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RAY & ELEANOR HEA

Flavorful
wines for
Thanksgiving

trensure trove of food fla-

vors find their way to the

traditional Thanksgiving
dinner tablo, No ono wine is
perfect with both white and
dark turkey meat, your specinl
homemada dressing, cranberry
sauce, sweet potatoes, or what-
ever else you may serve,

So, we're offering a bounty of
flavorful wine suggestions in a
broad price range. Using our
suggeations in each wine cate-
gory below, you should find a
few bottles that will please
adults gathered around your
Thanksgiving table.

Wines are listed by price and
you may wondeor, how can we
recommend a $40 wine with
the same enthusiasm as an
under $10? That's easy, High-
end recammendations ara seri-
ous wines of complexity and
depth. Lower-priced are sim-
ple, pleasant drinking,

Pinot grigio

Today’s now and hot white is
pinot grigio. It’s a superb
aperitif pour. Go right to its
Italian origins and choose
same dynamite values from
among:

@ 1998 Kris Pinot Grigio
$11.50

M 1998 Zenato Pinot Grigio
$10

M 1998 Stella Pinot Grigio $7
Favorite white wine

Chardonnay, America’s
favorite white wine, is well
suited to the Thanksgiving
feast. Onkier, more complex
atyles are not overwhelmed by
seasonings in the dressing or
gravy. Thoy aren’t beat up by
sweet potatoes or cranberries,
Oranges in a cranberry relish
actually showcase the bright
tropical fruit of Catifornia
chardonnays, Oakier atyles
cast more to produce and the
price for the best are above
$20, but you'tl find some price
surprises.

M 1997 Matanzas Creek Win-
ery Chardonnay, Sonoma
Valley $31 bested any chard
in our tasting.

W 1998 Edna Valley Chadon-
nay, San Luis Obispo $18.50
was number two, 8o we
placed it here instead of by
price to get yaur attention.

& 1997 Penfolds Adclaide Hills
Chardonnay (Australia) $27

#3597 Beaulieu Carnoroa
Reserve Chardonnay $27

1997 Dry Creek Vineyard
Reserve Chordonnay, Sono-
ma County $22

@ 1997 Acacin Chnndcnnny.
Carneros

© Thanksgiving recipes, a

BY KEELY WYGONTK
STAPF WHITER
kwygonik@oe.homecomm.not

Plan ahead ~ that ig the eecret to mak-
ing 8 memorable Thanksgiving dinner.

is Thicleke of Birmingham, a home
economist for the Michigan State Univer-
sity Extension-Oankland County, has Jots
of tips to share,

“When buying a turkey, it is generally
suggested that for every adult plan and
buy 1 1/2 pounds of turkey,” said
Thieleke. “There is & lot of waste on a
whole bird and you certainly want loft-
overa."
“What's the best way to thaw a
turkey?” Is one of the most frequently
asked questions this time of year. Last
year, 13,276 people called the Butterball
Turkey Talk-Line (800) 323-4848, or
www.butterball.com, to find out.

Refrigerator thawing is recommended
both by the 48 home cconomists and
nutritionists who answer the Turkey
Tatk-Line, and by Sylvia Treitman, direc-
tor of tha MSU Extension-Oakland Coun-
ty’s Food and Nutrition Hotline.

Thaw your turkey breast-side-up in its
unopened wrapper on a tray in the refrig-
erator. Allow at least one day of thawing
for every four pounds of turkey.

If you forget to take the turkey out of
the freezor, you can use the cold water
methoed - place the turkey breast-side-

Be thankful
for the Internet’
BY MAGGIE BOLEYN
SPECIAL WRITER

If you are looking for
recipes to update your tradi-
tional Thanksgiving dinner
fare, tho Internet is invalu-
able, Start a new tradition as
wo head toward the millenni-
um - surf for your supper.

reader exchango, glossary of
cooking terms and more can
be found at www.thanksgiv-
ingrecipe.com

‘Turkey cooking and carving
instructions are available, as
well as vegetarian fare. You
can print recipes on 8 1/2 by
11-inch paper, 3 by 6 or 4 by

8-inch cards, Recipes are sort-
ed by category or alphabeti-
cally.

Lots of interesting vegetari-
an recipes for Thanksgiving
can bo found at www.veg-
source.com/thanks.htm

Visit the homo page
www,vegaource.com for Jinks
to more than 5,000 recipes.

You'll find more than 200
holiday recipes, homo brew-
ing tips and more at the

Home Arta Web site
http//homearts.com/depts/toc
fthanksc2.htm .

Visit any or all of these
sites for recipes, you’ll be
thankful,

MAPLE AND TARRAGON
SWEET POTATOES

Makes 8 to 10 servings

4 pounds swast potatoes,
peeled and sliced 1/4-

™ 1997 Venezlu Regusci Vine- Inch thick
yard Chardonnay, Napa Val- 1/3 cup maple syrup
ley $20 1/4 cup soy margarine,

8 1997 Belvedero Chardonnay, melted
Russian River Valley $19 1/4 cup orange juice

M 1997 Franciscan Oakville 1/4 teaspoon cinnamon
Estate Chardonnay$17 1/2 teaspoon salt

I 1997 Byi Chard 2 drled tar-
Santa Cruz Mountain $17 ragon

B 1998 William Hill Chardon-
nay, Napa Valley $15

W 1597 Chateau Ste Michello
Chardonnay $13 - none bat-
ter under $20 from Wash-

ington

H 1998 Penfolds Koonunga
Hill Chardonnay $10 - best
buy .

Light red

M Beaujolais Nouveau from
France is beat bet light red.

