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Port isn’t
just for
dessert

roducod in the Duoro

River Valley, cast of the

city of Oporto in North-
ern Portugal, port is the
world'a greatest fortified wine.
Although port is typically con-
sumed as a dessert wine, it
can be matched with some
aavory foods.

To zero in on the correct
food match, it's best to under-
stand that port falls into two
broad categaries — ruby port,
characterized by intense, red
ond berry fruit fiavors — and
tawny port, mellow with
nutty, caramel, and butter-
seotch nuances,

Ruby ports

Ruby ports include wines
simply Inbeled “Ruby,” as well
ns those called Vintage Char-
acter nnd Late-Bottled Vin-
tage, oficn referred to as LBV,
Fonseca Bin No. 27 $18 is a
very good example of a vin-
tage character port. The 1994
Taylor Fladgate LBV $21
offers a superior taste experi-
ence, Neither of these wines
requires decanting, and unlike
a vintage port, both will stay
fresh for three to four weeks
after being opened. Even
though LBV is a wine of n sin-
gle yenr, don't confuse it with
o vintage port.
Tawny ports

‘Tawny ports spend most of
their “life,” prior to being bot-
tled, in large onk casks. The
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Happy ever after: This Polish bride and groom are on their way to a wedding breakfast with their family following in 1950.

Recipe for history

Local cooks parti

cipate

in historical, culinary

length of time, 10, 20, or up to | BY LANA M B TR e crs are robust like Oriental Cabbage Salad
40 years, is noted on the label. g%ﬂﬂ:mmm-r ra— by thg §lnnulofl'{edil:urd. o
Younger tawnies auch as Tay- e —r S Chicken T
lor Fladgate 10-year Tawny Creamed fried partridges? vian Yegemblc cnsserole, and Armenian
$28 or Ramos Pinto 10 year Blackbird pie? rice pilaf are just a few of the recipes that

Tawny Quinta Ervamoira $34
have n russet color with gentle
fruit Navors and some toasty
notes. Older tawnies like Tay-
lor Fladgate 20-year $49 or
Ramos Pinto 20-yenr Quinta
do Bom Retiro $69 develop n
bronze color and have concen-
trated butterscotch and
caramel flavors, topped with
nutty, vanilla overtones.
Single quinta ports are vine-
yurd-designated wines. The
1994 Ramos Pinto Quinta
Ervamoirn $45 is elegant and
approachable. Ramos Pinto
Single Quintn da Urtign $16,
is a vintage charncter port.
There's also white port that
makes a sensational aperitif
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Share recipes
that bring
comfort, joy

Valentine's Day isn't just
for lovers — it's a time for
expressing love'nnd affee-
tion for everyone — from
your best friend to your
mom.

We often sny *I love you™
to the special people in our
life by preparing their
favorite foods. We're collect-
ing recipes prepared with
love from readers to share
in the Sunday, Feb, 10 edi.
tion of Pastimes.

Send your recipe, and
short story nhout why this
recipe is specinl, by Friday,
Jan, 25, te Lana Mini,
Obgerver & Eccontric
Newspapers, 805 E. Maple,
Birmingham, MI 48009,
Plense include your name
and telephone number so
that we can contact you. E-
mail information as a text
file to -
Imini@oc.homecomm.net or
fax (248) 644-1314 or (734)
591-7279. For more infor-
mation call Lana Mini (248)
901-2672.

Beaver tail soup?

Okay so those might not be the most appe-
tizing recipes in Celebrating 300 Years of
Detroit Cooking: 1701 to 2001, a new cook-
book compiled by the Detroit Historical Soci-
ety Guild, but they certainly are interesting.

The cookbook, edited by Marguerite
Humes of the Detroit Hiatorical Society
Guild, takes readers on n culinary journey.

“It's interesting because the hook starts
with primitive coaking that develops into
gourmet meals,” contributar Shirley Hartert
said. “It's rich in history and is wonderful
beeause the recipes are in sequence of
Detroit's history.”

A celebration of the Detroit Historical
Socicty Guild's 60th anniversary, and the
City of Detroit’s 300th birthday, the book
also includes a variety of recipes for ethnic
dishea such as Irish Soda Bread nnd Rus-
sian Angel Wings. “The recipes themselves
reflect the kind of foods enjoyed by Detroit
Pty from the beginning " explai
Humes. “It describes tho every day foods the
American Indians and settlers ate that were
found in the forests and waters.”

