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Wo asked readers to shars their favorito

unique grilling recipes,
and flavorful _Kemaas nique rilling recie
B C 1 package of G&J. Heses Hallouml they use their imagi-
OK. We'll be upfront. We have not cheoso nation to create
been fans of Hunter Valley wines 1 targe red pepper, cored, de-seeded palate pleasing dish-
from Australin. In genoral, they seem. 1 farge courgetto (zucchinl) es. The recipes use
tired and lack youthful exuberance. 1 small onlon quality ingredients
No pizzazz. No spark. No groat 8 bay loaves such as nutrient-rich
taste yecommendations to pass on to Lemon wedges (to gamish) figs, unusual cheese,
our réaders. extra virgin olive oil
That attitude modified when we 150g (Soz) mixed salad leaves and California white
reccntly tnsted the wines from Hope potatoes.
Estate in Australin's Hunter Valley For solad dressing: Linda Stringer, of
with ewner Michael Hope, Not only 2 tablespoons olive oll Livonia, grills a
are the wines bright and flavorful, Julce of 1/2 lemon handmade cheese
there are many values under $15. 1 tablespon chopped frash oregano that originated in
4 F«a‘rrscr phnrm}l:cis; l\gicht}llel Hope or 1 teaspoon drled oregeno ?g;';:né‘::d':‘;“:e'::
ecided in 1994 that he'd rather grow lack r d
grapes and make wine than ﬁllg;r:‘i Salt and freshly ground black pappe {Esc:ra:lcdrﬂnllo;lmel.
scriptions. sed 37 vine, o A es from {ree-
e Austatints Fanter Velley, Cut Halloumi into one-inch cubes. Cut | ronming animals.
3 : and de-seed pepper into one-inch cubes. “1¢’s wonderful,”
ideal for white grapes. A sccond Cut +otto into one-inch sl Cut I o ful, RY
acquisition of nearly 200 acves of ut courgetto into one ices. $tr|nger said. ”A"d . bY
famed red basalt soil was then pur- “"";[" '"dw iw:{d'if“‘ "g‘;‘“ not l;‘:;: th g ek ; IR - 1
i d hrend the Halloumi, T, cour- e ma. 0 N . s . 1
;):;_:;:Ld ‘},':dl5’;3_",:2".,‘:38;':':“‘;:;), gette, onion and bay T e four checse with vegota-  Wrap: Prosciutto can be thinly sliced and wrapped around figs on the grillsz:
that had been dormant for a number skowers, Make snlad dressing by mixing bles or stuffed in Serve with stone ground wheat bread as a side. -l
of years and modernized it for vintage all ingredients. Preheat grill and cook chlckqn breast. Or .
1997, the Halloumi Kebab, turning regularly she zn:l: the Hnlln{l- Fresh figs / \ .
He further expanded his wine for 4-8 minutes or until the cubes of Hal- mi with pincapple e n .
domain by ncqui?ing Virgin Hills oumi are well browned. Garnish with nn-d ham. Ci%:gd?::l‘:‘ﬂ JOE'S GRILLED FIQS STUFFED WITH GOAT CHEESE AND PROSCIUTYO .
-| ~Estate. a relpuwr;eddirém‘cienrty inTXliit?; lerlm:ln!wcduvnl.) ({l-d]servlc ona bed of fri é; ‘:';"dlf;‘.“mt:f Beverly Hills Frash igs Then take @ dump of goat cheese -
a éhnni,:zgz,ué'nhigh n]mu;{' site on ::; eaves. Drizzle salad Cressing on stick pan until gold- ‘"‘“{:;‘: “l{"’ Goat Cheese {about 1 table- and puck it into the fig. Next, takea . |
which to grow Bordeaux varietals, A j en brown and it mud-”‘-‘ ou‘ spoon for each fig) pieco of Prosciutto and wrap it
shiraz, albec and pinot noir. Spring - stays firm,” she said. c:-e ﬂ!cdor ']lod Prosciutto (1/2 or 4 stice, around the fig and secure with a
frosts arc common and the estate e sl sliaa i . The cheese can be :-“ . gnhe depending on how big the wooden teothpick. )
bears the moniker “marginal climate” found at gourmet markets or at www,halloumicheese.com ’gbm?:‘:d": figs aro and how adept you Try to cover the apening in the *'7a|
for red varieties. through Mediterranean Ventures of Ann Arbor. It's a cheese su E‘ste d are at wrapping) fig, 80 checsc dooa not coze out. Grili.
When you tnate the 1998 Virgin that's used in omelets or on top of pasta — or grilled. Look for “}‘l ' nhé Wooden toothpicks aver n Tow heat for about 4 minute§"
Hills Estate, Victoria $32, a blend of it at Whole Foods, Zingerman's in-Aan Arbor, and Plymouth tronened Make n small slit in the fig just.., :and then tarn and gril for anothe? CF
86 percent cabernet, 10 percent shi- Market. e | ' syl ' ‘L o small6lit in the hgdush: e < iinutes. The Prosciutto will ="'
p T ' )\ L d recipe comes below the stem and to the side. “ohrink . A the fi " ,
mz't" "i""] P?""'".ﬁlnl‘fr g "‘; "h“;." )pcrl from her Holding the fig in the palm of one 8 risl c":;“]:"n n::;un il 1g 88 1
Sy lien, ooy why M BmdSoe | Band byt e oot Sola Cooking il oy -}
thi oAt R Alioto of Wis- " || ‘6ther hand in the slit and pack the ponding upon grili your. f.
state, first planted in 1968, It's . in. Mak- P - g - personal preference » just be sure g
ltow yields of a minimal 1.5 tons per sonen. " 2 insides” of tho fig against the skin, not to burn the Prosciutto but cook - |
acre, would be considered Ihy mu:xtpna z‘ﬁmﬁ figs ’g there is room to pack in tho gost well. Enjoy. )
cconomically untenable, It is the affair in the k oese, -
vision of pcople like Michael Hope Clecodicola
whe bring the world atypical wines houschold with daughters Leah, 10 and Elizo, 6 forming  fun assembly line tahelp. -
with amazing fruit depth. At this Ciccodicoln’s husband Joe then lotes the process by grilling the figs.

