornla.

Jeffrey Thompson of Troy,
manager of Fabrique of Bir-
mingham, munches on carrot
sticks instead of peanuts while
he's watching television. “And I
heve a big salad from Kroger's

ealad bar for supper,” he sald.
“Bafore I dizcovered

fence of ready-to-eat veggies I
ate an awful lot of plzza. Who
wants to cook after working all
day? Now, I feel better and I'm
not consuming as many calo-
ries.” “There just lun't ai typicu!

Fetzer Gamay Beaujolais ($6. 25)
Is a Mexican pot roast (beef brisk-
er) covered with tomsto and
peppers and served with crisp
roasted potatoes. Ash eald toma.
tocs and tomato sauces go best
with red wines that are low in tan.
nin. The acid in tomatoes serves
to magnify the tannine in & big
red wine,

7o leave o messoge on the
Heald's voice -mail — dial 953-
2047, mailbox 1864,

Chef shares recipes, pairs wine, food

See wine column on Taste front.
Recipes courtesy of John Ash, cu-
linary director at Fetzer Vine-
yards.

WARM RED CABBAGE SALAD
‘WirH PANCETTA AND
CALIFORNIA GOAT CHEESE
Va pound good quallty pancet-
18, sliced In rounds
1 teaspoan peeled and minced
gadic

¥4 cup ollve olf

1% tablespoans wild honey
¥a cup red wino vinoger
sen salt and frosh ground
black pepper to taste

1 pound red cabbage, cored
and finely shredded

§ ounces fresh Califomla goat
cheose

Cook pancetta until just begin-
ning to color. Remove, Conrasly
chop and set aside. Reserve the fat
and combinae in a bow] with the gar-
lic, olive ofl, bonsy, vinegar, salt
and pepper. Taste and correct sca-
soning.

In a large saute pan over
moderntely high heat, briefly warm
the olive oil mixture, add the cab-
bage and toss quickly for a minute
or two just to warm through. Add
chapped pancetta and place on
warm plates.

‘Thinly alice goat cheeso and ar-
range attractively on top along with
baby (risee, mache or watercress,
and nasturtium flowers. Serves 6-8,

‘This recipe pairs handsomely
with the 1991 Fetzar Vinoyards Bar-
rel Setect Chardonnay ($13) or the
1989 Fetzer Barrel Select Zinfandel
($10.60)

GRILLED SCALLOPS, FENNEL
AND LEMON-TARRAGON
VINAIGRETTE
1 large fennel bulb, tops re-
moved
olive oll
12 medlum, fresh Jumbo sea
scallops
salt and masnry ground pepper
totaste
Lemon-Tamragon Vinalgratte
{reclpe follows)

Slice fennel lengthwise into %-
{nch thick slices. Lightly ol and
season and grill over coals until at-
tractively marked and crisp-tender.
Arrange on warm platee. Lightly ofl
and season scallops and grill untit
Jjust done. Be careful not to over-
cook — centera ahould still be
alightly translucent. Arrange on top
of fennel along with garniah ingred-
ients. Drizzle vinalgrette over to
taste and serve immediately. Serves

4.

Garnish: Roasted red pepper
strips; salmon caviar and tarragon
sprigs along with available baby
vegetables such as asparsgus, car-
rots and peas.

Pairs with Fetzer Barrel Select
Sauvignon Blane ($10.60}

Learn how to be a

Be a budget
gourmet

AP — If April 15 brought
thoughta of belt-tightening, you
can save money deliclously in the
food department.

Learn how to be a budget gour-
met. Shop the supermarket for
values; use unit pricing to deter-
mine which choices are the best
buys. Stock up on sale items that
your family likes — and that you

sege. Check the store brands of
sausage -— many supermarkets
make their own, and it's some-
times less expensive. Italian
bread or garlic toast is all you
need to round out the menu,
SAUSAQE PASTA PRIMAVERA
1 pound fresh Itallan sausags,
cutInto 2-Inch pleces
1 medium onlon, cut Into 16
wodges
% cup water
1 cup uncooked spiral of wog-
on wheal-shaped pasta

LEMON-TARRAGON VINAIGRETTE
¥ cup fresh lemon julce
1 teaspoon grated lemon zest
2 tablespoons white wine vine-

gar
1 tablespoon minced shaliot
2 toblespoons minced fresh

tamagon
2teaspoons honey (of to
taste)
Y4 to 1 cupolive oll
salt and freshly ground white
pepperto taste
Either whieking by hand arina
food processor combine all ingred-
ients except ofl and salt and pepper.
‘Whisk in oll elowly or pulss 20r 3
times in the processor to form the
vinaigrette, If using the proceasor
be careful not to emulsify. Vi
naigrette should be very light In
hody, Season to taate with salt and
pepper. Yields approximately 2

cups,

Nots: Reduced defatted chicken
stock can be substituted for part of
the oil to reduce fat, Stora refrl-
gerated for up to 3 days.

