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- Chef Dad

Food experts offer

Uncorking a
wine bottle

gift ideas for fathers
who love to cook
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attempt in the kitchen, why not consider a eook-
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We asked local food experts for gift sug-
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restaurant. the Victorian Rose in Rochester, hna weed whacker
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strongest in the US at 81 percent
with 73 and 72 percent respectively
for the UK and Australia.

A totn} of 69 percent of those
polled believe that a real cork in a
wine bottle is viewed a8 an indica-
tion of wine quality; rising as high
as 83 percent in the US and 79 per-
cent in Australis. Yet, tho type of
closure ranked as the fourth most
important factor in wine choice,
with only 28 percent claiming it
was a very important factor.

Ranking at the top of wine choice
factors was previous experience
with the wine. That's great! Brand
loynlty. If you like it, you'll buy it
again. Next most important at 53
percent was wine style.

So what?

Cork is natural, recyclable and
biodegradable, No manmade sub-
stitute replicates those cork proper-
ties. Although recycled cork is
never used again as a wine bottle
closure, it has other uses, auch as
the manufacture of bulletin boards,
placemats, coasters, floor tiles or
gnekets, That's good, but n cork is
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PICK OF THE PACK: 1998 was an
average vintage for cabernet In the
Naps Valley. Some early releases
were under par. There are always
exceptions. o,
Here's one: 1998 Willlam Hill Napa
Valley Reserve Cabernet Sauvignon
$38, It's rich, complex, Iayered and
generous with a supple finish, *

HAIL THESE REDS FROM 02Z:.1999
Redbank Sslly's Paddock, Victorla
$40 (40 percent shiraz); 2000_Red-
bank Percydate Cabernet Merlot
(60740 blend) $10; and 2001 Yan-
gara Park Cabernet Sauvignon $10.
SUMMER-SIPPING CHARDONNAYS
EXCELLENT; 2000 Willlam H|Ill_an5
Resarve $23,

VERY GOOD: 2000 Joseph Phelps,
Carneros $27 and 2000 Dry Creek
Vineyard $16.

BEST BUYS: 2001 Yangarra Park
$10; 2001 Redbank Long Padiock,
Victoria $10; and 1999 La Palma
Gran Reserva, Chile $18.

Stereotypical familics that include menls made
solcly by Mom are fading, of course. Not all dads
play goif and cook hamburgers. Some dads actu-

stares,
Hollingsworth said he likes solid basics rather
than huge equipment. What is a trendy idea that
he enjoys is n gas-powered blender that he said

ally enjoy time in the kitchen to make upscale be used whil d-
food. For the father who has fun creating sophisti- 3: g;mew i: e
coted meals, Chef Josef Foreman of the newly nature, The

opencd Gincomo's Fine Italian dining in Clark- blender

ston shared his favorite cooking tools. has

“For me, I can't do without a rolling pin becauso

. I make n lot of pastries,” Foreman said. “But for a
gift for dnd I would suggest a hand blender. It can
be uxoe to purce for soups and sauces. And ...

On the same lines is the tomato press, a fun.
trendy gadget, that comes from an old idea. A
tomato press is a fresh way to ly toma-
to-based soups and sauces, We found a bright red
{talian Tomato Press for $25 at Williams Sonoma
in Livonia, Troy and Ann Arbor. Tho easy-to-use
presa strains the skins and is a modern version of
g? cnu:;:d wooden tomato crushers that originated in

2l g

Foreman also said he enjoys receiving
new aprong chosen by his family, He uses
them while grilling outside and in the cook-
ing classes he teaches,

"A decent apron ia fun because there's
so many different styles out there,” Fore-

set, with skillets, a round griddle, a
cover and
dutch oven is
345 at

Cabelas.

used for

dressings,

soups or
drinks.
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Grilling is year—round for this familyg' ;
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If Memorial Dey just past
was tho start of barbecuing
sonson across America, it was
merely another in the ondless
serics of atrolls to'tho grill for
the Thomaa family. of Boverly
Hills, .

“We cook out three or four
nights a weck,” said Susie
Thomes, 36, .a pre-K
schoolteacher, “Everything
tastes better, The meat is juicie
er, A stoak in tho oven is dried
out. I've got to have it done on

* agdll” P
But it {sn't just tho tasto of °

the food that drives the
‘Thomas family out of the house

for more than half of their daily
dinners. Susie and her hus-

" band, Dr, Mark, 34, a pediatri-

clan, like the reduced clean-up,

*“No pans,” said Mark. "No
big moan in tho kitchen. And,
wo like being outdoors.”

Susie and Mork use a
propene grill, but they don’t
haove big iasues about the taste
of propane cooking vergus char-
conl cooking. =

*Wo uso a charcoal grill when
wo go camping and it tastes o
little different, but the propane
{s ready faster.” -

Anyway, they have wood-chip
holders made for propane
grilla, which give them char-
conl-grill benefits of mesquite
and hickory smoking, R

For Connor, 8, and Kelsey, 7,
it doesn't matter what kind of
fuel you use to cook their hot-
dogs as long as you don’t burn
them. .

Mark likes to grill salmon
filots, strip stoaka, marinated
shrimp, and chicken. For Susie,

the greatest thrill of the grill is:

not animal but vegetable.
*Whon 1 was growing up,”

she snid, "Everyone grilled

hamburgers nnd hot-dogs and

then when I was older someone -

made vegetables on tho grill
and that was wonderful. Smoky

Try grilling veggies too:

SUSIE’S GRILLED VEGGIES

For the vegetables

3 zucchinl
*,3 yellow squash {the size of zucchini}

% cup cut-up Shiltake mushrooms

% cup cut-up Portabella mushrooms

1 Vidalla onlon

(The selection of vegetables can vary as long as the

of the veg Is the same 50 N

that cooking time wifl be equsl) -

For the marinads

grilled vegetables. In a special- 1 cup (or more) g dy-made of your
1y made grill wok, Wonderful.” wm
- Perhaps not traditional, sho
- said, but wonderful. Ploase nco RECIPES, B2




