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Columnist wins award from dietitian association
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A nutritioniat and Taate
columnist was.awarded for her
distinguishod professional ser-
vice by the 260-plus mombers of
the Southeastorn Michigan
Dietstic Association,

Muricl Wagnor, whose Main
Dish Miracle column appears
each month in the Taste scction
ur the Ohsorvor & Eccontric
tha award

to retain their shape, textu

When it comes to gotting
sound nutrition from your
rimenls, how you cook can be as
important as what you cook.
Even the most wholesomo

-ufooads benefit from cooking
techniquea that minimize
nutriont loss and tho use of
added fat while maximizing
ﬂnvor, color and texture,

Tender ﬂsh' Poachmg allows fmg;ie foods like fi ah

res and delicate flavors.

Poaching is healthy, easy

lightly browncd. Add garlie and
cook for 30 seconds. Add all
remnining ingredlonta excopt
fish. Bring fo o boll, then
reduce heat, cover and cook for’
& minutes. Romovo cover and
cook nbaut 20 minutes more,
until sauce is beginning to
thicken.

frozen, thawed fish, In
flilets or steaks {sword-
sh, haddock, solo,
mackerel, whitefish oll
work wetl)
1 tablespoon, olive oll
374 cup scallions, coarso-
ly chopped
2-4 cloves gorlic, minced
L~ 2cups tomatoes, chopped
. 2 teaspoons red wine
vinegat
1 bay leal
2 whole cloves
Dash hot pepper sauco
Pepper to taste
Heat olive oil in a large skil-
let; anuté scallions until very

g

, Poaching is one such tech- Adag fish and cock about 10
piquo. It is favored by many minutes per inch of thickness of
chels a3 a quick and casy way  figh, (moaaured at thickest
Alo prepare foods healthfully. point), To teat that fish is done,
FiSH WITH see that it flakes casily with o
q: POACHED fork and that it {2 opaque
TOMATOES Y Do not X
1101 1/2 pounds frash or Romove bay leaf and cloves;

sorve promptly.

Each of the 4 scrvings con-
taina approximntely 156 calo-
ries and 4 grams of fat (will dif-
fer dopending on type of fish
sclected),

‘Recipe courtesy of the Ameri-
can Institute for Cancer
Research. AICR offers the AICR
Nutrition Hotline (1-800-843-
8114). Open 9a.m. to § p.m.,
Mongay-Friday, this free ser-
vice allows you to ask @ regis-
tered dietitian your questions
regarding dist, nutrition and
cancer. AICR's Internet Web
address is www.alcr.org.
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for her work on April 6 at Henry
Ford Hoapital.

*“The award goes to an individ-
unl who docs outstanding work

Murlel Wagner
in nutrition,” said Allsa Levine,
public relations and marketing
chair of the Southeastern Michi-
gan Dietatic Assoclation, a local
chaptor of the American Dictetic
Assoclation,

Levine cited Wagnor for her

Meatba“s from page D1

work In consulting with busi.
nasscs, govornmental units and
agencios on nutrition, namely
the Ford Motor Co., the city of
Detroit, the U.S. Senate and the
American Diotatica Association,
“She's done amnzing things
for the community,” said Lavine,
'Sho dovclopod. coordinated an
Dial a Diotitian.

a doctorate and mastor’s of scl.
enco degroes, also teaches closa.
8 on nutrition.

‘Wagner has been published in
the Journal of the American
Dietotics Association, Amorican
Journal of Clinical Nutrition and

Nursing Outlook. Wagner is list-

ed in the books of "Wha's Who in
Medlcine and Health Care® and

She's also received régionnl and
nuuonnl recognition for hor pro-
grams*

Wagner is a rogistered dioti-
tian and nutrition theraplat with
an office in Southfield. She pub-
1ishes “Eating Younger,” a quar-
terly nownlotter with recipes and
nutrition tips, Wagner, who has

“Wheo's Who of ' American

Women.”

*T've seen her work and I think
sho's reaching o lot of peoplo,”
Levine said.

Wagnor was excited about the
award. “It's wonderful to be rec.
ognized by your collnngunl,
Wagner said.

since nnd have always recoived
many compliments on the fla-
«vor,” Promo said. "I have used
turkey ns well as ground beef, or
a mixturo of both, with equal
Buccess.” .

Promo likes it for potlucks, but
nlways checks first with a hoat
before bringing it, as it is a meat
dish.

“The applesauce gives it a dif-
ferent flavor,” Promo said. “The
kida were happy to have it. Thoy
love it ’

The recipe’s longavity remainp
a great symbal of tho relation-
shipa and shared momories
between families nnd friends.

CREOLE MEAT BALLS WITH APPLESAUCE '
1 pound ground besf or turkey (or combination)

1/2 cup opplesauco

1/2 cup soft breod crumbs
legg

Salt and pepper

Flour

3 tablespoons cooking oil
172 stolk celery, sticed thin

1/3 cup green pepper, finaly choppad

1/2 cup carrot, sliced thin
1 small onlon, diced
1 cup tomatoe Juice

Mix boof, applesauce and broad crumba. Add cgg, 1
tcaspoon salt, 1/4 toaspoon papper. Shape into

rounds.

