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FOCUS ON WINE

ELEANOR ANDRAYHEALD

Lockwood bases
reputation on
superior vineyard

ockwood Vineyard, located at the southern

end of California’s Monterey County, is an

outgrowth of n project coneeived more than
20 years ago in the mid-1970s. Even with its
unprestigious zip code in Salinas, Lockwood is
today a 60,000-case brand that has built its rep-
utation on one of the region’s finest vineyards,
The winery started in 1989 as o pilot venture
with a 60O release. B of available
fruit source from its vineyard planted in 1981
and 1982, production quickly escalated to 3,000
cases the next year. In 1991 with a full scale,
state-of-the-art winery built and current wine-
maker Stéve Pessngno on board, things really
got rolling. Plans are for 85,000 cases this year.
Much of the eredit for Lockwood's success goes

o N h

to its and partner,
78-y : 1d Paul Tole(p-
pen, In 1876, he tool
“"‘I:;.‘,':;’n over the Monterey Vine-
| wintertime whitas for yard winery on behnll of
sipoing of Supping with the insurance company
seafood and Ight pasta that owned it. In 1879,
dishes: he negotinted its sale to

Coca Cola, -As part of
that agreement, Toeppen

+ 2995 Cios du Bols
Chardonnay $15 - tupa:

rlor valua

+ 1904 Kundo Kis consented to develop a
biook
$15.75 - dellclous aperation to supply high

« 1993 Simi Reserve
Chasdonnoy $28 - ona
of the best reserves
made

» 1995 Matanzas Creok
Souvignon Blanc
$17.50 - olwoys & win-

quality grapes. Toeppen
ond his partnera Butch
Lindley and Phil John-
son have manoged vine-
yards for over 20 ycara,
Controlling their own
deatiny with cumulative
expertise has paid off
handsomely.

Montercy County may
not be as familiar to you
a8 Napa Valley or Sono-
ma County, but the
region hns a proven
track record attrazting.

* 1995 Baringes Chardon-
nay $15 high quality 1o
peice tatio

« 1995 Rosamount
Entate Roserve —
Chardonnoy $10.50 =
supcror Austration

* 1095 Vaneria Regusc!
Vineyord Chi
$20 - ) you haven't diy-
covered his tobel,

v wme the likes of Kendall-
;:'r't.\:nul\::“ Jackson that now has
B Theso ceda wit stond more thon 3,000 acres of
D10 hearty wintertime grapes planted in the

area. Robert Mondavi,
Fetzer, Joseph Phelps,

stawn and fagouts.
* 1093 Fotzer Darzel
Sel

C Bonny Doon, Morgan,
wm- Martind Jekel and Tnlbol; nred‘
¢ also prestigious bran
oo wignon banking on tho excellent
» 1954 Clos du Bols grapes grown in Mon-
:#«wl Sowvignon m;z Cgunty. Fz;r Lock-
. wood, the annual pro-
ieoafeuerbonel [ 4, 4ion utilizes only sev-
Satoct Pinot Nale $13
light but Navorhul enteen percent of the
. :‘:‘9":;-; Select Pinot | grapes from a 1,700-ncro
r 313,87 - uscallent | yineyard, The remain-
T s ot mdatious. | der nro sald to ather
ity m’in«;ﬁc‘:’i ‘;‘:h ui Robert
onda anciscan,
= " “,, buys st $10 end Bonny Doon and Ben-
. ,99'5 Heywosd ziger Fn‘x_nily Winery, to
Chardonnzy $9 namo a few.
1905 mo:, Ridge In Monterey County, -
8 the temperature profile
. ‘99"‘:”":';""‘“ of a vineyard is dictated
Sonaimese by winds, which begin
blowing and cooling tho

terrain around noon each day. It has always
amazed us that so many prime narth const
appellations in both Napa and Sonoma countics
claim a maritime effect when thoy are very far
inland. This is not the case with Monterey — it
truly has the cooling cffects of maritime influ-
ence,

*“This is important since a cooler climate pre-
serves flavors in chardonnay, pinot blanc and
pinot noir because the grapes mature slower,”
Pessngno noted. “In addition to climate, soils in
the Lockwood Vineyard are also important.
They are shaley Joam, aldo referred to as chalk
rock that's well dralned, allowing vine roota to
penctrate to depths of ten fect or more.”

