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Byron creates

a passion for
his pinot noir

r more than a quarter century,
expericnee, dedication, and inno-
vation have made Byron Vine-

yards and Winery a leader in the
Santa Marin Valley of California's
Snnta Barbara County, “I've always
had a passion for Burgundian vari-
etals,” snid Byran “Ken” Brawn,
founder, winemaker and vice presi-

- dent of
Wine Picks Byron.

For holiday giting,.- |, -05%4ed
wine books and 1 Tites
recipe books by inland
world-renowned chefs | oo
top-the list. Of the Pacific
many published this - Ocean,
yeas, wa cito two as Santa'
the best. | Maria Val.

W Jacquas Pepin ley is the
Calebrates, Jacques 3, st
Pepln, Alfred A. Knopf | € Nati
$40 offers more than 5‘”(’:“ lif ion
200 of Pepin's e Cool
recipes to create sen- clli::m;c in
satlonal meats forthe | oro
major holldays. with 1
Pepln’s daughter " arininn,
Claudine, with the ald sandy-loam
of sommelier Larry soil.u{)nﬁ
Stone, suggests created one
approprlate wine £ the
matches for oach world's out.
menu. Claudine “;'" d‘s out-
notes, “Unlike bak- il
ing, wine palring Is (iI;Ir,a‘; f“o
tar from an exact sck- - hard v
ence. Our only goal chai °3'

Is to offer a starting nay ‘t“‘ 3
polnt. So please p‘?“;vh’:’"'['
experlment and, most | .o inntho
important, enloy!%..v.{ . 16708, no-
Filled with hélpful ™| N
hints to gulde the the ov
home cook through

more complicated ”.’::iﬂ‘:’ﬂ“
cullnary tasks, this: * ualit;
book makes cooking” | fet 3{‘0
and wine pairing fun, region.”

W On Wine: A Mas- Br‘i:wn'
ter Sommelier and noted
Master of Wine Telis | Sopiion.
All, Doug Frost, Riz- nays were
zall Intermatlonal Pub- 1 o’v{:ly but
lications, $40 Is an the re d’.’;
for a novice wine oF 3
drinker who'd like to 5,'““":"“"
get serlous, Frost, . .
who llves In Kensas Cal o
Clty, Is one of only "":f-‘:‘ ‘:;’
three people Inthe f:: .;“f‘c
world who holds both trod
the title of Master - - fv’:';"e rcs o
Sommelier and Mas- T Lo
ter of Wine. His cially pino
Kknowledge on the - ::;’l‘,:""'
subject of wine runs made from
deap, but he writes oun,
about wine essentials |  J0om5,

In an easy, unintim} By 1984
< y
dating style, Brown
believed he
- had suffi-

cient expe-
rience and grapes of world-clasa poten.
til, With two partners, he founded
Byron Vineyards and Winery. The
property sclected for the winery bor-
dered on the oldest commercinl vine-
yard in the region, planted by viticul-
turist Uriel Niclson in 1964, Today,
that vineyard is part of the 840-acre
Byron Estato Vineyard. It is comple-
mented by the 645-acre Sierra Madre
Estate Vineyard, located about eight
miles west. Annually, the best fruit
from each vineyard is chosen to pro-
duco about 40,000 caaes of Byron
wines,

Robert Mondavi’s vision

At the end of the 1980s, Brown con-
tinued to bo dissatiafied with the over-
all quality of the estate’s pinot neir.
The principal vineyard problom was
the clonal selection, coupled with leas-
than.modern planting densities and
vine training. *When it comes to the

_ way it's grown, pinot noir is very

finicky," Brown emphasized. *I'’know
the potentinl was there, but it just
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Dairy foods are frequently eaten
since cheese was involved with the
heroine’s tale. Many dairy products
are high in saturated fat and choles-
terol. Eatfoods prepared in butter in
limited amounts. Butter is a rich
source of saturated fat and choles-
terol. Prepare cream-based

soups with low fat or non-fat dairy
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favorite topping for potato
latkes is sour cream, it is the least
desirable nutritionally because of the
saturated fat and cholesterol content.
Other favoritea include applesauce or
il and sugar,

& minute
or two
on each
side,

ant

bake
latkes
for
nbout .
10 min.
utes at
400-450°
F, then

minutes.on
other side.

andsmall'g :'hcn bake u:mothcr
apsett’s fam ive minutes.
dt o Alternative- %‘
ly, fry for

another five

Il frying is a must,

being the better choice ns it offers the
benefits of fruit. Including a grated
apple in your potato latke recipe is a
nutritious and flavorful addition.

