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Odds & ends:
Check out
the ‘odd’ bins

n ocension, your favorite wine
0 shop may have an odd bins
sale.

Treasure-hunt items, One or two
bottles of gome wine for which there
is no longer shell space. This colunn
is like that, A few treasure ideas we'd
like to share.

Quite a Match!

Varying by region and like o play
with many nets, Italinn dishes repre-
sent a wealth of different atyles. In
the north where cows can graze, dish-
es are wade with butter, Southern
dishes use olive oil becnuso it's too hot
for cattle. When you stop to think
about it, Indinn cuisine is similar.

Quickly, now, whut’s Italy's best-
known wine? You snid Chinnti, didu't
you? There’s hardly an Itnfian dish
that doean't harmonizé with Chinnti,

So, why wouldn't a Chianti offer
similar pleasures with Indinn cui-
sine? In fact, it doest

Actually, we hado't considered Indi-
on cuisine ar o mateh with Chinnti
until Amit Mokhechn, owner/partner
of Rangoli Indinn Cuisine on Enat
Walton Blvd., Auburn Hills, suggest-
ed it, Rangoli recently acquired a
liquor license and has created a short
but savvy wine list to mateh the
restaurant’s Indian dishes, The
favorite wine? Badin a Coltibuono
Chiunti Classico. IU's senuntional
with both vegetarian and Jmnb dish-
es. Giveitatry.

Getting zapped

Euch.yenr at the end of January,
thero's a ZAP (Zinfandel Advocates
and Producers) tosting in San Fran-
cisco. Statistics over len years indi-
cate the rising popularity of zinfundel.
In 1992, only 22 wineries poured their
zinfandels. By 2001, the number
jumped to 265 wineries. Last week-
end, 287 wineries paured their 2000+
vintoge harrel snmples and current
relenses ut the tasting. Zin is in!

Shiraz popularity soars

According to Wine Market Report, a
Californin-based trade publieation,
the percent shure of Australinn wine
exports has poared in the 12 months
ending December 2001, The U.S,,
importing 26 pereent of total Aus-
tralinn wine production, trails only
the United Kingdom at 43 pereent.
Thia represonts n 31- pereent inerense
in volume imports for the U.S,, nnd
22 percent for the UK. Since 1936,
Australian wine exports to other
countries have experienced double
digit percentage increnses. These nre
wines that English-spenking tongues
(palates) rendly like! In addition to
some delicious wines, the understand-
able labels and sensible pricing add to
their popularity.

Searching for Bordeaux

An article in the Wall Street Jour-
naf last August indicated that Costco
devotes 26 percent of its merchandise
to what it enlls treasure-hunt items.

As the Inrgest buyer of Bordeaux
winea in the U.S., Contco indicated
that its wine buyer prides himself on
finding up-and-coming premium
wines before they hit the Wine Spee-
tator mngazine. We can't vouch for
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WINE PICKS

Heartier winter foods take to red
blends and cabernet sauvignon.
Pick of the pack: 1999 Pine Ridge
Onyx $50, an outstanding first
release blend of G2- percent mal-
beg, 21- porcent merlot, and 17+
percent tannat,
Top-ranking cobomots: 1998 Stags’
Leap Winery $40; 1997 Fetzer
Reserve $30: 1998 Frel Grothers
$24; 2000 Greg Norman Estale
Cabernet Souvignon-Merlot, Lime-
stone Coast $17. Best buy: 2000
McManis $9.50.
Pick of the pack for Asian food:
2000 Bonterra Viognler $19.
Deliciously sitky pinot nairs:
Pick of the pack: 1999 Archery
Summit from Oregon $115.
Othors that aro yummy: 1998 King
Estate Rescrve $35; 1989 Fetzer
Reserve, Blen Nacldo Vineyard $28;
and 2000 Au Bon Climat $23,
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Shared success: Marilyn Rice, left and Pam Salba, owners of Sunshine Treats in Farmington, specialize in muffins and
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currently are celebrating 13 years in business. They make seven flavors of Hummies.

Sweet 13

Owners of Sunshine Treats celebrate ‘Bar Mitzvah’

BY LANA MIN
STAVE WIITER
Imini@oc.homecomm.net

February is tho month to devour sweets.

Sugary, jelly-jnmmed Polish paczki dough-
nuts (pronounced poonch-keys) are caten on
the days before Lent, which beging Fob, 13
this year.

And Jews indulge in huttery cookie-like
Humnantashens {also spetled F taachen)

HUMANTASHEN (HUMMIES)
Couriesy of Sunshine Treats
{the taste and consiatency is simsilar to a basic sugar cookie)

1/2 pound butter
1 1/2 cup sugar
2 whole eggs

1 teaspoon vanllla

— or Hummics — topped with fruit, including
prunc, and poppy sceds, ip honor of Purim, a
one-day celebration that bagins this year on
the evening of Feb, 25,

Perhapa no one loves baking the Hummics
more than two business-savvy, but fun, women
who own Sunshine Trents bukery in Farming-
ton Hills.

“Wa're celebrating our Bar Mitzvah,” co-
owner Marilyn Rice said with a laugh.

