Meritage wines
offer heritage
of Bordeaux

Meritage wines aro a U.S. oxpres-
sion of wines blended in the Bordeaux
tradition. Meritago is not a French
word. Pronounce it as a rhyme with
heritage.

After decades of perfecting the art
of producing 100 percent varictal
wines, U.S. winemaicera are focusing
on a time-honored tradition of blend-
ing grape varictice, particularly the
classic Bordenux grapes. The name
Menitage was chosen because it com-
bined the worda merit and heritage.

Some wineries belong to a “Mer-
itage” organization and only they
have the right to use tho Meritage
trademark on their label. To do so,
the wine must meet tho following cri-
teria;

B It must bo mado entirely from a
blend of the traditional Bordeaux
grape varietals,

B Principal red varietals include:
cobernet sauvignon, merlot, caber-
net franc, petit verdat and malbec,

@ White varietals include: sauvignon
blanc, semillen and muscadelle,

It must be the winory's best wine of
its type. Exceptions are wines
Inbeled estate bottled or vineyard
designated.

# It must be produced and bottled by
a winery in the U. S. from grapes
thot earry a U. S. appellation of ori-
gin,

@ Each Meritage wine must be limit-
cd in production to no more thau
25,000 cases from each vintago by a
single winery.

£ A winery must pay an annual

i 1 fee ta use the nome Mer-
ituge for its wine.

The Merituge moniker bag cought
on. More wineries are producing
either a White Meritage, Red Mer-
itage or both, Many reataurants havo
listed Meritage wincs separately on
the wine list and progressive wine
shops havo ahelving dedicated to Mer-
itage wines.

Meritage red varietals

B Cabernet sauvignon is deep-colored
and tannic. Tannin acta os a natur-
al preaservative and gives the wine
longevity. The grape has a natural
affinity with oak adding flavor
through barrel aging. Cabernet
snuvignan contributes aromas of
blackberries, blackcurrants, cassis,
violets nnd cedar. Any vanilla char-
afters como from aging in French
oank.

B Merlot excels in fruitiness and
lower tannin levels. It is the prime
blending grape in the Mcdoc region
of Bordeaux.
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Valentines Day is
an occasion that
calls for special

mieals for spouses,

lovers or that
special someone.
When chefs put
ltogether a “dinner
from the heart,”
they like to
prepare rack of
lamb, lobster or
stone crabs to
impress loved
ones.

Valentines Day Menu
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Gift of life prompts ‘Spice of Life Cookbook’

BY KEN ABRAMCZYK
BTAY? WRITXR
kabram.cxykSos.homecamm.not

Jeffroy Leeda didn't write o cookbook
with Valentine’s Day and the hoarts of
lovers in mind.

Instead, the G6-yoar-old writer
thought about his own heart and others
who noed cne.

With a heart from an anonymous
danor butina huidc him that saved his
life, he d a deep o,
for that gift, t.ho donor of lhu hnnrt and
the surgeona at the University of Cali-
fornis, Los Angeles who operated on
him in 1893,

*I wanted to give something back
somehow,” anid Lesds. °I told myself
thn ifa d»nur was willing to holp me

o P thc::nfc Td help o:?
ers encouraxin‘ to eat properly
prepared moals,”

So Leela callected recipes from grand.
mothers, family cookbooka and his own
ruportoln at his homa in Sherman
Oaks, Calif. to create *Thie Spice of Life
Coo‘k.boel. pllblllhld by Momentum

A portion’ ol‘wwondl will go to the

UCLA transplant unit for resaarch,
Lecds said.

About 20 years ago Leeds worked in
advertising and public rolations, then
he fell into what he deacribes as a mid-
lifo crisis and doveleped high blood pres-
sure. He said he had “three or four”
heart attucks, the fimt severcly damag-
ing his heart, Doctors performed bypasa
surgery which helped him, but aver the
next few years, he developed congestive
heart failure and was told he needed a
transplant.

