1st DIWE
awards 32 -
gold medals

n advance of todny's Garden Party
to benefit the St. Vincent & Sarah
Fisher Center in Farmington Hills,
the firat Detreit Internntional Wine
Experience (DIWE) commercial wine
competition was held on May 4.
Attendees at the Garden Party will be
the first to taste the medal-winning
winea. If you'd still like to attend,
tickets at $160 per person are avail-
able at the entrance to the Center,
27400 West 12 Mile Road. Festivitics
begin at 1 p.m.
We were privileged to be among the
judges at the DIWE, joining area
restaurateurs,
Spirits Picks retailers and
W Grey Goose Le the corps of
- Citron Vodka $29 certified som-
from France. Pethaps meliers,
we “really fike it including
because we tasted Master Som-
this vodka™ upon melicr Made-
veturn from our recent line Triffon,
trip to the world's who  have
most famous home of impressively
femons, ltoly's Amalfi upgraded
Coast. The light, wine lists at
fresh and refreshing the aren's top
taste of lemons restourants.
makes this a superior  DIWE win-
summertime pour on Ring  wines
the rocks. represent nof
W Ardbeg 20.year- only top wines
old Single islay Malt in various cat-
Scotch Whisky $45 cgories, but
. will please those who unlike some
Hke a peaty, smoky national com-

single malt with a petitions,.

long, mellow finlsh. these wines
Subtle hints of salty are available
sea spray add Inter- in the Detroit-
est to the aroma and metro  area.

malted grain flavors Frequently,
are noted in the fin. wines  that
ish. win West

Coast compe-

titions are in
such limited supply that only these
attending the awnards celebration can
taste them and be among the privi-
leged few to purchase them.

Of 390 wines entered in the compe-
tition, 130 won a medail with only 32
winning gold medals. That's 8 per-
cent, About the right number of golds
for a Mirly-judged cevent.,

We generally dislike phrasea such
as "there's something here for every-
one" because it smacks of dilution and
mediocrity, Not in the case of the
DIWE goid-medal winning wines.
They range in price from $6 to $66
per bottle. What we also find inter-
esting is that mare than hall of the
gold medal winners have aiready
appeared in this sapace on previous
Sundays, over the Inst few montha, s
part of the column or given particular
mention in Wine Picks.

To make things easier for you to
find your price-comfort range, gold
medal winning wines are listed by
price,

Winners over $30

1998 Geyser Penk Reserve Alexan-
dre Meritage $38

1998 Girnrd Napa Valley Red $42

1899 St. Clemient Orappns $42

1897 Langtry Red Meritage $55

1997 Zenato Amaronc $56

1998 Col Solare $65

Winners $21-30

1999 Haywood Zinfandel. - Los
Chamizal $22

2000 Viltn Mt. Eden Grand Reserve
Zinfandel $22

1998 Guenoc Victorian Claret $22
5212999 Poggiopinno Chianti Clnasico

1927 Gallo of Sonoma Cabernet
Sauvignon Barrelli Creek $25

1998 Nozzole "La Forrn” Chianti
Classico Riscrva $25

Winncrs $11-20
s 2’1000 Alamos Cabernet Sauvignon
1

2000 Seven Peaks "Central Const”
Chardonnay $11

1999 Monterra Merlot $11

1999 RH Phillips Cnbernet Snuvi-
gnon $11
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BY SANDRA DALKA-PRYSBY
SPECIAL WRITER

So what do you do
when your last ¢hild
goes away to callege,
you have time on your
hands and you have a
strong interest in
healthy cooking and
baking?

TFor Joan Forguch, a
Beverly Hiils mother of
four, the answer was to
ereate the “perfect”
healthy muffin. This
was no small deed con-
sidering that it took
months of experiment-
ing with n number of all
natural ingredients to
get the right mix of
great taste and healthy
benefits. “But all my
hard work paid off and
‘Mighty Muffs’ were
barn,” says Forgach, ,

The high fiber (3.6
grams per muffin) cre-
ation has overything
that its originator had
set out to achicve. Its
ingredients include
whole wheat flour, oat
bran, fortified vegetable
protein, and wheat
germ. Two of the most

baking?

gach, are flaxseed oil nnd soy milk.

Take a Whole

Foods tour

Would you like to learn
more about all natural and
- organic fooda? Or do you--
have other interests in
healthy cating, eooking and

Whole Foods Market
offers customized tours for
individuals or groups,
including youth groups, to
focus on such topics as nnt-
ural foods, how to add soy
and soy products to your
diet, food allergies, and veg-
ctarinn dieta, The tours
must be pre-arranged and
can be made by calling the
marketing/community rela-
tions specinlist at the ape-
cific market you are inter-
ested in touring. The three
aren markets are:

* Rochester Hills - 1404
Wailton Blvd,, west of Liver- An
nois (248) 652-2100.

* Troy — 2880 West Maple
at Coolidge {248) 649-8800.

