Keep a wine eye
on public TV

“ ine 101,” a six-part
gerics of half-hour
episodes narrated by

David Hyde Pierce, who plays Niles

Crane on the hit sitcom “Frasier,”

premiers 3 p.m, Saturday, Feb. 14, on

public TV station Channel 56.

Shot on location in California, Por-
tugal, Italy, France and Germany, the
series takes its audience on o tour of
renowned wine regions with pie-
turesque vineyards. Enter into the
mind of a winemaker to learn more
about wine — now the world's moat
talked about beverage.

There have been other “wine” pro-
grams on public TV, In the main,
they have been cither too theoretical,
too historical or too stuffy. “Wine
101" demystifica wine through a mix
of humor, education and informal con-
versation with food and wine experts.

First episode

The first episode “First Taste,” acts
as a primer introducing viewers to the
language of wine and helping them
determine what kind of wine they
may prefer.

Succeeding Saturdays explore Cali-
fornia's North Coast, California's
Central Coest, France, Northern
France and Germany, then Port and
Chianti from Portugal and Italy, in
that order. The series may be inter-
rupted in March by specin} fund-rais-
ing programming, 8o consult your
local TV guide so you won't miss a
scgment.

*“Wine 101" wes made possible in
part by underwriting grants from the
Wine Institute in Californin, and pre-
mier importers Schieffelin & Somer-
set and Kobrand Corp., both based in
New York City.

Whisky

If wine ia the current world's most
talked about beverage, single-malt
Scotch whisky ia the most-touted and
popular spirit. Whether a tasting is
held in conjunction with a Southficld
Morton's Steakhouse Cigar Club fune-
tion or clsewhere, the house is
packed. It was, in fact, ot Morton's
that we met Jeremy Bell, whisky pre-
senter for Sengram Amecricas who is
also known as The Glenlivet Piper
and the official Hasty Pudding Piper.

He explained that in every single
malt more than 400 flavor compounds
have been isolated. Most of theso
compounds are also aromatic.

“Nuances of a single malt are
picked up by the nese when a fow
draps of natural spring water has
been added,” Bell noted. “About 200
of the flavors are only perceived with
a water addition.

"l'hc wuter and whlsky havea

1 reaction that sh
sherry-like character and gentle pcnt.
smokiness. A peat smoko quality ia
quite pronounced after water is added
to Tha Glenlivet ($32 for the 12-yenr-
old). Aromatic hydrocarbons are
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Valentine’s Day.

her husband, Michael.

gests Zohn,

ways to start Valentine's Day,

a 6-inch one-of-a-kind torte.

everything down.”

Everyone loved it.

business.

® SURPRISE

ost of us are in the mood for
“Something Chocolate™ on

- If you enjay baking, “Chocolate
for Breakfast and Tea,” by Laura
Zahn (Down To Earth Publications,
St. Paul, Minn., $21.96) offers 67
practical recipes from Bed-and-
Breakfast inns across the nation
including Bernadette Van Lenten
who operates the Willow Brook Inn
Bed & Breakfast in Canton with

“If you can’t get away for a
romantic stay at a B&B or inn, at
least you can fix a chocolate break-
fast-in-bed for your valentine,” sug-

Chocolnte Lover's Muffins and
Van Lenten’s Toasted Walnut
Fudge Bread, which Bernadette
says is “like indulging in a worm
brownie for breakfaat,” are delicious

Baking is not your only option.
You could special order beautiful
heart shaped pastries from Bonnie
Fishman, who owns Bonnic's Patis-
seric in Southfield or call Andy
Sheridan and his mother, Kathleen
of Troy, for “Something Chocolate,”

*I was 7 yeara old and remember
my mother mukmg this torte for
her sewing club,” said Kathleen. “It
was extra spcclnl After I got mar-
ried I asked her for tho recipe so 1
could make it for my first dinner
party. She never wroto the recipe
down. We put our heada together
and tried to concoct it. [ wrote

The torte - a velvety rich blend of
dark Belgium chocolate, two kinds
of cocon powder, with n butter
almond crunch crust, topped with
fresh whipped cream and ring of
ruby red raspberries, was n hit.