USHROO!
1 cup finely chopped yellow

CREAMY POLENTA WiTH Wit
M M8

onfon

¥z cup coarsely chopped
mushrooms

1 tablespoon finely chopped
garic

1 ounice dried porcini or cepes
mushrooms, rinsed, soaked
In 1 cup water for ono hour,
dralned and roughty
chopped

% cup olive oif

2teaspoons finoly chopped
fresh basil

% teaspoon finely chopped
fresh oregano

4 cups flavortul chicken or vog-
atable stock

1 cup coarse polenta commeal

salt and freshiy ground white
pepper to taste

| cup heavy cream

Y4 cup finely grated oged Asl-
ogo or Fontina cheeses

In a large sauce pan, saute the
onion, mushrooms, garlic and porel.
i in olive oll until very lightly col.
ored. Add basl), oregano and stock
to pan and bring to a boil.

Slowly, stirin polentawitha
wooden spoan to prevent lumps.
Reduce heat and simmer for 10
minutes, atirring regularly. Polenta
should be thick and creamy. Add
moro stock if necessary. Correct
seasoning end keep warm.

Just before serving, add the
cream and cheeso and stir vigorous-
Iy. Spoon onto warm plates and
garnish with lightly sauteed wild
mushrooms and a sprig of freah
basil. Serves 6-8.

Recommended with 1991 Fetzer
Barrel Setect Chardonnay ($13)

budget gourmet

8 ounces asparagus, cut diag-
onally into {-Inch pleces, or
10-ounce packoge frozen
cut asparagus, thawed

1 clove gariic, crushed

1 teaspoon dried basli leaves

2 medium tomatoes, coarsely

chopped
2 toblespoons freshly grated
Parmesan checss
Place Italian ssusage, onion and
water in a largo skillet. Cover light.
ly; cook over medium heat 21to 13
_minutes, turning once. Meanwhile,

cook paata according to package di-
rections; drain and keep hot. Stir
asparsagus, garlic and basil into
akillet with sausage,

Contlnta cooking 7 to 9 minutes
oruntif sausage is cooked through
and browned and asparagua (s
ctisp-tender, stirring occasionally.
Add tamatoes and reserved pasta,
tosslng lightly to combine. Cook 1

minute orjust until heated through,

Sprinkle wIth Pmnauu cheese.
Makes 4 3¢

Recipe fmm: Mmtﬂmfd Test
Kitchens.

salad bar d Mike
Lnyno. npnknponon for

“Prepnmd fresh produce s
popular with everybody, Of the
77 Kroger stores, 38 have salad

of 60 fresh vegetables and fruita.
Clearly, peopla on the go like the
convenience.”

Just a few years sgo, if you
had told John Lang, produce
manager ' of Shopplng Center
Market in Bloomfield Hills, that
sales of propared produce would
reach the current beight of pop-
vlarity, he wouldn't have be.
Heved you, .

“I can't think of anything pre-
pared that doesn’t sell,” he satd,
“A couple of weeks ago, I intro.
duced a julisnne mix of carrots,
cabbage and broccol, and it'a a
bigseller nln:ady. ‘Working wom.
en run in and buy a bag of pre.
pared salad mix. Thoy just don't
have the time to prepare it
themselves, ‘You're a Jife saver,”
they call over their shoulder, as
thoy dash out of the store,”

Salad mixes save time

See related story on Taste front,

Srrime NICOISE

1 bag (10 o2) Dole Franch
Blend Salad Mix

18 medium shrimp, cooked
and cleaned

12 small red potatoes, bolled
and sliced

1% cups cooked green beans

12 black olives

Hard-cooked egg, sliced (op-
tonat)

To prepare salad: Toas salad mix
with % cup tomato vinalgrette, Ar-
range shrimp, potatoes, green beans
and olives on top of salad mix.
Garnish with sliced egg, if desired.
Drizzle with additional dressing. .
Serves 6.

