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Wineries share recipes
Barbecue rubs

Tastz Buos

Give meat a rub down
for best barbecue flavor

sk my momma what she likes to make on
a hot sultry summaer evening for dinner,
and her respense would probably be like
many who read this column - "rescrvations.”
But luﬂnz the kitchen to swelter on the

the backyard, especially with a tall cold
one m onshandand e pair ¢ of long handled tongs
in the other near the grill, is my way of coping
with the dog days of summer,

‘When the Janes Gang gets the urge to cook
on the grill, chicken, fish, beef and freshly
picked vegetables seems to be just what the doc-
tor ordered. Since our summer budget always
seoms to be stretched a fow days before payday,
tho chicken, fish and lesser cuts of beef usvally
end up marinating for a fow hours in & delight-
ful mixture of citrus juices, oil and fresh herbs.

Tonight was a little different. After a searing
softball game in 80 degree heat and equal hu-
mldxiy. we ventured in to find tho lowly chicken
aitting unadorned and cold in the refrigorator.
Thinking that reservations wore in order, and
realizing that tomorvow night and the two fol-
lowing would find us away from home, wa decid-
ed to cook the chicken.

‘We just couldn’t toss the chicken on the grill
plain, yet nobody wanted to wait until the chick-
en finished it's bath in marinade at § p.m.
Inatead, I followed the advice of Chris
Schlesinger and John Willoughby, authors of the
newly published “Big Flavors of the Hot Sun®
(William Morrow & Co. copyright 1894, $27.50)
and used a spios rub for a different taste treat.

Rubs
Ruhb:ng food with spice mixtures prior to
moking a key tochnique in creating highly fla-
ored foods. Schlesinger and Willoughby claim
'nhen food that has been rubbed with a spico
mixture {a cocked, the dry rub creates a super-
flavorful, stightly crunchy crust on the nuuldo,
whils the interior rotains ita own distinct flavor.”
DryrubshnvubccnnrvundfutdnmdMnndm
very popular in the barbecue pnu of le Suulh.
Befm abeefbrisket ora
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After the coldest growing
<. season in 1992, and tha sec-
ond coldest growing season in
1993, followed by the severest
wintor in nearly two decades,

the long, alow roasting of the barbecue it
iy rubbed with a blend of epices that cach pit mas-
ter refcrs to as “mah epecial secret rub.”

The authors claim that dry rubbing is a kind
of marinating. Not enly is dry rubbing faster but
the tastea derived from using a dry rub are far
more intense than a wet marinado which usual.
1y ends up muddled,

Wet marinatinghas o

e Righ s cose futces aro waed
vinegars acid citric are used.

Dry rubbing, on the other hand, especially
over the higher of a grill ps
aspicycrustand a mat flavor. "Bwl?hvmof
the Hot Sun” is packed with hot rocipes and cool
tipe from Lha tplco zome.

Schl and Wil

3 dert

ially when

choose to cook. Using a bit of pressure to rub in
the spices (that why they call it a rubl) mix the
lp‘lmﬁnmtho flesh s0 they adhere. When cook-
inx, ‘be concerned when the spice rub be-

Cooking Tips
Schlesinger and Willnu‘hby aﬂ'n five ways to
Rev oggeeticn s o adl '?“W““*‘?f.g“&‘.’.
t s “salt an about,
everything.” Use kosher xalt and fresh ground

, the two tastes most widely nppndn!od
E; llxmluvefyvnnwhaub. .
recommend that the cook "pur-
{npud.(mu."{aur rub is going to
boonlyu'wdtuﬁnx asthe mmmbm
Ilthatjunfpdicpa\'dnhumn light of
tha vernal equinox, reinvest in freshor spices.