* West Bloomfield - 7350
Orchard Loke Road at 14
Mile (248) 538-4600.

important additions, according to For-

“Flaxseed is n healthy source of fiber

1
Power Food: Joan Forgach and her son, Greg, show off their Mighty Muffs at the Beverly Hills Racquet and Health Club,
where they recently distributed samples.

Healthy muffins
are mighty fine!

and nids regularity,
Soy milk is n veg-
ctable based product
that is lactose and
cholesterol free and its
henlth benefits are
extensive,” Forgnch
snys. “It contains pro-
tein, dietary fiber,
vitnming, minerals,
iron and the much-
touted Omega 3. It
also has isoflavones to
fight cancer.”

The muffin creator
adds that the “great
taste™ = her nsscss-
ment, as well as fomi-
Iy and others ~ is the
result of the recipe's
brown sugar, earrots,
nuts, apples, pears,
bananas and vanilla
flavoring. “All this for
only 220 calories per
mulfin!”

interest in
healthy eating
Forgach’s healthy
muffin is the culmina-
tion of years of cook-
ing classes and an
interest in providing
herself and family
. with healthy and nat-
ural food choices, Her family includes
husband Matthew, and children Jen-

Plense see MUFFLINS, B2

AFY PUOTOS KY JERRY ZOLYNSET

Mighty
Muffs:
These
muffins
are loaded
with
healthy
ingredi-
ents but
also have
great taste.

. ’

Lois MCCURRY'S CORNBREAD MUFFINS

Canola ot
1 cup selflsing flour
1 1/2 cups commeal
legg
3/4 cup low-fat milk
Preheat oven to 400 degrees. Put 1/2 tableapoon of oil in bottom of each 12
muffin cups. Put muffin tin(s) in aven to heat oil.
In bowl, add all ining i di and mix
amounts into muffin cups. X
Bake for 20 to 25 minutes, or until toothpick inserted in center of muffin
comes out clean.
Mnkes 12 mufling
Per muffin: Calorics, 173; Fat grams, 7.6; Fiber grams, 0.0,

Spoon equal

See more reclpes page B2

BY LANA MINT
STAFY WRITER
LMINIQOE.IIOMECOMMNET

Grace Henry Willinms was such a
great cook that late at night her neigh-
bars snuck inte the house and ate her
leftovera, <

They really weren't too quict as the
bowla and pans banged on the tables
and they talked in n normnl tone of
voice.

In bed Willinma smiled with the sat-
isfaction of another well- cooked meal
accomplishment.

Those were the daya, back in the
early 19008, when Detroiters on 14th
Street near the train station atill loft
their doors unlocked. A

Williams collected recipes from
friends and co-workers of her husband
Harvey Williams who worked with the
Michigan Central Railrond, and then

- Grandma’s book shares recipes of old Detroit

Dishes serve many tastes —/ \

TONGUE AND CELERY

Her granddaughter, Connie Hitch, of
Westland, published them_in a book
titled Grandma's Récipe Box, Real
recipes from the 1930s-1950s.

“Her favorite foods were cookies nnd
sweoet icing,” Hitch remembors, “My
grandfather loved the barbecue
sauces.” .

Hitch said tho cookbook is her way
to honor her grandmother and thought

..it would be n nico keepsake for Grace's
fourteen childron and grandchildren.

“As a member of the workforce in
the city of Detroit for most of my
career, 1 underatood the importance of
keeping the history alive in this great
city,” Hitch sanid. *The recipes sre
either family recipes or ones that my
Grandmother collected from the new
dofunct Detroit Mirror or from the

1 cup cooked or canned tongue
1/4 cup diced boiled potatoes
1/4 cup French dressing

Chilling time: 15 minutes

1/2 cup asparagus tips

1/4 cup salad dressing

3/4 cup celory croscents

1/2 cup green beans — cooked
or canned

1/4 cup baby beets

1 head chicory or fing lettuce

\

Lightly mix diced tongue, celery
erescents, beans and diced potatoes
with French dressing; let stand. Just
before serving arrange chicory or let-
tuce leaf crisps nnd green beans an
salad platter or in bowl.

Pile tongue mixture upon green
bed and arrange asparagus tips with
heads pointing toward center of
salad,

Mnsk with salad dressing; gamish
with tiny bects, allowing 1 to 2 for
each serving, Serve very cold.

i
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wives of the men that were employed
at the railrond and Ford Rouge Plant.”

Potato Puff, Cnescrolo of Oxtnil, plants nnd Two-tier Raspberry Pie. -
Whole-wheat Nut Loaf, Pinenpple To purchase the book contact
oconut Pie Shell, Home Mado Noo- WAMSPowandAssoci@aol.com or cail

dlea, Armenian Lamh, Stuffed Egg- (734)595.7272. R

2000 Chatenu de Segries "Cuvee .

with Ford Motor Co. Many she used S of tho recipes are common and
Reservee," Lirnc $12 4 \momo Lo

and others she just stored away. e aren't such as: Cucumber Rolish
In the 18708, Grace Williams passed  with celery seed and hot red poppors,
away, but her recipes aren't Corn and S Squash, Turnip-

Please seo HEALDS, B2
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