International
wines have
Michigan touch

hen someone local, who cut

her teeth in the wine business

here, returns from Italy as
wine consultant, that scenario trans-
lates as international with & special |
Michigan touch.

This ycar marks Colleen McKet-
trick's 20th year in the wine businces.
‘With family home in West Bloom-

ficld, she recently paid a visit to sce
her parents Ann and Bill McKettrick.
She brought along a stellar list of
wine clients for her CMK Consulting
company, founded and incorporated
in January this year,

We've known Colleen for moat of
the 20 ycars she’s been marketing
wine. She graduated from tho Uni-
vernity of Michigan in 1980, with
degrees in German and pre-law and a
minor in performance flute. She
spent her junior year abroad at the
Albert Ludwig University of Freiburg,
honing her German language skills,
Since then, she has become fluent in
French and Italion,

Shortly after graduating, Colleen
cnwmd the wine trade, selling wunus
in Michi and making
with Eurepean wine producers.

Natural career choice .

“Entering this carcer was a natur-
al,” she snid. “My junior year abroad
piqued my interest in travel, culture,
l’ood and wine. If you add my interest
in mousic, it all goes together,”

After 11 years stato side, Colleen
had the opportunity to market abroad
for Kuentz-Bas, a producer of top-
flight Alaace wines. After three years
there, pho went to Italy and interna-
tionnlly marketed Tenuta dell'Omel-
lain wines for nearly five years.

“I fecl connected to Europe,” she
remarked, *I'm hoppy there. It'sa
challenge as a aingle woman to do
what I do in the international wine
scene.

“Over the years, travel opened new
doors and I had a wealth of contacts
and friends around the world, The
decision to form my own company,
independently consulting a amall
portfolio of selected wine eatates, is o
manifestation of my peraonal commit-
ment to these relationships, devel-
oped over my years in the wine busi-
ness.”

The cover pago of the CMK Con-
aulting book of clients states Colleen’s
busineas and personal purposo best,

“Each estate exemplifiea excellence
and innovative winemaking; com-
bines creativity with technical
prowess and is a testimony to what
passion can create, when from the
vine» ard to the cellar, no goal is con-
sidered unreachable.”
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Wine Plcks

% Pick of the Peck: 1098 Matenes Crash
Winory Merlot $50, dynamic, bright red
fruit with gobs of cossls. Chocotatey
notas in tha finlsh complamented by
toasty oak. Merlot at its besil

2 Palz \hase chardonnays with pan-soased
scatlops for a deficlously simpte dinner:
1998 Rosemount Chardonnay $10;
1997 Canoe Ridge Vinayard Chardonnny
$15; ond 1997 Ferrari-Carano Chardon-
noy $22.

B Zinfandels are great for ontly spring bar-
becues: 1598 Chalesu Souverain Zinfan-
del $11; 1998 Padrencelli ZInfands!
$13; 1996 Geyser Penk Zinfandel $14;
e 1998 Fervarl-Carano Zinfandet $17
aro deflclous and Yisted In b rango from
light to fuller-dodied.

@ Proprotary wines are generally biends
and 6o nat Inciuda tho vorlatials on tho
tabel: 1996 Rosemount GSM $19 glvos
you a hint that tha blend Is granschs,

sytah and motrvede; end 1996 Forrari:
Ceeono Slena $23 I8 aanglovesa, caber.
net sauvignon and malboc,

B fest buys ot $10 and under: 1998 Hor-
mitage Road Cherdonnsy and Shllﬂl-
both $3, .

LOOKING AHEAD

What to watch for in Tasto next week:

B2 Unlql‘m
& Mnfh Dish Miracle

BY KEELY WYGONTE
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Simple, ehort, sweet — these are the dungs we
like our dessert recipea to be, Most of us don't
have time to fuss in the kitchen,

Relax this Mother's Day, propare a simply las-
cious dessert for mom that didn't taks all dny to
propare, but looka like it did.

Pouch Lattice Bars, a recipe fram the

2, Wheat Germ Kitch ia elegant,
ynt onsy enough for beginners. You can even
make it ahead of time and freeze for later.

After making the dough, half of it is cet asido
for a topping. The remainder is simply spread
into a baking pan.