*I knew I hed to change my ways,”
Loeds said.

Good-bys, cheeseburgers. Hello, chick-
en. Lota of it, too.

Leonds’ cookbhook contains over 100
recipes with dishes below 500 calorien,
that contain less than 200 milligrama of
cholesterol and sodium, and lesa than
50 percent of caloriea from fat.

Leeds “was always® nround faod —
snack bara {n college, restaurants while
in advertising. But ho nlso enjoyed col-
lecting cookbooks over the years. He
started pulling recipes from old publicn-
tions, from family cookbooks and grand-
mothors.
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FRUTO LLLLYTRANION BY SERRY ZOLaXY

BY ELEANOR HFALD
BPECIAL WIITER

Goodman, cheffproprictor of Café Bon Homme in
lymouth, cites caviar and champagne, stone
craba, truffles and chocolate.

Chei/propriotor Recky Rachwitz of Rocky’s in
Northville and Brighton adds oyaters. Chef de Cuisine
Lula Kalaj of Livonia's Fonte d’Amore, tranalatod
from Italian na “fountain of leve,” suggeats artichokes
and aspara;

Indcfuuunhlc Maitre d' Mmkey Bakst nf 1\1buu: in
Farmi Hills specifies his caviar ap an
“Beluga, double zero with perfect, mouth-popping
eggns.” [o shares tho bulicf about oysters and atone
craba, then tacks on foie gray, pussion fruit and garlic!

A’:oluw!yi Some foods are aphrodiaincs. Grog

_Dinner from the heart

But what if these restaurnnt pros were to mnake
THE dinner (rom the heart to WOW their special
someone?

Rachwitz would prepare rack uf famb with wild
mushroom ricotto und a fresh asparagus bundle. Kalaj
would serve lobster und a simple risotto cooked with
sautéed onions in a simmering chicken atock. Her
plate garnish would nlso be asparagus.

Stone erabs with a D\]un mustard sauce beat out
foie gras for Bakst. Mnst unique is Goodmnn s ugges-
tion of gnme é with diced baked in
n nerving-aize terrine with puff pastry topping. To
duplicate this, you're going to have to start making
the consommé several days in advance.

Stone crabs

Both stone crabs and aysters are in seasan.

If you prefer stone crabs to oysters, nsk the soafood
merchant Lo crack stone crabs for you. You can easily
make a Dijon mustard dipping sauce by mixing a cou-

le of tazlespoons of mustard with sour ercam and
half-and-half, then season with salt and pepper to
taste. If you aren't skilled at shucking oysters, get thia
dono by the merchant also,

Canned fole gras ia available in upscale gourmet
food markets if you want to substitute it as an hora
d'oeuvre in the WOW menu. Serve thin slices of foie
gros with toast pointa.
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He used chicken exclusively through-
out the cookbook heenuse it ir his per-
sonal prefercnce. "There is more chicken
in the world than there are people,”
Leeds suid.

His book even has a Valentine's Day
recipe, a chicken dish with rose petals,
“perfect with candlelight,” Leeds writea”
Mud Chicken, which features lots of
garlic on chicken breasts, Cuban Chick-
en and Brazilian Chicken are among
Leeds' favorites.

Leeds bolieves cooks don’t have to
give up good taste when preparing
healthier foods, "You have olive oil and
a mixture of ather ingredients, so you
aren't cheating yourself,” Leeds said. He
also features butter in hin recipes, but &
minimal amount.

“Healthy eating doesn't have to be on
acrious as a heart attack,” Lerds said.
“It can be fun.,”

*The Spice of Life Cookbook™ ($19.95,
paperback, 172 pages) is available in
bookstares or by calling the publizher
Momaentum Books in Troy at (800) 758-
1870.

See recipes inside.

International Ravors:

Spice of Life Cookbook by
Jeffrey Leeds features more
than 100 recipes, cach con-
taining less than 500 calories
and less than 30 percent of
calories from fat.