Roll in flour and brown in hot oil. Place ballsina 1-
1/2 quart casseralo after draining oil from pan.

grecn peppor, carrot nnd onfon. Add tomato julce,
then season with salt and pepper. Heat to boiling
and pour over meat balls.

Cover and bake at 350° F for 40 minutes. Serve
a8 i or over rice. Serves 6,

. Everyono knows tho best recipes are the ones you
share. Scnd us your favorite original revipe, and ifit's
chosen to be featured in the Recipe to Sharo on the
thirg Sunday of the month in Taste, we'll send you a

cookbook,

Scnd rrtlpu for :amldtmlfnn in R«lpt o Share to
Ken brerves

36261 Schooleraft, anla. MI 48150, nrfm: them to
(734) 691-7279, or e-mail
kabramezyh@oe homecomm.net

Please irziede a daytime phone number and the

best time to ecdl, 5o we can contact you abou? your

To a small amount of the drippings, add cclery,

WI ne from page D1

recipe. Try to be as specific with recipe details such ax
can and package sizes.

winery, Hess Collection, to make
an initial 1,000 cases of sauvi.
gnon blanc, chardonnay and
cabernet sauvignon.

“Back then, our style of wine
moved away from big, oaky,
overly alcoholic wines,” Market-
ta said. *We tried to fashion
them in a more eubtle stylo,
somewhere between the pravail-
ing goanls of California at that
time and France —~ not too rich
and not too austere becauss they
are wines to complement food,

“It pleases us that today's
California wine styles have
moved in the direction we choase
nearly 20 years ago,”

Save money
on your next
vehicle purchase.

. Buy through a statewide dealer network

Distinctive style

winery on tho  map and fast
track to is made

Und ding the distincti
character of mountain.grown
grapes, in 1988 the Fourmeaux
purchased a 273-acre property
with home and winery on Mount
Veeder, 1,800 feet above the
Napa Valloy floor. Wines pro-
duced from their mountain-side
vineyards are packed with inten.
ity and flavor.

Most ironic is the fact that
Chateau Potelle’s first world-
claas success came with the 1890
vintage, not with a French-ori-
‘gin grape, but with Amorica’s
heritage zinfandel. It put the

offering special AAA member pricing

on thousands of new and used vehicles,

The new, no-haggle
way to save money.

Make one toll-free call, and you'll be
directed to the nearest participating
dealer ready to offer you a spectal
AAA member price.

The service is free. And you can even
get special discounts on pecessories.

Call toll—free N
1-877-411-ACAR

Weekdays 9am-8pm, Snmday Yam-lpm

g M{d)igan

Someonsyoucancountors ¢
www.azamich.com
o AV Mt bnd AMA
A
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us very happy,” Markotta sald.
“We fell in love with zinfandel
during our 1980 business trip.”

Such aucceaa required that
Chateau Patelle expand produc-
tion of zinfandel. Morc was
planted on the Mount Veeder
estate and Markotta and Jean
Noel found a grower in Califor-
nia's Amador County, zinfandel
heaven, willing to lst them farm
his vineyard to their specifica-
tions and buy the grapes.

After an intensive search, a
80-ncre parcel waa discovered in
Paso Roblea and purchased in
1897, Both zinfandel and syrah
are planted there. This year,
gronache, mourvedre and eight
acres of cabernet sauvignon,
merlot, and cabernet frunc will
be added.

Additionally, this yenr, 20
more vineyards acres of eabernet
sauvignon and merlot will be

added to the Mount Veeder
estate.

Proof in the tasting

All Chateau Potelle wines
grown from estate grapes carry
the V@GS (Very Goed SH-T, no
jokel) designation. Try:

W 1997 Chatoau Potelle Sauvi-
guon Blane, Napa Valley, $13;

B 1888 Chateau Potelle
Chardonnqy, Central Coast, $17;

"M 1996 Chateau Potelle
Chardonnay VGS, $44;

M 1997 Chateau Potells-Zin, .

fandel, Amador County, $17;

W 1986 Chateau Potetle
Cabernet Sauvignon VGS, $46,
available in very limited quanti.
ty, but worth a search,

Look for Focus on Wine on the
first and third Sunday of the
month in Taste. To leave & voice
masl message for the Healds,
‘li;é: (734) 953-2047, mailbox

ANDIAMO

vasia meey

Proudly Presents
Easter Sunday Extravaganza
April 23, 2000

. BANQUEI‘ BUBPET

RESTAURANT
12:00 p.m. - 3:30 p.m.
REGULAR
SEATING
. SPECIAL EASTER MENU

-Call for Reservations .

(248) 865-9300
Andiamo Italia West

Telegraph Road, south of Maple
in Bloomfield Hills, -~ -

*1 dreamed aguin of Fibblestax, sitting amang his books,
Peering Into the candlelight with a catm, thought look.®

* Sobegins the delightful fablé of Fibblestax, and how he came to
be the ane who gives names to things, He has to battle the tricky
red-faced Carr, 8 man who "gives terrible names to ‘wonderful

things” The mayor of theis tawn gives them five things to name,
and the final one, “that very strange fecling, & dreamy kind of
cheer, the t‘eellng that makes you fecl sa good when a special
felend Is nur. stumps Cm\ But Pubbksmknm um ﬁ.-elln&..