TOMATO VINAIGRETTE
¥ cup oltve oll
2 to 3 tablespoons red wina vi-
negar
1 tablespoon tomato paste
1

Salad mix
suggestions

Give your snlad mix an indi-
viduel touch, Here are some
suggestions from Jean Wass,
Strawberry Hills market,
Farmington Hilla,

H For a basic garden vegetable
saled, select from snow peas,
slicea of red and green pepper,
baby carrots, sweet onion
slices, toasted walnuts, cu-
cumber slices, zucchini slices
or cherry tomatoes.

W Add zucchini, tomatoes,
Gonon salami, Provolone

choeae and Italian style dress- |

ing for an Italian salad.

8 Add o diced red apple and a
di green  pear, crumbled
blue checso, and walnut
lznlve.s. Serve with buttermilk

V2 teaspoon sait
Pepper to taste
1 small tomato, diced
2 tablospoons chopped red
onlon
‘Whisk together oll, vinegar, to-
mato paste, mayonnalse, salt and
pepper. Stir in tomato and enlona.
Pour into jar and refrigerats. Shake
before using.
Recipe courtesy of Dole Food
Company.

RAsPBERRY Dip
34 cup fresh or (thawed and
dralned) frozen raspbertios
% cup balsamic vinegar
34 cup sour cream
Place the reapberries and vincgar
in a small bow! and atir, Cover, and
let ait for 30 minutes at room tem-
perature, Pour the raspberry mix-
ture into a blender or food proces.
sor, and process untll smooth. Place
tho sour cream in a serving bowl,
and gently fold in the raspberry
mixture, Refrigerate beforo serving.

Food questions answered

Monday through Friday, 858-0904°3

For answers to questions ebout

, nutrition and preser.

vation, call the Food and Nutri.
tion Hot line, 8:30 a.w. to § p.m.

— ZeSTY GUACAMOLE

2 green onlons, minced

1 large garllc clove, minced or
prossed

1 larga tomato, diced

1 toblespoon tresh lemon julce

V4 cup minced frash parsley

% cup minced cllantro

1 toaspoon ground cumin

% teaspoon chill powder

cayenne to tasto .

4 ripe avocados, peeled, seed.
©d, and mashed (approxl
mately 2 cups)

salt and pepper to taste

Mix ingredlents thoroughly in
attractive eerving bowl, Chill before.
serving. Adjust the amounta of chilf
powder and cayenne to sult your
own taste.

Recipea courtesy of Mary Ann
Maiorans, Joe's Produce Morket,
Livonia.

in Oakland County, 494-3013 ln
Wayne County.
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have space to store
Make use of seasonal produce —
it'a less expensive than out-of-
season items.

For example, at this time of
year, fresh asparagus is in season.
Stretch it by pairing with other
ingredients to make a one-dish
meal, complete with sausage, veg-
etables and pesta. Dried pasta is
only pennies per serving. You can

ary the flavor of the dish by
chooulng mild or hot Italian sau-

“YOUR FREE CATALOG KNOCKED MY
SOCKS OFF"

Our free Catalog of Ireo and low-cost govomment |
booklots will very likely impress you, 100.
But first you have to get it

Just send your name and address to:

INTERNATIONAL BBQ CHAMPION
specialzing b
CUSTOM PIG ROASTS

iy yuure overweight and

QPEN: Mon.- Fii.

Satisfaction Guarantecd!

Alsa

89: Sat. 8-8: Sun. 116

P

pmducdvely

WEIGHT CONTROL

recognize

that personal problema and life
stresses are contributing to the
Dr. Ralph Keith, an

to help

you regain control and live life more

Ralph P, Keith, PHLD.

28336 Franklin Rd. » Southficld
746-0844

Mondoy-ridoy + Offer axplres S/1993 |
(Mantion This Ad When Booking)

Salon S8 xz’gz’tte

2838 Maple Rd. at Coolldge « Troy

649-1240

Mon., Wad. & Frl 93 » Tuse. & Thurs, 10-7 » Sak. 8304

*long Hair €xtra

vavasbdaloriaa.




