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Turkey s a summer treat as well as a fall feast

See Larry Jnrm Tula Buds
column on Taste

Although the Butterbnll tnrkny
hotline (1-800:323-4848) is closed
until November, the U.S, Dopart.
menf of Agriculture offers a turs
key and poultry hotline that runs
year round during normel buel-
ness hours. The phone number is
1-800-636-4655. Your county ex-
tension service can aolso answar
questions about grilling poultry
and meata,

Crassic TURKEY PAR GRAVY

4 tablespoons unsalted butter

or margarine
14 cup el purposs finwr
3¥ cups turkey stock (mado
from neck and gibiets)
Chopped giblets and neck
moat, if desired :
Salt and fresh ground pepper
totaste

Melt thobutterina large eauce-
pan. Sprinkle on flour and whisk in
and cook, whiaking constantly until
the mixture is belge in color, about
2 minutes over medium heat,
‘Whisk in stock and bring to a boll,

w
DISCOVer ;onpo. 15

Add gibleta and neck meat and
afmmor gantly, whisking occasion-
ally for another 3 minutes, Season
with salt and pepper to taste,

CHEF LARRY'S GRiLLED TURKEY -
1 turkey (about 12 pounds)
2whole lemons
Garlic salt to taste
Peppertotaste
% cup butter, mettad
6 carruts, cut Into chunks
2 onlons, chopped coarsaly

Rinss turkey and pat dry. Place
whole Jemons, garlic salt, pepper,
carrots and onions in bird, Truss to
close turkey, if deaired. Roast,
brushing with melted butter overy
20 minutes or 50 during roaating
time,

Need a great cornbread stuffing
that can be baked {n the oven while
the bird is roasting? Try thia!

JALAPENO CORNBREAD
STUFFING

1 stick butter or margarine

1 onion, chopped finely

12 cups chopped cetery

§ cups crumbled cooked com-
bread

2lnupm peppers, chopped
1 rud oryeen bell pepper,

[ xanspoon died thyme
1 teaspoon crushed sage |
4eggs
Turkey stock as necessary for
molstening
Proheat oven to 425 degroes. Heat

butter in a large skillet; add onlon.
celery, pepper and saute over madi-
um heat until vegotables are wilted'
but not quits browned. Crumble the

cornbread and combine with the - . .-

vegetables and scasonlngs, Toza. ~
with a fork, N

Mdegglnndmlxwellwlu:u
fork, If dressing scemn too dry,
molsten with turkey stock, water or
wine, Bake in an uncoversd, shal-
low baking dish until golden brown,
abaut 45 minutes to 1 hour. Makes
6 servings,

\

wine, but not a history of Grand
Cru vineyards, Aftor World War

1, tha Aleace vineyards wero so

Produce
pointers
offered

Here are some produce pointers

from “Fruit and Vegetable Nows,”
o publication of the Produce Mar-
keting Association,
M To determine if a mango ia ripe,
sniff tho stem end; there should
be a pleasant scent, A light scent
is just fine, but no aroma usually
means no flavor,

If it smells o bit sour or al-
coholic, the mango has begun to

in Her-

badly d. d from the bombt: G iner grown
that it took until the 1960s to re-  renweg has a delicate aroma with-
gain the former prestigo of there-  out aggressive fruit and. spico, A
glon's wines," Zind Humbrecht Gowurztraminer
‘To fully appreciate the wines of Herrenmg ropresents & good in
Zind Humbrecht, the for thosa who have lit-
needs to d the infl: tle tasting 3 with Alsace
es of terroir, the French term de-  gowurztraminer,

noting much more than just the

soil.
* The vineyard known as Her-

renweg has the advantage of an
exceptionally hot, dry microcli-
mate and long hours of sunlight.
The grapes ripen eatly in the
rocky soils, are precocious in thelr '
youth, and best consumed when
young.

The Brand vineyard is com.
posed of hard granite and mica
with deep fertile soils retaining
the heat of the day. Rlesling
grown in Brand produces a deli-
cate wine with elegant body and
low acidity.

The Cloa St, U’rbain vlnuyuxv:l is
the most in

Here, riesling and tokay-pinot
grin produce wines with racy acid-
ity that accounts for their ageabil-
ity. The wines are full and power-
ful yet balanced, wi %]

the grapes to produce a eweot,

dessert-style wine. These wines
are produced only in great years
and are known as Vendange Tar-
dive and Selection de Grains

fruit and fincsse,

The vineyard known as Clos
Hauearer is noted for its riesling
grown in limestone soil, “Wines
from this vineyard always have o
high acidity, eustere fruit and
good aging potsniial,”” Humbrecht
sald. “They don't show well to
nonriesling lovers who don’t un-
derstand a wine from an austere
terroir,”

i | climate of

Alsace, with stony, volcanic soit.