Pcssagno nlso emphasized that for grapes
requiring a warmer climato such as sauvignon
blanc, merlot or cabernet sauvignon, plantings
are made so that they reccive protection from
hillsides and valleys whilo receiving maximum
#un expoaure.

Significant synergy exists between n largo
vineyard and a amall winery, This is the case nt
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LOOKING AHEAD

What to watch for In Taste next week:

8 Laura's Fat-Free Kitchen
Angelic Sweets

Oatmeal Toppers

Oatmeal and...
WANAAS, DrOwN SN, CInnamon w0 IImeE
#1008 00 Cnamon

W Maple flavor pancsis fynuo and Ehopped toasted pacans

Disencpie,
& Strwwbeny nosfet yogunt and sticed kil

M C:ange marmaiace :nd risd eandammien

2 Chopoed dried Aga nd mashd 1ipe bansny

gized all morning long.

you!
8 Canned powr wices, macke fivor pANSake Sy and cimamon
M Oicod drind aoricot of dic ed Oried mizad frut and honey

sed

:nopoed #0ple, brown suger, Cinnamon and detes

Winter warm-up: For a sunny start to a wintry morning, spoon into a bowl
of Apricot Honey Oatmeal. Dried apricots, honey and cinnamon flavor
every delicious bites. Add skim milk or low-fat yogurt, and you'll feel ener-

WITH/A

SPOONFUL

delicious,

BY KEELY WYGONTK
BTAFF WRITER

; atmeal nover goes out of style, It's good
for you, really casy to make, inexpensive,
d and can, with a little dressing up, be

“1 grew up in Illinois cating ontmeal,” said

Shirley Streshinkky who wrote “Oats! A Book of
Whimsy,” (Celestinl Arts, Oct. 1, 1998, $5.95)
with her daughter Marin. “I would ask people
about oatmeal, and thoy always had stories to
tell. Oatméal is full of wonderful memories,
Our mothers gave it to us on cold daya, Oat-
meal is on everyone's shelf, and I want them to
reach up and pay a little attention to it.”
January is National Oatmenl Month, and a
timo to rodiscovor this American classic,
. "Rolled oats ore nn American invention,” said
~Shirley. *Rolled oats are groats that bave been
steamed and flattencd on rollers. Groats are
oats after the hull is removed.”

In their book the Streshinskys explnin how
Ferdinand Schumacher “set up a small mill in
Ohio to turn out oats for oatmeal, in the heliel
that it was a superbly nourishing and chenp
human food. At firat, only the German, Scottish
ond Irish immigrants believed him.

“Thirty ycara later, Schumacher had made a
fortune nnd was known as The Oatmea) King.
Sctk het’s i ive milling i sot
the stage for the growth of the Quaker Oats
Company. By the 1880s, Henry Parsons Crow-
¢ll of Ravenna, Ohio, was selling his rolled oata
under the brand name Quaker.” | .

According to the Quaker Oats Company, the
“Quaker Mantbocame the firat vegistered
trademark fot a breakfast cereal in 1877,
Henry Seymour, one of the foundera of The

- Quaker Onts Company, selected this symbol to

represent virtue and give consumers confidence

QUAKER OuTS

Streshinskys.

in the quality of Quaker Oats,’
“Quaker Oats is still the biggest-selling hot
breakfast cereal in the world,” write the

The “Oat Experts,” soy Americans buy more
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Take comfort in updated meatloaf

‘ It's a now year! Give your meatloaf
‘ an updatel The comfort food we
remember from our childhcod was a
moist ground beef loaf seasoned with
oniona and topped with ketchup or
rown gravy. Mashed potatoes were
he nccompaniment of chojce,

Todany, we still enjoy meatloaf with
mashod potatees — but, wow! —
what a difference a fow ingredients

n make!