Most importantly, the aisthors suggest that
everyons who cooks “learn how to check for
donencss.”

lnn;uhnuldleoo\’f'{nmoﬂhohugh

et questions ldu.'l"htnnnn.ufm,
h"dllludmu Bchiesinger and Willoughby
also that whan you chooso to cook, be

tngmmml’mnchull

t “mis en plsce.” mdtvmm.forhed&hmd
safety cake, should oblige. Laatly, the cocks

ple to cook by is: Relax and have
By ne ymummhmd.!y.bvn.nuvlhsboak, )
msocl‘nyhuo’hnmw“dmluidc

To leave a messags for Chef Larry, dial 563
200'{&- touch-tone pluxu. t.hm mailbox num-

" LOOKING AIIEAD

Mhnmlfarln Taste rext woek:
@ Minty dessarts are refreshing on hotdql.
" 0 Thrwe by wortien share super recipes,’

we can atill eay with pride, the
Mlchlxun wine industry haa not only survived
tho vagarios of mother nature, it has made
strides.

Wo talked with some of those vinters, who
despite tho weather, are full of hope.

Bruce Simplon of Good Hnrbor Vlnvylrdn
in Lake L st g g
soason by saying that the vmugu of 1993 pro-

EANOR HEALD

bont over to reach the top two wires of a six-
foot trellin.”

Bruce Zabadal, an associate professor in
the Dopartment of Horticulture at Michigan
Stato University, and Dircctor of the
Southwest Michigan Resocarch Extension
Conter, said that around Jan. 19 tempera-
turcs nngcd from 17 degrees below zoro to 29
dogreea below zero in southweat Michigan.

“Thare will bo no vinifera crop in 1894 from
southwest Michigan,” he said. “In late apring,
thero were less than 6 percent live buds and
at some sites only 1 percent. In northwest
Mlchigan, nboul 26 porcent of the buds sur-

sented many of the same lated ob-
luclu as did 1992, May and June wore cool
dnmp, This caulcd a mduwd {fruit set in

30—40 percent lower than normal
Just how cold did it [ot? The coldest tem-
perature Simpson d in the Leol

vived. thero will have a very small

1s it worth bnullng mother nature in

Yields were Mlchlxnn'? “I'd sny yes,” said Larry Mawby of

L. Mawby Vineyard in Suttons Bay. “If severe
w(nur- occur onlky once in every 16 years, it's

ares vineyards was 10 dogrees below zero,
*Good Harbor is at the northern grape bound-
ary, however many times it is more moderate
in northern Michigan than inland aronws of
southorn Michigan. We had about 200 inches
of snow and my pruning crews, on snowshocs,

anhyl been saying for scveral years that
Michigan should focus on sparkling wine pro-
duction from the classic Champagno grapes,
chardonnay and pinot noir. These grape vari-

Beo WINE, 2B

Visiting Michigan’s winerles
* Boskydel Vineyards, Lake Leslanau,

(016) 256-7272

* Bowers Harbor 2696 Bowers
Harbor, Old Mission Peninsula, Traverse Clty,
(816) 223-7815

* Chatsau Chantal, 15000 Rue do Vin (1.5
miles north of Mapieton on Oid Mission
Paninsuta), (818) 2234110

* Chatesu Grand Traverse, 12239 Center
Road, Okd Mission Penlnsula, (818) 223-7355

* Fonn Valley Vineyards, 8130 122nd Ave
{Exit 341 off 1-06), Fennvile, (618) 561-2398
* Good Rorkor Vinsyarde, 3 south of
Lsland on M-22, (618) 256-7185

* h. Mawby Vineyard, 4510 Elm Valiey Rd.,
smmmy,(emm 2822

La Montueux, 2365 Elght Mie Rd. N.W.,

Gnnd Rapiis, (516) 784-4554
* Leslanau Wine Cellars,

, County Rd, 628,

Omena, (618) 388-8201 .
* Lamon Creek Winery, 533 Lemen Crook Rd.,
Barion Springs, (616) 471-132%
East

* Peterscn ASons, PAve.,

Lakes
Fenvion, (610} &20-5688 .
* Gharon Mille . 5701 Sheron Hollow
Rd., Manchestar, (313) 426-3270
* 81, Juttan Wine Go., 716 5, Kalamazoo 5t.,

Newsy wines from our state

+ 1991 Ressrve Vignoles, L. Mawby ($16)-
The last tima this wine was made was In 19887 and
before that 1863, Only 185 cases were p

and t was relsased July 1.