Bake instead of fry
For lower fat content, consider bak-

ing rather than frying potato latkes.

Prehent the oven to 360°F

and place latke batter in

a single laycr, Turn after

about 10 minutes

/\_

the

h Festival

are n delightful addition to the cele-
bration.

A newer tradition is the baking of
butter cookics or pretzels in the shape
of Hanukkah symbols while relating
the storics.

Many familiea include children in
helping create and learn.

“My children and I have great mem-

orics of sharing Hanukkah with fam-
ily and friends, lighting tho meno-
rah, singing eongs, sharing
gifts and cating latkes with
applesauce,” 8aid Robyn
Gorell of Weat Bloom-
field. o
traditiona
will con-
tinue to
be car-
vied on,
now
that

of Li‘ght\s

wa have our first grandchild.”

It is important to remember that
holidays are sometimes o couse for
excess, 8o be sure to celebrate and
enjoy the tastes of this festival season
in modcat portions.

Peggy Martinelli-Everts, a Clark-
ston resident, is a registered dictitian
and direcior of clinical operations for =
HDS Scrvices, a 35-year-old Farming-
ton Hilla-based food service and hospi- -
tality management and conaulting
company, specializing in food and
nutrition service management for hos-
pitals, long-term care facilitics, busi-
nesses, private clubs and private
schools. HDS Services has approxi-
mately 250 manogement occounts
throughout the United States.

use canola or peanut oil,
Lighter tosting oils allow the
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Holidnya will fenture party gather-
ings with plenty of hors d'ocuvres.
Caviar is one itom that may make
its way onto plenty of plates.

Caviar is the roe (cggs) of any one
of several species of sturgeon. After
it {s graded, the caviar is salted to
maintain freshness. The amount of
salt added depends upon the quality
of tha roe. Malosaol, meaning literal.
ly “little salt” in Ruasian, is a sign of
the higheat quality caviar available.

Types of caviar include the roe of
Beluga, Ossotra, and the Sevruga

| e——
LIVING SETTER
SENSIBLY

. sturgeons, which range from mild to
strong flavors, There are also fine caviars native to
North America, including that of the American stur-
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LOOKING AHEAD

# Datroit Athletic Club

B 2 Unique

geon, originating from Tenncaseo. .
The traditional mothod of serving caviar is by

‘When served oither alone or onbread; the trus char.
acter of fina caviar is exparienced. Did you know that

www.observerandeccentric.com

serving caviar with your silver passes a bittor flavor

Veg'etarian ‘caviar’ offers a holiday alternative

itacll, without any frilla such as choppod egg or onlon.

into the cgga? When serving caviar, Mother-of-pearl,
gold, stainless steel, wood, or even plastic spoona are
highly recommended.

But, for those of you who are Jooking for a vegetari-
an alternative to the sea, Cowboy Caviar is the
answer, Traditionally sorved like caviar, aa an hors
d'oeuvro atop o tonst point or cracker, these spectacu-
Inr blends of fresh eggplant, complemented by other
vegetables, arc tasty appetizers that can bo sorved in
a variety of ways. '

Try Cowboy Caviar mixed with cream cheese on a
water cracker, atuff into sautéed mushroom caps or
serve with scrambled eggs for brunch (or cgg aubsti-
tute if you are ovo lacto vegetarinn).

ied the original recipe, known as the “poor
man's caviar.” Not only did it go well with the broad
served with dinner, but also was excollent aver my
astal Actually, the Cowboy Eggplant Marinaras are
tter suited for sauces. Other varietiea include Cali-
fornia Caponata, Black Olive and Red Bell Pepper.

You can find this delicacy at Papa Joc'a in
Rochestor and Holiday Market locations in Canton
and Royal Oak.

Ken Abramczyk, Editor 734-953-21.

Happy Holldays!
“Beverly Price is a registered dictition and exerci
hysiologist. She is the of Health I 1y,

ph:
providing educational programs in the community.
Visit her Web site at www.healthingenuity.com. Look

for her column on the first Sunday of each month in
Taste.

CAVIAR BRUSCHETTA :

. 1{9 ounco) jer vegetable caviar .
.1 modium tomato, seeds removed, diced .

1 garlic clove, minced H

& medium slices crusty Itallan or French bread

1/3 cup extra virgin olive oil

Combine vegetablo caviar, diced tomato and minced -
garlic in n bow] and sot aside. Toast or grill bread alices |
until crispy on the edges, Drizzle, brush or spoon extra’!
virgin olive oil on warm bread.

Place a generous serving of vegetable caviar mixture’
on eacty bread slice. Serve immediately, N