T Tloass soo W, D3
LOOKING AHEAD

What to watch for in
Taste noxt woek:
B Visit'Awrey Bakery
M Hanukkah recipes

Preheat tho oven to 360°F.
Arrange the sweet potato
alices in overlapping rows in
an oiled shallow 2-quart
casserale. In a small howl,
combine the syrup, mar-
garine, juice, cinnamon, and
aalt, Pour avenly over the

paotatoes, .

Sprinkle the tarragon over
the top. Cover with lid or foil
and bake, covered, for 25 to
80 minutes, or until readily
pierced with a fork but still
firm. Bake another 20 to 25
minutes uncovered, or until
glazed and golden around the
edges

Reocipe from wew. vageourtacom/thankal.xm
Maggie Boleyn is a regis-
tered nurse at Beaumont Hos-
pital in Royal Oak and enfoys
surfing the Internet for food
and nutrition information.

ON'TS

down in ita unopened wrapper in cold
water to cover. Change the water every
30 minutes to keep the surface cold, Esti-
mate minimum thawing time to bo 30
minutes per pound for the whole turkey.

“Give your turkey a bath,” said Treit.
men. “Remove the neck and giblets.
Rinse inside and outside in cold wnu:r,
drain well.”

Some people like to etuﬂ' their turkeys,
some don't. I like to cook my stuffing in a
separate cosserole dish. For flavoring, [
fill the cavity of the turkey with quar-
tored frosh apples, o bay leaf, two cinna-
mon sticks, and a sprinkle of nutmeg and

ngor.
“Do not stuff the turkey the night
before,” said Thieleke. Homa economists
and nutritionista who answer tho Turkey
‘Talk-Line say to allow 1/2 to 8/4 cup of

- stuffing per pound of turkey. Pack the

stuffing lightly in tho turkey.

Roast your turkey at 326 degrees F,
and use a meat thermometer to check for
doneness — 180 degrees F in the thickest
part of the inner thigh, or 170 degrecs F
for the white meat.

“Even if your turkey comes with a pop-
up thermometer, check the temperature
with a meat thermometer,” said
Thieleke. “Use u meat thermometer to
make sure the center of the stuffing
reaches 165 degrees F.”

“Do as many things aliead of time as
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STS OFFER TIPS

Hollday feast: Golden, roasted turkey, and sumptuous side dishes
such as orange candied sueet potatoes and siring beans with
browned butter and almonds, make Thanksgiving dinner a memo

rable meal.

you can,” gaid Marion Mahaney, adminis-
trator of Dayton-Hudson’a Culinary Pro-
fessional Department Store Program,

which developed a Turkey 101 class for -

novice cooks. Timing is important.

“Be sure to let your turkey rest 20 min-
utes after ronsting. If your turkey tastes
dried out, you probably carved it too
soon,” she said.

When you're shopping for potatoes,
Thieleke recommends a russet potato for
mashing or baking. For boiling or, ronst-
ing buy red potatocs. For mashed or scal-
loped buy Yukon gold.

For a truly traditionn! Thanksgiving,
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don’t forget the cranberry relish, <

“Cranberries are one of only thrée
major native North American fruits,”
said Thieleke. *The others are concord
grapes ond blueberries, Cranberrica are
very tart so sugar is generally added to
make them sweet. Cut the caloriea when
cooking cranberries for sauce by using
apple juicé for the sweetener. Bring one
cup frozen apple juice concentrate to a
boil in a saucepan and add four cups
cranberries, reduce heat and simmor
unti! thickened.

Please see m

i glsmarkeiplace com

122572 Casolina

Tomn Turkey 5.81m.
Our tradilional Thanksgiving turkey.
221b. avg.

454818 GFS
Celery Stuffing $13%
A *must’ for your Thanksgiving table!

Ready to use, 8 Ib, conlainer.

578754 GFS.

Fresh Mashed
Potatoes

Precooked, ready to heat and serve!
6 1b, container.

473595 Heanhstone

Turkey Gravy 24
Simply heat and serve this delictous gravy
with your Thanksgiving dinner. No one wil)
know that it is not homemade! 50 oz, can.

Prices affactive
November 22 - 28, 1993
Hours:

Maon. - Sat. 8- 8,
Sun. 12-5

ll“w: mo) zmuu
nnm; m:(al:)m 367
Farmiapton Wa.: (248) m 1950 SoeleM: (248) 8273504

39047 W. Grand River Ave.

lomcu-m,nm)mmn

35400 Qrossdeck -
Raochestar Hills: {248) 656-8000
1370 Wahton Blvd,

Marketplace

118605 GFS
Cut Sweet

Potatoes © 3395

Delicious and heatihy, high in Vitamiin A and
Beta-Ceroicne. 6 Ib. 14 oz. can.

118737 GFS

Cut Green Beans 2%

The mast popular holiday vegetable side dish!
61b. 5 0z, can.

257559 Chef Pieme

Pre-baked
Pumpkin Pie 3399

It's not Thanksgiving without pumpkin pie!
Approx. 8 servings per 107 pie.

24475 Trlegraph Ra.

Warren: {810) WW
7835 Convention BN
Welartord: g:!) 738 7736

TI133] Eli's

Cheesecake

Pumpkin Pie $18%
The perfect dessent for fall festivitics!

14 pre-sliced servings per 97 cheesceake.

869929 OFS

Meatballs 374
Fully cooked, just add 1 GFS BBQ ar
Sweel & Sour Sauce and heat, 5 b, bag.

561541 GFS

Top Quality

Tiger Shrimp  $13%
Fully cooked, just rinse, thaw and serve for
a festive shrimp cockwll. Approx. 42 shrimp
per 1.5 Ib, bag.

Westland: (734} 721-8100
38150 Foed Road
Wizpam: {248) #26-0353
o 49200 Worom Tech Dr,