* 1933 Amarican Bistro Chardonnay, L.
Mawby ($7.80) - The Juice originated in Oregon's
Willamette Valioy, bt t's made in the Mawby style
with plnsapplay charscter and crisp finish.

* 1983 Pinot Qris, L. Mawby ($10.20/500m))
« Vary competitive with many domastic bottlings
from CaBfornia and Qregon.

+ Dionysus Brut, L. Mawby ($16) - Slightly
1oasty and delicately stylish.

* 1992 Chatssu Chantal Brut ($20) - has
attractive aromas and gentie 108stinoos with & light
and olegant finigh.

* 1893 Chardonnay, Lesionau Cellara ($10)
« |8 25 percect barrel fermented and sports buttery
loakmdhuk.'l’h-mmwuhlsm,mr\-
ous and fulfilling. '

‘- Tall Ship Chardonnay ($13) - Was 100 per-
cent barre! termentad and recelved most of the bell
ofs

chardonnay. The trull was pickad in the third week
dombwhnwldmw Mwmwﬂmﬂlo
with oak In the wine,

., 1:(600) 263-3303
* Tartan m,mmm.unm. .
. (816) 8014887 -

OM 8¢, Jullan Wine Company
!($4.95) - Together with the whole kne of Vilage

o | 0 Wamer Vlu-nm. QKummoS(.‘
MM(MG)W»:NM i

‘Winos at the aame pros, munumuhbhnoﬂ-
lolotorhemoney.

Harvesting grapes: Pinot gris (top} is
one of the state's most promising va-
rietals. A worker at Good Harbor
Vineyards, south of Leelanau, car-
ries a load of freshly harvestly
grapes in from the field.

Winemakers look
toward the future

A non-vintage Brut sparkling winoe made
by a Solera procoss from L. Mawby is on tho
horizon. Qur research doosn't indicate that
anyono else in the world has tried this. If you
know of one, call our veice mail, pleasa.

“I think it’a a neat idea,” Larry Mawby
said. “Tho sparkler will nlwuy: bn mnde from
Brapes otigil in the same 4, Th
is a long-term projoct, nnd l'll pmlm'hly ro-
leaso the first bottles in 189° ~

Mawby’s also thinking nbout. tho new mil- =
lonnium, For the yoar 2000, ho'll velcase
about 100 cases of a Prestige Sparklmu Wina -
Cuveo, “I wanted = wine of the millennium;
somgwhere in between, I'll releaso the Solera -
Champagne,” he said, .

Pinot noir, plnnted four yoars ngo at .2
Chateau Chnm.ul is beginning to show
promise.

Bruce Simpson, master of proprietary
names at Good Harbor, will roloase a ries-
ling, vignoles, chardonnay blend from the
1983 vintage, but at this writing, he had not
decided on o namo. Simpson is also planting
pinot noir for a sparkling wine program.

Vis-a-Vis Whits and Red will carry lot
numbers. Up to now and for tho foroscoable -
future, the wino does not boar a vintage date,
30 the lot numbers will allow you to track the
froshost wino.

Loolanau Cellars will not be for wine ' |
lovers only. Boer is on tap at the now . |
Loelanau Brewing Co. The first brow will be
named Aurora Beercalis, complote with a
hologram label.

“In the first yoar, avallability will ba by- ~
thn-glul through the winery tasting room .
only,” Skolnick sald. “Later, we'll cxpmd to -
sales in Traverse City restauranta.”
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