Throe Mushroom Meatlonf is a
deJiclous new take on meatloaf. Lean
ground beef in combined with
saliteed onion, garlic and a mixture
of fnushrooms — button, cremini and
shiitako — as well as traditional
ingredients like bread crumbs and

dessert, redo o malt shop favorite —
a hot fudge sundee with low-fat
vanilla frozen yogurt, light chocolate
fudgo sauco and a sprinkling of dried
cherries,
THREE MUSHROOM MEATLOAF
Total preparation and cooking
time: 1 /2 hours
1 1/2 pounds ground beef
. 2 teaspoons butter
1/2 cup finely chopped onlon
8 ounces mushrooms {button,
cremini, shlitake or a combing-
tlon), sliced
3 claves garlic, crushed
3/4 cup soft bread crumbs

egiz. Thymo scnsons the loat. - 1egg .

“For a moist, tender meatloaf, mix | - 374 toaspoon dried thyme leaves
the i di lightly but th he'[ 1t salt '
1y! Overmixing can mako it 174 pepper
and dry. Bake the meatloaf just until Peppar Gravy:

it’s no longer pink in the center; a
ment thermometer will register
160°F, .
While the meatlonf bakes, prepare
pper Gravy. Saute colorful diced
bell pepper until criap-tender, then
combine with jarred brown gravy-and
yme. Drizzle it over slices of meat-
Ionf and mashed potatcoo.
| Leave the potatoes a little lumpy
— *smashed potatoes™ they're called
these days. Add steamed Brussels

sprouta to finigh the menu. For

1 teaspoon butter

1/2 cup diced red, yellow of
graen bell peppers

1 Jar (12 ounges) beof gravy

1/2 teaspoon dried thyme leaves

Hent oven to 350°F. in large nonstick
skillet, heat butter aver medium heat
until hot. Add oniona; cook 3 minutes,
stirming frequantly. Add mushrooms
and garlic; cook 6 to 8 minutes or uatil
muehroon:s aro tender, atirring ocea:

sionally. Remove from hent; cool.6 min-
utea. .

In large bowl, combine ground beef,
bread erumbs, egg, thyme, salt, pepper
and mushroom mixture, mixing lightly
but thoroughly. On rack in breiler pan,
shapae mixture into 8 by 4-inch loaf.

Boko in 350°F. oven 1 hour and 16
minutes to medium doneness (160°F) or
until center is no longer pink. (Due to
tho natural nitrate content of certain
ingredients such as onions, celery and
beil peppers often used to make meat-
loaf, meatlonf may be pink even ila
160°F. internal temperature is reached.
Always check the temperature witha
ment thermometar).

Meanwhile, prepars Pepper Gravy.
In moedium saucepan, heat butter over
medium heat until hot. Add bell pep-
pers; cook 5 minutes or until crisp-ten:
der, stirring occasionally. Add jar gravy
and thymao; hoat thraugh,

‘To serve, cut meattoaf Into 1-inch
thick alices; serve with Pepper Gravy.

MaXes 6 scrvings.

Nutrition information per serving:
{116 of recipe): 362 calories; 26 g pro-
tein; 14 g carbohydrate; 21 g fat; 3.4
myg ivon; 849 mg sodium; 115 mg cho-
leaterol,

Recipe and information from
the National Cattlemen's Beef
Association.

T NATIONAL G  BIZZ AROCIATION.
Comfort food: Three Mush- . :
room Meatloaf is easy and. |
gpecial. It's made with lean:.
ground becf, sauteed mush
rooms and a touch of thym
It’s the tradition we love —
with a twist!




