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FOCUS ON WINE

#l The Great American Meatout is
being held from 2-5 p.m. on Sunday,
March 17 at the Gerry Kulick . -
Community Center, 1201 Livernois in =
Ferndale. Admission is free.

.M Tom Milano, a Detroit peace
activist will discuss diet and
compassion. Dr. Kerri Saunders will
offer vegan recipe advice. Area
restaurants are offering meatless

Vineyards

change with
the seasons

recent interesting voicemail

contact from a reader asked for

more information on “seasona
of the vine.” Tho caller was a gor-
dener and weondered if grapovines
were similar to other fruit-producing
plants. Since March is the start of
the vine cycle, here's  snapshot of
vineyard activities,

Spring

Bud break oceurs in spring. If
there’s a cold night, tender new
growth must be protected from frost,
This means that wind machines may
operate. If you've visited California
wine country, those are the machinea
that look like big fans sitting in the
middle of vineyards, Some vintners
sprinkle the vines with water. Either
method maintains a sufficiently high
temperature to save the future crop.

Late in this season, cover crops
that grow between the vine rows, are
mowed. Mowers can't reach directly
under the vine trellis or between
vines, go they are cultivated manual-
1y by workers using hoe plows. Disk-
ing of lnst yenr's canes, pruned dur-
ing the winter, may also be a vine-
yard activity.

Summer

Exposing grape clusters to dappled
sunlight is done through leaf strip-
ping, a labor-intensive, manual activ-
ity. Not only does this ficld work ero-
ate more flavorful grapes at harvest
time, but it croates botter air circula-
tion. It's important that grapes are *
dry. Moisture clinging to grapos can
lead to bunch rot or to mildew, n fun-
gus common to roses and other gar-
den plants.

Another mildew fighter is sulfur
dusting. Although pungent, sulfur is
a safe arganic compound. This is also
the time vineyard workers keep an
eyc out for spider mites and leaf hop-
pers, Theso pests feed on grape
lenves, thereby reducing the vine's
nbility to ripen a crop.

Autumn

Grapes for sparkling wines, picked
at lower sugnr levels, are actually
harvested in August. Unless an
uwnusually hot summer accelerates
grape ripening, harvest for atill wines
begins in Scplcmber. Picking at the
precise monient is critical and in
some vmvynrds thisis an nmund thn
clock activity,

"

Meatless event aims at
improving community

Imini@oec.homecomm.not

Karen Hagglund, of Royal Oak, shed maore
than 60 pounds after cutting all animal flesh
and animal bi-products from her dict. Tom
Milano, of Detroit, feols n stronger sense of
inner peace since adopting the snme lifestyle.

Jim McNellis, of Cantaon, is a vegan too and
said his reasons avo ethical, McNellis snid he
also loves the taste of vegan food.

All threo vegans are volunteers for the
Great American Meatout being held from 2.6
p.m. on Sunday, Merch 17 at the Gorry
Kulick Community Center, 1201 Livernois in
Ferndnle. Admission is freo,

Event sponsor s the Instituto for Plant
Based Nutrition based in Farmington Hills, a
nonprofit group that promotes vegan dicts for
good health, Nationwide, vogan food groups
are hosting Meatouta on the same day.

At the Ferndale event, IPBN is offering
mentless recipes and food samplea from area
restaurants, Also physicians, nutritionists
and philosephers will discuss the benefits of
eliminating animal preducts from the diet,
including fish, chicken, checse, cggs, gelatin,
whey, mmhmnllowa. ote,

Milano's talking about vegan diats and
poncé and Karrt Saunders, PhD, will diacusa
rocipe modification for improved diot and
cancer prevention,

“We'll have food fmm area vegetarian and

meat substitutes, The foods are
sold in most mujor Aupermnrkcta
and are made are made by main-
stream corporations like Green
Giant and Morning Star,

Good taste and goed health

Gensor aaid that alter her hus-
band suffercd’a heart attack they
both went vegan upon a nutrition-
ist's ndvice. They got their protein
from beans, legumes, tofu and imita-
tion meats, Their diet ia also benefi-
cial because their protein intake isn't
excessive, so they've reduced their
risk of osteoporosis. Too much protein
roba the benes of calcium, said Dr.
Neil Bernard, M.D. of the Physicians
C 3 fﬂr R ible Medici:

Americans have the highest osteoporo-
ais rate worldwide even though it also
has the highest calcium consumption
rate worldwide: Bernard said the increas-
ing ostcoporosis rate can bo linked to
excessive protein,

To got a daily dose of calciu
tho Genser's enjoy foods such
as broccoli, spinach, figs, .
turnip greena, fortified
orange juice, tofu and
oatmenl. .

“In 2000, U.8. resi-
dents consumed an

vegan les of pasta
with ‘meatlesa’ meat balls, vegan cookiea,
vegém Indian food nnd a lot more,” Hngglund
said.