Grill a sandwich for a

quick, simple lunch

'

The
Alsace, with its reduced rainfall
and eunny, warm autumns is
suited to the development of
pourriture noble (also known as
yrytis cinerea or noble rot)
which concentrates fruit sugars in

Nobles. There is truly no better

way to end a meal than with a
rich Alsace dessert-style wine.
The wines of Zind Humbrecht
ere remarkable for thelr character
and flavor, We tasted a collection
of 20 recently relessed and avail-
able wines with Olivier Hum-
brecht. We think you'll agree that
these wines nre masterpieces of
liquid art.
B1991 Pinot D'Alsace, Pinot
Blanc ($17)
M 1591 Riesling Turckheim ($20)
W 1991 Riesling Herrenweg ($23)
W 1991 Gewurztraminer Her.
renweg ($23)
To leave @ message in the

Heald's uoice mail box — dial 953-
2047, on a Touch Tone phone,
mailbox 1864,

“CORK BOARD:

grounds of St, Vincent and Sarch
Fisher Center, 27400 W, 12 Mile, *
Farmington Hills, $90 per person.

[Poods from 55 metro Detroit rest- |
aurants and 100 different wines
from the area's wine purveyors
will be featured at this fundraiser
to help abused and neglected child.

ren. Winemaker Fred Fisher always |-

personally pours his wines af the
event, - e : .

OQutrageous greeling cards
+ Huge selection of fun, novel

CAGS & GIFTS

“We're Serious. About. Funny Business!

An: you mduutlng? etting Marrled? Ha
day Party? Luau? or Bachelor/Bas

Wedli.kewbeplnolymh..wm.whmultk. .
for all oeclsluu

an Over-The-Hill
dorettehny?

wrap

» Bachelor & bachelorette party supp €8 o s 30 b sty

_©AES & OF fTS

ferment and should not be eaten. AP — Want s quick-to-fix of chives

When held in the palm of your  gandwich? Grill sides of a 10-inch 10-Inch baguette, cut length--
hand, the mango should yield baguette until golden. Top with wise :
slightly to preasure (much like a  cheese, roasted peppers and crisp, 7-ounce Jar roasted pappers,
ripe peach). Mangos do not do  cooked bacon. Serve with fresh cutinto thin strips and

wall in the cold; ripen them at fruit and your favorite beverago. . dralned

room temperature and eat as Boon  Lunch is ready to eat! 4 ounces crisp, cooked bacon
& poasitle GriLLED BAGUETTES Wiy With a fork, blend cheese and
B Prune pures can be used in & ___ CHEESBE SPREAD T e s el
one-for-one substitution (1 cup %10 6 ounces mushe "m . ﬂé L] :l‘:l[tb‘gl‘l“
puree for 1 cup butter) in brownie, toom of garllc-chive Saga \I::rh ) ﬂ:‘ #;:Awh.h m:n:ecd“'
gﬂlﬁngr’;‘; &“9‘?'}?&'?&';3&’ ot cheasa with rind, softened peppors and bacon. To serve, alico
vitamins, minerals and fiber at % cup packed fresh tamagon on the diegonal. Makes 6 servings.
the same time.

M Kiwi fruit, once known as Chi. .

neso gooseberry, can bo eaten di- = = = I o
rectly out of hand without pecling Gem Carpet Cleaners Covtificd Techaletan

it. The peel is edible. Some people
rub off a little of the fuzz, others
don't.

 BUMPER STICKER-

DON'T BLAME ME!
|| VO‘I'ED FOR BUSH

An Evening
with

DENNY
McLAIN
Wednesday,
May 19, 1993 7:30 p.m.

St. Edith Parish Hall
15089 Newburgh, Rd.
Livonia, MI 48154

I 2.00 at the door
PUTJ SAFETY-FIRST:

Ao, 3 pes room.
B Roomy’” .. heas than 312 per room .. 8!

589-1700

Steam Cleanings Furniture Cleaning

Residential]CommereialsFamily Ouned | Spging Special |
No Hidden Charges | Rooms! $
ing Sietro Detrolt for 33 Years Basements Kl Tndadesd
532-8080 L i covrox -
INTERNATIONAL BBQ CHAMPION
specialrg i

CUSTOM PIG ROASTS
“snd all tho flxin's™
{Aiso chlckan, ribs, bosl, raﬂkmukc, olc.)

oy or Mosquite Smokod
wm-.
calt company parties, etc.
Us:

313/634-0711 « Hoger or Chery!

WEIGHT CONTROL

i you're overweight and recognize
that personal problems and life
stresses are contributing to the
problem, conmct Dr. R.nlph Keith, an

ist to h:lp
yuu regain con!.ml and live life more :
productively. 5

Ralph P. Kdlh PH.D.
28336 Franklin Rd. « Southfield

748-0844
af aAB €QUe
«\e\e comMpLETE
2.2.0.
& PICHIC SERVICE
[~ Any Area, Any Time
! - Any Place, Any Size

=~

7 Cooked Fresh at Your Site

Slabs of Ribs & B.B.Q. Chickens
Avaliable For Plck-Up.
1A Division of Catering by Sayers)
25413 Flve MllezR!ds.

R: , M). 48;
over 25 Years Serving Metro Detroit

‘ ELEGANT DINING
. IN-YOUR HOME

As Fecmm by “McCarthy's lnmu'on vV 2
-Complete Gourmet Dinners
pmpued fresh in your kitchen

K ,-"bov!’d‘amw _g‘

Can For Our Free Menu and Booldng Ava.l!uhﬂlty
GIR Cestificates Avallable A

FREE LAYAWAY

‘Brmn in_your cor, van or

CANTON THP. lA‘mI'IF BOTAL OAK
St
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