Dally grind: Nancy Jean Thomas gives a 19th century coffee mill a

whirl. This photo was taken at the Detroit Historical Museum in
1

Tiughes of Southfield contributed recipes
and shared stories about her Italian grand-

the table with the adults nnd participate in
the dining and conversation as well,” Hugh-
o9 snid,

ce b

Childhood memories
Cookbook N

Rennie

Rush, rush
— for some
people that's
what the hol-
idays are all
about, Not
me, I geot
crazy busy
after the holi-
dnys when
my waorld
returns  to
normal,
Monday is
N band night, I
KEELY KALESKI play clarinet
WYGONIK with the
Farmington
Community Band. My friend
Rutl: is teaching me how to knit,
we've got a dinncer/knitting dote
on Tuesday night. On Wednes-
day you'll find me at Ron's Fire-
side Inn in Garden City listening
to jazz, and in Troy at Walsh
College on Thursday where I'm
enrolled in an MBA level!

Too busy
to cook

Grab and go ith

mother and mother.

“Ench meal had several courses, and we
children would sit on telephone books at

. Family-style dinners

Quick Vegetable Manicott1

accounting class,

Weckends are busy too - visit-
ing family and friends - attend-
ing church services, meeting
with my accounting study part-
ners, and resting so that I'll be
energized and ready to start all
over ngain on Monday, .

My roommate Katie longs for

the holidays when I had time to
linger over cookbooks and sur-
prise her with incredible edibles.
Cooking for family and friends
gives me much pleasure, but so
do all of my activitics.
- “Keely, youfve got to ent,”
Katio snys. And I know she's
secretly hoping I'll get into casse-
role mode, and make something
now that can be onjoyed later.

Growing up I nover was one
for casscroles, but now I enjoy
them. When I como home from
band practice or school P'm usu-
ally starving, and in tho grab,
reach, reheat mode. Cnascroles
perfectly suit my busy lifeatyle,

and Katie's too,

I've been experimenting with
vegetarinn dishes, it's part of my
stay healthy new year's resolu-
tion. Last year I lost over 60
pounds, and secrctly fear those
paunds will find me again.

I found n Mentless Manicotti
recipe that's “easy and delicious.”
The filling is n blend of nonfat
ricotta checso, wheat germ,
Parmesan cheese and sensone
ings. Wheat germ adds vitamin
E and folic ncid to t‘hu crcamy
filling. H

A medley of vegetables ~ sliced

hini, squash and t
adds more nutritional power te
this pasta dish that's become o
favorite at the "KK House” and
ia sure to be a favorite at yours,

What's cooking at your house?
Everyone knowa the best recipes
are oncs you share, If your recipe
ia chosen for Taste, we'll send
you a cookbook along with our

Pleaso soo ﬁ‘iﬂ,lti!ﬁi, B3

Some recipes are elaborate like the Red
Snepper Rolls contributed by Hartert; oth-

Dinner in a hurry: When yau'r; short on time, but h:;;g':y“
for something different, try Quick Vegetable Manicotti. -

showcase the cultural diversity of metro
Detroiters.

Memories

Readers will find themselves walking
down memory lane as they gaze at the
many black and white photos and illustra.
tions sprinkled throughout the book. One of
my favorites is a phato of a family on a pic-
nic at Belle Isle, dreased in their Sunday
finest. There are alse vintage photos of the
old Vernor's plant on Woodward Avenue,
and photas of shoppers strolling through
Eastern Market. )

Pick a historical cra, and enjoy a taste of
the past, For example, the Civil War Gin:
gerbread cookie is finvored with cloves, cin-
namon, ginger and molasses.

Manncrs are timeless, and an important
part of the dining experience, *Don’t fuss
with your attire, never scrateh your head or
pick your nails - or mess with your nose nt
the table,” these words aren’t my mather’s
but “Rules for Behavior™ written in 1852,

Your culinary journey includes stops at
important historica) locations such as Eaat
Jefferson Avenue near Adair St. where the
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