Participating mcutlnan restaurants and
storcs are Buday's Taaty Health Deli in
Berkeley, Upidi Indian restaurant in Farm-
ington, Atom’s Cafe and alsoc The Sprout
House in Grosse Pointe, to namao a fow,

At the Meatout, tho food aelecﬁon wnll vary
['mm spicy to mild, ’

Tzi Chi, a Buddhist gmup m Domn will
bring mild vegan food made in traditional
Buddhist style — without spice or garlic,
‘The specialty is soy-based imitation
meats, fishes and chicken.

“It’s tho monks at Buddhiat tem-
plus whove lnvcmed these great

meats,” volun-

cal harvesters or manually with the
aid of flood lights

Birds love ripe grapes as much as
winemakera, If too many birds
become a problem, netting is
stretched over the vines to protect
them.

After harvest is complete, cover
crops aro again planted between the
vine rows, Those crops help control
erosion caused by winter raine.

Winter

Please sce HEALDS, B3

- WINE PICKS _

According to the latest InfoS-:
can Wine Update:of U.S. wine
sales, the Plnot gris/grlglo cat
egory . (French. or' Alsace
name/Italian for the same
grape) Is up 52 percent In vol.
ume sales vs. the same period

teer Maida Genser said.
Today more than monks cook

Vegan: Jenney Gordon
wears a bikini made
to look like cabbage
to help spread the

word about the
health and environ-
mental benefits of a
vegan diet. Gordon
willbea volunteer at
‘the Great American
Meatout next
hwmkend. Here sll:e'.}
ing a sample o,
wraps made from
imitation tuna, and
red one wl”llz roasted
pepper hummus
afr;ﬁ quém tab%;suli
m y's Tasty
- Health in Berkley.

of 69.4 pounds
of heef. 52.5 pounds of
pork, 76.8 pounds of
chicken, and 17.8
pounds of turkey,
according to the USDA.
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In the prior year.,

The 2000 King Estate
Reserve Pinot Gris $20 (Alsace
style); and 20Q0 King Estate

Closing of mestless restaurant leaves vegans cravmg for more;

meal samples such as imitation
meatbalis eggless cookies and fake

Pinot Gris $15,(pinot grigio
styla) 'are outsfanding exam-
ples from Oregon;.

W The 1999 Bﬁlinger Knlghts
Valley Alluvium Hlanc $16 gets
our nod for plcﬁ of the pack
white wine bland}

W 1999 Mondévl & Frescobal-
di Lucente $28 illustrates the
excellent harmony achieved
when sangiovede and meriot
from Tuscany's finest vineyards
are blended. Dellflousl TR
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Mlchignn ] only vegan Chinose
restaurant, Mol Ling, closed rocently
and one;by-one; ¢mail-by-omail, word
hit vegetariona thrnughnu! mnlru-
Detroit,s.

Quickly web altcn ownod by vegans
-— people who consume no animal
fleah, dairy or animal bi-products —
posted the bad news. Moi Ling of West
Bloomfield was uniquo because it was
complol meatless and dairylau ap
{ts.moalk containé
tion “mofita.” -«

The meat-like tunto and toxture of
the soy and wheat-based fako meats
were Mei Ling’s secret that restaurant
patrons nssumed would diseppenr with
its closing. No moro sweet ‘n sour imi-
tation chicken, no more marinated imi-
tation beef stir-fries and no more
scaame fake shrimp - or 8o it seemed.

Sunday Harvey, of Milford, was
determined to enjoy those foods ugaLn
The strict vegan makes intricate home-
cooked meatless meals; for examplo she
uses imitation chlckon to moke hearty
country-stylo pot pies. Mei Ling’a 15
Mile Road at Haggerty location wasn't

‘contrally located and Harvey called the

owners to learn if the restaurant would
re-open clsowhere,

Lei Ting’s opened in downtown Mil-
ford on Main Strect with ot least 20
vegan cheices, but it also has meat on
the menu, Owner Tom Ling aaid he
nlso plana to open a Mei Ling 2 com-
pleto, posaibly in West Bloomficld, but
said details are not finalized yet.

*We'vo hod many vegan groups and
vogetariana ask about Mei Ling,” he
sald. “Wa know people miss it. At Lei
Ting, we offer many of tho same vege-
tarian favorites.”

*Thore nre meatless vegetarion selec.
tions on tho menu,” Harvey said. She

enjoyed the flavor and texturea of lhp
food, but wished the new Lei Ting
restaurant didn't offer ment. Vegans
often complain about sifting through
primarily meat-based menus for _‘unt
ono or two choices and that's why Mei
Ling was so loved, Jim McNellia, of
Westlnnd, said. Many vegans liked the
taate of the ment, but avoid it for
health or ethlcal mnsomlsi. Tha Nationel
sta

food na one of the top 10 fnstcat m'o»w
ing dining trendas and mosat restauranta
offer at lenst a couple vegetarian &
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