The dough *base” is sproad with peach or apri-
cot preserves, Dough that was set aside is piped
from a p!nmu bag with ono corner removed into
crisa-cross strips on top of the preserves,

Rhubarb, one of the first fruits of the scason,
is ready to hnrvcat If you've got some growing in
your backyard, and are hungry for something
“Short & Sweot: Sophisticated Desserts in No
Timo at All,” tako a look at this newly published
cookbook by Molanie Barnard, (Houghtan Mif-
flin, Boston, New York, 1889, $25). -

A James Beard Award winner, Barnard dedi-
cated tho book to her mom who “boked every
day... and baked for love.” .

The book is a collection of clegant desserts,
including some for rhubarb, that ean be prepared
in under 30 minutes with seven or fewer ingredi-

‘ents.

A columnist for Bon Appetit, Barnard docsn't

believe it's necessary to bake everything from

seratch, -
1 take ndvantage of the high-quality refriger-
ated pio crusts, puff pastry, and phyllo deugh
thot are available,” she writes. “With them I can
make pies and tarta in fewer than 30 minutes,
* including the baking time. Store-bought pound
and angel food cakes bm:nme memorable whea
filled with jams or prescrves.”
Beginning with ions for
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Spring: There s no nced to worry about
dessert when you make Peach Lattice
Bars. These easy bar cookies can be
made ahead of time and frozen.

B Pince the oven rack In the'center |
of the oven whan baking cokes of
cookies. If the rack is too low tho
bottom wlll bake 100 quickly.

B Cookles brown more evenly when
baked on a flat shiny aluminum
cooklo shoot with no sides.

& 1t 8 recipe calls for preheating the
oven, allow 10 to 15 minutes to
roach the proper temporatura.

W Alwoys place cookls dough on
tooled cookle shoets, otherwise
tho dough speeads and rasults in
Irregularly shoped cockles.

10 cook.

B When using g)

Romave cookles Immediately from
the cookle sheet o¢ they continue

M If you don't have enough batter to
completely flll a cookle sheet,
cover tha unused space with an pan,
Inverted boking pan. The pan will
sbsord the hoat so the cookies
gon't bake too fost. -

W Warpod cookworo conducts heot
unevenly 8o cheap pots, cake

* pans, muffin tins or cookles
sheets are not a bargeln, ingham, sximelon

%M/y lyis

baking. reduce tha oven tempora-
turo by 25 cegrees. Incronso
cacklng time slightly to compen-
s4t0. Gloss retalns hoat longer
thon the avernge metal baking

. ®Ityour caka Is dona on the out-
side beforo the conter of the
coke you aro probably using tho
wrong size pan of your oven
temperatura ia too high,

* inkomation from Lois Thisieke of B

Pome economist

Kor the Michigen Stale Unaraty

ke for 2

Short & Sweet Basic Pantry,” Barnard shares -
recipes and tips that lead ta sweet success.
Photos by Ann Stratton enhance this delicious
culinary package that is sure to delight the .
sweets in your life. "
Back to the rhubarb, which, if you're like me,
is ignored until the statks aro too big and tough

Harvest rhubarb i in early spring when the 4
lenves uro fully developed. Don't cut the stems, i
brenk and pull statks from the crown.

After harvesting, tightly wrap rhubarb stalks
in a plastic bag. Rhubarb will last about threo
days in the rcfrigcmton Freeze for up to nine
montha,

You'll want to have some rhubarb on hand in
late June when Michigan strawberrics are in
scason. If ever there was a flavorful pair, it'a
strawberries and rhubarb.

By thon, your rhubarb will be tao tough to
enjoy, and the strawberrics will be perfect.

To frcczg rhubnrb home e:onomlutu at the

tate C it } recom-
mend ¢k g firm, tender, well-colored stalka i
with good flaver and few fibera. K

Wash, trim and cut the atalks into 1- or 2-
inch pieces in lengths to fit the freezer bag or
container. Heat rhubarb in boiling water for 1
minute and cocl promptly in cold water to retain
color and flavor. Drain well.

For a sugar pack place raw or prehented
rhubarb tightly into containers; cover with cold
B0-percent syrup (2 cup sugar to 1 cup water).
Leave 1/2-inch hoadspace. Seal, label and
freeze.