“Yep. Thirteen years in business together,”
founder and co-owner Pam Snlba added. “A
perfect time to celebrate, With Purim and
Humantashens, iUs a happy time of year,”

You've probably had their Hummies, mulfins
or cakes nnd not even realized'it, Sunshine
Bakery has a small retnil storefront bakery
that's open to the public, but most of its busi.
nees is wholesale. The popular desserts are
sold at Hiller's market, Marshall Ficlds,
Kroger, Farmer Jack, Westborn, and Jocal
independent coffechouses.

“Our recipes are family recipes,” Salba said.
“I started out making my grandmother’s
muffins in a small apaca that I rented.”

Co-owners Salbn, of -Farmington Hills, and
Rice, of Wost Bloomfield, are also best friends
whose friendship atarted 13 years ago too,

But first, let's talk about Hummies.

Sweets for happy times
At Sunshine Treats five Xuminie flavors are
sold yenr-round: Apple, chorry, raspborry,

1 lemon Julce

2 teaspoons milk

2 1/2 cups flour

1/4 teaspocn salt

1/2 teaspoon baking powder
2est of orange of femon (optional)
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Prcheat oven to 350 degrees, Cream sugar and
butter. Add eggs ane at a time, cream. Add .
vanilla, salt, and baking powder. Add flour and
milk. Bring dough togother in n ball and refrig-
crate until chilled. Roll on floured board. If
dough is too aticky, ndd more flour, Roll to 1/8
inch thickness and use round cuttor or gloss to

“One raspberry Hummic?” said Salba to o
regular customer entering the bakery on his

lemon and blucberry. The prune and poppy
flavors are made especinlly for the Purim cele-
bration and are available now. They're hand-
made, weighed individually, and baked in
small batches.

Cnke-like Paczki contnin yeast nnd are
lf’riid.dHummina are yenast-free, kosher nnd are

lunchbreak.

“Per usunl,”

ag,
The attitude at Sunshine Treata ia n happy

Avallable now: Humantashen, or Hum-
mies, are handmade at Sunshine .
Treats. The sweet cookie-like treat is o
filled with berry, lemon, poppy or -
prune and is especially popular during
the Jewish celebration of Purim.

cut circles. Fill with faverite filling or jam and J : . .
ewish festivals, and the warm and light- -~
fold. Bake 9 minutea ar until golden brown. henrted ntmnaphe}o of the bakery feela like an .
Cool and onjoy! appropriate place to visit during the celebra- 2
tion. -

he said. “And I don’t need n

The happy time during Purim colebrates n

in Persin; when =

uked,

Salba and Rice, both Jowiah, adore tho taste
of their homemade Humantashen and ala
respect ite orientation. The troats are inl

1 of Jewish p ;
punishment. was bestowed on Prime Minister
Haman for his plans to kill Jewish people. The

1y popular during Purim, the morriest of all
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Meltingly good fondue is ‘new’ again

Aa with inany things in food, drink
2 UNiue

and fashion, it would scem nothing
gocs away forever. .
My daughter would never bo caught
without her big flair bell-bottom panta.
Brasseric stylo Martini Bar Restau-
rants aro the new hip-hop plnces to seo
and be seen; biyy steaks and chops nro
back, ao why should wo be surprised
that fonduo puts of the past are bub-
biing up in the most unexpected places!
U'm thinking fonduo had its last hay
day in tho soventios, I remember in
my youth my mother having these “dip-

KELLI
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According to the Food Lover’s Com-

_ panion, second edition, fondue, from
fondre, the French word for *melt,” the
term has many meanings, Fondue au
fromnge is n classic dish of Swisa her-
itngo consisting of cheeae melted and
combined with white wine, Kirsch and
songonings. Bite-sizo chunks of French
bread nre dipped into the hot, savory
i Fondue bourgui, in n
variation whoreby cubes of raw beof
are cooked in a pot of hot oil, then
dipped into various savory sauces, Tho

rocall of ever dis-
cussing the possibili-
ties of fondue. By the
mid-ninetics, cnlls
started to trickle into
our catering company
about fonduo theme
partics, and presont
day, fondue atations
have grown into ono of
our more common food
stations,

Fondue, from ita

pity-do” style partics when entertain.
ing on hor card night. By the mid-
ocightiea when I went through the
ranks of cullnary school I have no

pensant roots of shar.
inga ! bowl,

third veraion is chocalato fondue, a
ibination of mel hocolnte, cream

0|
has flourished into n party favorite of
present day and hns evolved along the
woy, - :

and sometimes liquour, into which
fruit or cnke may be dipped. The
fourth definition is  term from Freach

cooking in which tho term “fonduc’
refers to fincly chopped vegetables that
have been reduced to a pulp by lengthy
and slow cooking. This mixture is
often used an & garnish, usunlly with
meats or fish. :

History of fondue

During tho cold snowy Swiss winters,
many regions beeame isolated nnd con-
acquently, freah food became searce.
Tawns people had to rely upon locally
made foods. Arca cheese makera pro-
duced these in the summer months,
During winter, these chicenes becamo
dry and unpalatable. Out of neceasily

Plcnso see FONDUE, B3