‘When people asked fnr the recipe,
Sheridan politely refused. In 1978
she turned making tortes into a |

YO UR

SWEET

WITH A

*“I remember when I was 3 mak-
ing the cookic crunch boitom and
atirring the chocolate,” said Andy,
21, a second year culinory arts stu-
dent at Schoaleraft Collego in Livo-
nia, and graduate of Birmingham
Seaholm High School. “I liked work-
ing with my hands, It might have
been tho preview to me studying
culinary arts, It was my grondma's
recipe and meant to be.”

As her children grew, Sheridan
drifted away from the business. “It
just got to be too much. It's so Jabor
intensive. This is an old-fashioned
ice box tarte and takes two days to
make. About threc years ago Andy
aaid, ‘I'd like to go into the torte
business,’ " she recalled. “He was
instrumental in getting an
approved kitchen.”

‘Their business has been growing.
This Christmas they hand-delivered
over 160 tortes.

“I wouldn't make this up, every-
one says this is the best torte
they've ever had,” said Andy. “The
tnste of the product is second to
none, and my mom and dnd are the
best employees.”

“Something Chocolate Inc.” is o
family business. Andy's father, Jim,
a CPA, takes care of the books and
also makes the cookie crumb crusts.

Kathleen takes orders, and helps
assemble and package tortes,
Andy's older brothers, Kevin and

Ploasc sco TREAT, B2

What a treat: “Something Chocolate,” a 6-inch torte made
with velvety chocolate and a butter almond crunch crust, is
a sweet way to surprise your Valentine.

Sweet business: Kathleen
Sheridan and her son Andy
offer customers. “Something
Chocolate,” a one-of-a-kind
chocolate torte.
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Sweet endings: Bonnie Fish-
man offers some sweet sug-
gestions for pampering your
Valentine. Her Special
Valentine’s Day Menu at
Bonnie’s Patisserie in South-
field features a variety of
heart-shaped pastries
including dried cherry
scones, white or dark choco-
late mousse tarts, cookies,
and poppyseed torte.

Sweet Somethings

1 Bonrle's Patissarls - 29229
Northwestem Highway, {north of
Frankiin Plaza, nosth of 12 Milo
Rood) Southfield, (248) 357-
4540, Opon 8:30 0.m. to 6 p.m.
Monday-Friday; 8:30 o.m. to 5
p.m. Saturday.

Owner Bonnio Fishman otfers a
voriaty of popufor cooklng ctasses.
7-9 p.m. at Boanla's Patisseric.
Upcoming classos include *Good
Food Fast VI, Wednesday, Feb.
25, Law-fat Cooking Vil Monday,
Match 2 or Wednesday, March 4
and Veggics and Gralns 1) Mon-
day, March 9. The cost Is $30 per
class, call the nummbee tisted for
reservations and informatien
about other classes.

@ Something Chocolate Inc, = Call
{248) 644-8190 to order your cno-
of-a-kind torte. The cost Is $37.50
for o begutltully gift weopped 6-
inch chocolate torte, which Is
hand delivered In the metro
Detrolt azea.

& For information about The Witiow
8took Inn Bed & Broakfast,
44255 Warren Road, Canton, ong
of the inns foatured (0 “Chocolate
for Breakfast and Tea,” by Loura
Zahn, call {734) 454-0019. Tho
inn Is piready booked for Valen-
ting’s Day, but Bernodette Van
Lenten who owns tho inn with her
husbond Michae! says *any week-
and Is good for romance,” and
welcomas your call,
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W Plck of the pack: 1997 Canyon Rood

’ Chardonnoy $9. Without o doubt thisis
1ho bost chardonnay under $10 we've
tasted In many yeors!

H Zin's In - Somo 2infandels oro getting
oo pricey. The following nre very good
wvalues: 1995 Hidden Cellars $14 and
1995 Hidden Cellars 01d Vines $19;
1998 Beouliou Vineyord $14; 1995 Von
Asporen $10; and 1895 Ballontine $19.

W Plnot Nolr ecutasles: 1695 Morimar Tos-
res $25 and 1895 Morgan Reservo $30.

[ | beyond 1998

Arm yourself with natural alternatives to combat heart disease

m' Since the late 1960s,
uwnfﬂ‘lsmw many women hm/lsc

been led to believe that
menapause is a discase
that must be treated by
hormono replacements
(synthetic estrogen
alone, or in combina-
tion with synthetic
progeaterone, which is
called “progestin®),
Women are also told
thnt these hormone

. BEVERLY
PRICE

Murphy-Goodo Pinot Blanc $15 ond
1988 King Estato Pinot Grls $13.

