Farmington Dbserve

fnsld.
Plzza recipes |

Page 1, Sectlon B_.

Morgan wines
sure let the
fruit shine

hen it comes to top-notch
chardonnay and pinot noir,

¥ Morgon, a winery in Califor-
‘s Monterey County, always excels.
‘This sentenco does not tell the whole
story. First, it might make you
believe that Morgan's wincs are
sourced from vinoyards in Montercy
County only. This is true for chardon-
nay and syrah. While Morgan’s pinot
noir does come from Montcrey, some
also stems from tho Carncros region.

Morgan’s sauvignon blanc comes
from vineyards in Sonoma County's
Dry Creek and Alexander Valleya
ulong with Monterey, Dry Creck Val-
ley, home to California’s best z2infon-
del, is the region from which Morgan
gets its share, Added to the these isa
great aperitif pour malvasia binnea,
an ancient grape with Greek origins,
bearing a Monterey designation.
Signature style
But no matter the origin of the

grapes, Morgan wines have a signa-
ture style. It can best be described as

overdone by onk.

Tho 1996 vintage of Morgan Malva-
sia Bianca $15 is well described ns
the best wine to replace a martini.
Besides serving as an aperitif, it's
great with Asinn, Vietnamese and
Thai cuisines. The 1996 is only Mor-
gan's second retease of this wine. The
grape, when made in o dry style in
Italy, is generally blended with treb-
biano, Keeping it 100 percent varictal
is an innovation of the 1980s.

The 1897 Morgan Sauvignon Blanc
$12 is almoat half Sonoma County
fruit and half Monterey. Years ngo,
Monteroy sauvignon blanc was green,
herbal and filled with the aromas and
flavars of bell peppers, While you can
still stumble on o sauvignon blane
like this, it is generally not the case,
and certainly not with the Morgan
interpretution, which was fermented
entirely in French oak and blended
with 20 percent semillon. The latter
grape variety fills in any chinks to
mnke a round and delicious wine.

Maoking you n believer in the merits
of the Montorey appellation is 1998
Morgan Chardonnay $21, fermented
and aged in 30 percent new oak. Itis
with this wine that you'll understand
the signature style - lots of fruit with
gentle onk hints and lots of richness.

But it gets better in the 1995 Mor-
gon Chardonnay Reserve $26. While

one that lets the fruit shine and is not
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. ¥ Plek of the pack: 1996 Lautol Glen
S Guivid e SEbsit SA0r gL £30 2
Is @ paw wine from Lourel Glen, 2
. o blend of Nopa and Sonuma é "
sourced frult, : ShS
® Outstanding rods from
renownad Calfornla pro- /
ducors: 1995 Silverer .
do Sangloveso $23;
1995 Sliveiado
Cabarnat Sauvignon $26; 1895 Fish-
or Merlot, RCF Vinoyards $30; 1995
Flsner Cabatnot Souvignon Lamb
Vincyords $52: 1996 Wiid Horse
Merlot $17; and 1995 Benziger
. Syrah $18.
@ Great Chiloan red: 1998 Veramonte
Primus Carmoenera $17. For yoors,
1he Chiteans thought carmenure was.
“ meriot and labeled it 03 such. Now
Ahnt thore'e heen aineilie
REA IRLOESE 1 Sy, dive et
come obout, Carmeneta I every bit
as lush oad mullow as your favorite
merfot, Try .
' M Approachable, sasy-to-drink (tallan
v value: 1895 Antinorl Sante Christina
$9..
K Keop those chards coming, Sema
deliclous new ones: 159G Benzger
Charneros Chardonaay $15; 1986
Clos Pegase Mitsuke Vinoyard
Ghardonnoy $20,°

£

o]

izza has been around for
ages, Variations are trace-
able from the Greeka, who
ato n bread with toppings called .
“plakuntos,” to an Egyptian flat-
bread eaten in the Middle Enst
over 2,000 years ago, and final-
ly, to a small Italian island
known as Napoli, or Naples,
where pizza developed into
today’s fomiliar pic topped with
tomato aauce and cheese.
Legond has it that during
trips around the country with
hor -husband

:ulzeﬁs: Umb!.‘rtu 1,
honor, Espos- ﬁz‘igsh%‘:‘:::
ito created a noticed people
pizzalnthe cating flat-
colors of the brﬁﬂg L they
, called “pizza,
:‘l:d“::n:l:g“ Upon tasting,
the Queen was

toes, white 45 onthralled
mozzarella  with the local
and green peasant dish,

basl!, which.... she. had Raf-, ..
wo now know facle Esposito,
as the classlc @ jocal pizza

maker, sum-
“Marghorita” 1 on04'to the
pizza. -

palace to cook
for her.

- In the queen's honor, Esposito
created a pizza in the colors of
the Italian fag: red tomntoes,
white mozzarella and green
basil, which we now know as
classic °Margherita” pizza.

According to John F. Mariani,
author of “The Dictionary of
American Food and Drink,”
(Hearst Books, New York, 1983),
the term “pizza” is derived from

an old Italion word meaning “a
point,” which Ied to the luiian
word “pizzicare,” meaning to
“pinch”™ or “pluck.” The word
shows up for the firet time in a
Neapolitan “dialect word -
“picea” or “piza” ~ about 1000
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Pizza tips from the
Amerlcan Dairy
Assoclatlon:

& Experimont with now .
chioosos - try using Mon- :
terey Jock, Muenster or blue
cheesa.

@ Creato original plzzas that
draw from ethnic or regiono!
flavors by using easy-to-find,
Indigenous Ingredlents:

« Callforntan - Brush pizza

crust with gariic and olive

oil, topped with a tossed

Caesar or mesclun salad and

shaved Parmesan ond

Romano cheeses.