Rhubarb is rich in vitamins A and C and a

_good source of calcium and potassium,

Whether you like your desserts coo), warm or
frozen, Barnard has something that's sure to

« - “pleaso.and surpriza mom..In addition to recipes...

and tips, the book is sprinkled with heartwarm-
ing ancedotes that will remind you of your fami-
1y. Like the time you made your first cake.

Sce recipes inside.

Wheat, yeast, mold, milk make some people sick

Do you ever wake up with awollen
joints, sinus pain and drainage,
puffy eyelida, and/or overwhelming
fatiguo?

Could it be that spring is in the
air along with the pollon that it
brings? Or, do you have food aller-
gies or intolerances that you may
not be aware of?

Some people are born with food
allergies and oventually outgrow
them, while others doevelop food
allergies over time, A weak
immune system can bo the cause of
many food alergies or intolerances,
The goal s to strengthen the immuno system
through proper diet, exercise and stress manage-
ment in order to avold reactions to common foods.

Commeon food allergens include wheat, yeast,
mold, and milk. Let's explore how these foods affect
various people, and how you can adjust your dict if
ano or more of theso foods bother you:

—~ an allorgy or intolerance to wheat can
develop when you eat tho samo typea of foods day in
and day out. In this country, wa overuse wheat, |
which is commonly found in breads, cereals and pas.
tas. We sometimes ignore other grains, which can
provide us with Jots of great nutrients.

‘What'a lelt to cat if wheat is In 80 many of our food
products? Try other grains from around the globe
such as quinoa, barley, npelt, mitlot, amaranth and
komut. These are grninu of the ancienta that are
rich in B-vitamins, protein, {iber nnd tmw mmemln‘.‘

e
SENSIBLE

BEVERLY
PRICE

When Zack Davies
of Royal Oak eliml-
nated wheat, yeast
and mold<ontaining
feods, and dairy
products from his
dlet, he stopped sul-
fering from slnusitis
and fatiguo, and lost
25 pounds.

ized by constant muscle pain, aching, stiffness, dis-
turbed sleep, depression and/or fatigue.

Stylea said she folt awful shortly aftor cating
wheat p When sho d wheat from
her dict, her encrgy increased dramatically,

 Yeast and mold - leavened breads and cake
mixes contain yeast. Mushrodms, vinegar and vine-
gar-containing condiments, aoured dairy products,
alcohol, and aged fooda contain yeast-like sub-
atances as well s mold.

You may l.hmk of meld as belng an environmental
s also

Janot Slylcn of Plymuuth wao
fib an

include dncd fruiu. :hecso. and pickled foods.

Try making your own pizza with aoy or rice
cheeses. A variety of wheat and vinegar-free condi-
i ments are ilable at your neighborhood health
i food store. 4
W Mtk - Many children are born with a milk-pro-
. tein allergy which can cause severe intestinal prob.
. lems. If left untreated, permanent damnge to the
: intestinal lining as well a8 lactose intolerance can
occur. Although still controversianl, juvenile dinbetes
. has also been linked to a milk-protein allergy.
Recurring sinus problems may also be traced to milk
in the diet.
: If a soy allergy is not a concern, try soymilk, soy.
¢ cheese (including soy crenm cheese), say sour cream
: and soy yogurt. If a soy allergy is a concern, rice
: milks, cheeses, desserts and other rice preducts are
available. Major grocery stare chains are now carry-
ing soy and rice products.
i When Zack Davies of Royal Oak eliminated wheat,
‘ yeast and mold-containing foods, and dairy products
from his diot, he stopped suffering from sinusitis
and fatigue, and lost 25 pounds.
¢ Although it may secm like a sacrifice, your health
is pricelesa, Focusing on what you can eat will make
you feel great when you wake up each morning.

Beverly Price is a registered dictitian and exercise
physiologist. She operates Living Better Sensibly, a
private nutrition practice in Farmington Hills that

* offers programs for individuals and corporations.
She is the co-author of "Nutrition Seerets for Opti-
mal Health,” Tall Tree Publishing Company. Visit
her website at wiwrenutritionsecrets.com,

Look for her column on the first Sunday of cach

- month in taste,