& Luscious, big, rich chardonnays: 1995
Kunde Wilowood $20; 1895 Morgon
Resorve $26; ond 1998 Beringer Private
Raserve $32,

M Bent buy: 1095 Richemont Morlot
Rosorve $7.

What to watch for in Taato next week:

M 2 Uniquo
B Mgzin Dish Miracle

TOOKING AHEAD

are nec-

enuury to help prevent

*heart disease, If you have a fumnly histo-

ry of heart discase and stroke, it's o good
iden to conslder estrogen.

The mosat reported benefits of estrogen

aro slowing the loss of bone for the first

F:otding ne;‘v mz‘ld healthy B itis bc{]pluwcr):})ur cholcswmll.
s into their diet.” itamin E, primrose oil,
While it is never advis- thought that berage oil and biack cur-

able to begin a health plan
without the advice of your
doctor, there are same nat-
ural alternatives, which
offer women a preventative
benefit against heart dis-
case, and relief from the
discomfort associnted with

soy can regu-
fate estrogen
tevels in both
pre- and post- b
menopausal
women.

rant oil, which are nvailable
in natura) food stores, con-
tain gamma-linoleic acid,
which can help prevent o
called

gen and curb hot flashes. Carrots and
c:tms fruits are good sources. Magne-
sium is nlso recommended as it keeps
arteries and blood vessels relaxed allow-
ing for more efficient blood flow tb all
areas of the body,

Mognesium, along with bomn. helpq

in your blood from sticking
together, which can con-
tribute to blocked arteries.

uso and p
strunl syndrome.

Since February is heart month, let's
explore somo of these options.

For inatance, soy products contnin
substances called phytoestrogens, which
can work like eatrogens in the body to
help slow the loss of bone for the first
five years of menapnuse ns well na pre-
vent the dmp in HDL.

b

five yoars of menopause nnrl prcvendng
the drop in HDL (tho “good ck: 1%).
Some studics have shown that estro-
gen does not rebuild lost bane, and after
fiva ycars, the scientific community only
hopes that it will slow down bone loss,
but this has not yet been determined.
“Many individuals are still looking for
a pill - even o ‘natural’ pill to find
rolief,” sald Sharan Meyer, a registored
dietitlan, *Those who are truly commit-
ted to a lifestylo change will try incorpo-

t is that soy ean regulate
cstrogen levels in both pre- and post-
menopausal women.

Japonese women, who consume a good
quantity and varicty of soybean prod-
ucts, repart fewer hot finshes nnd other
menopnusnl discomforts than women in
North America.

Soy products, such ns tofu, tempeh,
soy milk, and textured protein found in
commercinl ment substitutes, can alao

In addition, primrose oil
can help relieve hot flashes
and may reduce heavy menstrual bleed-
ing.

Although estrogen is generally linked
with prevention of hot flashes and com-
bating skin and vaginal dryness, flax oil
can offer the same benefit.

Lingnins found in (lax oil or (lax seeds
nct like “psuedo-estrogens,” which bind
to estrogen receptors. In this way,
lignins can regulate your body’s estro-
gen production in a way similar to
isoflnvones in soy products,

Try flax oil mixed with balanmic vine-
gar on your solads, or grind flax sceds
into “menl” in a coffee grinder and sprin.
kle on your cereal in the moming. Flax
oil has a high content of omega 3 fatty
acids which help prevent heart discase.

Bioflavonoids can help regulate estro-

port calcium to the bones in order
to nid in the prevention of ostcoporosis.

- If you take a calcium supplement; cal-
cium citrate is the most absorbable form
of caleium, This form of calcium creates
an acid environment in the digestive
tract to more efficiently nbsorb calcium.

Yoga, meditation and other stress
management techniques can also help
provent heart disease, and easo the
transition to menopause,

Beverly Price is a regiatered dietitian
and ecxercise physiologist. She operates
Living Better Scnsibly, a private nutri-
tion practice in Farmington Hills that
_offers programs for individuals and cor-
porations, She is the co-author of “Nutri-
tion Secrets for Optimal Health,” (Tall
Trec Publishing Co.). Visit her website at
wuny.nutritionsecrets.com and look for
her column on the first Sunday of cach
month in Taste.

See recipes inside