Cajun - Start with spicy

shrimp or andoultle sausage.

add potatoes and onions and
top with Monterey Jack and
mazzarella cheese.

Greok ~ Top o grilled plta

crust with creamy feta

cheese, kalamata alives,
tomatoas, cucumbers ond
red onion.

o For & crisp crust, boke piz-
zas ot high temperature B
(400°F to 500°F) for 1015
minutes or until the cheese
begins to turn golden brown.

£ Whon adding herbs such
as oregano or rosemary 0
pizza, fisst gently rub the
herbs to refease the flavor
olls.

For o free copy of plzza recipes
from the American Dalry Asso-
clatlon, send a seif-addressed, .
stamped, businesssized enve- :
fope to:.“Pizza Go Home!” ¢/o .
the American Dairy Associo-
tion, P.O. Box 760, Rosemont,
1L 60018-7760, or visit the
ADA cheese web site at

www llovecheese.com

- qt’AmOA;‘
Hot off the grill: For something different, try Grilled
den Pizzas. Topped with fresk tomatoes, bell pepper,
onions..these pizeas are a delicious way to enjoy the
bounty of your gurdci. . :

Gar-
and

Pack or pick up picnic foods for a quick getaway

Picnic is just another word for - getting away from it
all. The Freneh call them “pigue-nique,” which trans-
1ates to “nothing much.”

A picnic can be ns simple or complicated as you want
it to be, Local specinlty food markets and delia offer
lota of'i i lici dwiches and solads to
gD, or you can maoke your own.

Harvey's Olde Village Deli, 696 N, Mill St., Ply-
mouth is known for their grilled pita wrap sandwiches,
but they sell a lot of other mode to order sandwiches
[

“Wa eater to peopie who are un u budgil und havze
half hour to an hour for Junch,” anid Dan Sarb, *People
will stop in for lunch nnd head down to Hines Drive to
sit by the water nnd feed the ducks.”

For pienics, Sarb recommends roll-up sandwiches,
“They'rc easy to cat and carry,” he said. Ono of his
faverite combinntions will remind you of a Greek salad.

In a pieco of lawnsh bread place slices of smoked
turkey, chopped spinnch, crumbled feta cheese, sliced
red onion, and tomntoes. Top with Greek solad drens-
ing, roll and wrap.

Florine Halpern of Amaryllis Catering in Birming-
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LOOKING AHEAD _°

ham this menu for a sunsct pienic in tho park
- Garlie Tonsts with white bean skordalia and chopped
tomatoea with buail and chevre, topped with a tarragon

Cheors for Beer

What to watch for in Taste next week:
~--t~ B Recigfo to Shuro

i
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 reilled chicken brensts with a apicy plum
and toasted sesame glaze, rice and lentil saind with -
dricd cherries and tangy balsnmic dressing, crunchy
Asian slow with peanut dressing, petit corn mufling
and pench/blucberry crisp, or Tonsted Almeond Good
Humor ice cream bars from a park vendor.

Halporn likes picnic foods that are ensy to carry and
eat. Use her menu as a guide to develop your own.
Grill chicken and other meats in the morning when it's
coo, and ckill to eat loter.

*Mason jors are great for picnic baskets,” said
Halpern. “As much a3 possible, make everything dis-
posable 8o you won't have to carry a 1ot of atuff home.”

Here are some tipa for picnies from “The Food
Laver's Tiptionary,” by Sharon Tyler Herbst, (Hearst
Books, New York, 1994)

a gnrry a large plostic bzg in case there are no trash

a:vels,

M Sonk sponges in water, then put them in plastic ,
bags, seal, and frecze until solid. Inan insulated
cooler, they should last for up to 3 hours, depending
on tho size of the sponge.

o Keep hot foods hot by insulating the containers with
a layer of hoavy-duty foil, then several layers of

newspaper. )
@ Make portable, diaposablo salt and pepper shakers

A change of scencry can do wonders., Yoka b vacatlon from
your dally roitina by planning a plenic in the park. Hera are
s0ma of our favarite Lpots:

1 Bald Mountain State Park wﬁaﬂ!‘,. ,Mt AN
Of M-24 tn Orton Townskip \"'1311}

@ Cantenntal Park. — s
Downtown Oxford -

& Horitage Park LN

Conton Genter Raod 3
(zouth of Cherry Hill, behind Canton Tewnshis Holl)

+ # Middle Rouge Parkway .
o (s Dive oot St fud o 6, 2 onan b
" Rood in Northvlite -
B Independence Oaks
Off Sashobow Rood, north of Claiksion Road
W Kall Park.

Maln Strect, (botween Ann Asbor Trall and Panniman),
downtown Plymouth, Marc Thomas and Max tho Mooso
will ba petforming In the park at noon Wedneseay, Aug. 19,
Call {734) 416-4ART for Information.

by filling separnte paper straws with the
then Ughtly twisting tho ends to close.

™ Use n muffin tin as a condiment server, ench scction
holding somothing different - ketchup, mustard,
chopped onions, sliced pickles, relish, cte,

M An cgg carton makes o handy container for small,
bruisable items that need protection such as apri-
cots, plums, tomatoes und duviled eggs tindividually
wrap them later in plastic wrap).

o If bugs are getting into your drinks, cover the glnss
with foil, then poke n stenw through the foil,

See recipes inside.

* 2240 W. Buno Rood, Miiford
& Saymout Lake Park

Seymour Loka Delve, Just east of Baldwin Road, Oxford
4 8haln Park

Downtown Blsmingham

For mora Infarmation:

« HutenCilnton Metroparks - {800) 477-2767

+ Michigan State Parks end travsl - (888) THGHEAT
+ Qakland County Parka - (248) B5B-0X6

« Wayne County Parks Department ~ (734) 261-1990