price, this wine is not only outstand-
ing but a world-class gem.

Hope Estate wines

To understand why 2000 Verdelho
$8 is in the Hope Estate portfolio, it's
necegsary to recall that the carly
wines of Australia were fortified and
made from verdelho.

“So, this grape has always been in
the Hunter Valley,” Michael Hope
anid. Using modern winemaking
techniques, this dry, still white has

*It's fantastic," Ciccodicoln said, “Fresh figs have a short season so we make these
appetizera whenever can find fresh figa.” .
For those with the patience and skill to grow fig trecs, they'll have to wait until :
August when the figs are ready to pick. Fresh figs, cither deep purple or white, are now - -
available at specialty marketa. R
*You can use dried figs, but they are more difficult to stuff,” Ciccodicola said.

LINDA Miay's

CALIFORNI P,
Califomia whito potg OTATOES

2 tableapaons ofjye

10es, washed ang
dried, ( 2.

the aromas of wild flowess, d'Anjou Bt o tastg T O (23 medum 8120 potataes for
pears, tropical and other lush fruits, salt end fras Peopis}
yet crisp taste and finish. A touch of 11 Pepper to taste
spiciness from American onk adds a . L. 283p0on dry rosey
X:}quc diversion. It's perfect for . . i1 the b Dol;”zg thin akinnedmmpyw,cd y

ian cuivine or seafood. Try itif | Famlly favorite: The darker the olive oil the better groves make slicos popar ghin California whitg poyy, 5
Y“EBTSIL“::‘Q'SK“‘;‘;;::‘:’V;'Sg c";ﬁ‘;’;‘c’:&-w the taste and reader Linda May uses it on Cali- don:“glf:gma Placo potate ,,’,;ﬂ:’: u;lﬁ Potato slices m;, ”J;f’ into Ma-inch thicy o1

N p f h 3 pol 0 pot N hot grg v oi ices.

and length,” Hope continucd, “nre my fomg;z wgzte potatoces for a grilled dish that her Servo by o 8lices in n bow) g, 3 wou ev:nll}!; Su(: about 15 mm:;l', s'xnc'nu and freay
winemnking gonls.” family adores. ried rosemary, if dogirag, ¢ ORER until

These are achieved in the 2000 )

Hope Estate Chardonnay $10 with
its nice touch of pineapple and abun-
dant tropical fruit. Plump in the mid-

No peeling required May e
Linda May, of Farmington Hills, cooks the usual fare on the family grill all  sald bosic ingredients like -

i ich H summer long, she said. However her new family favorito is casy and hardy. extra virgin olive oil, garlic, salt, rosemary and pep- . .
?.I:},;,E,m?] ‘},gfj{f"ii’,‘if;“ &:E;;;o gl:c;:n;}_ “We grill whito potatoea all the time,” May said. “Everyono loves them and they  per spice up the California white potato, And they don't even require peeling;
onk. Awesome at this price aren't complicated to make.” said. y B

Plense see HEALDS, B2

_meres || Cleaning’s the pits, but picking cherries is fun

Australia Is too hot to grow great

BY KEELY KALESK1 than strawburries and peas because
pinot noir, But the following Califor- STAFF WRITEL you don’t have to bend over. .
la regions and wineries do it excel kkaleski®oe.homecomm.not *It's fun to do with the kids because
: ,'"g " o1t excep: Perched on a ladder, surrounded by  they lovo to be outside,” said Carla. . 3 : i
onally well. leaves and ripe fruit, I smiled when I *It's great, and I like making jam.” ? R A B
B 1999 Cinnsbor Santa Lucia henrd a child say, “Mom, it'a o beauti- “Hey, got back to work,” my ‘ *

ful day, a perfect day for picking chor-  boyfriend Thomas said teasingly. He's

i . 34 y
Highlands Pinot Nolr, $42 ries, Como down, all the good cherries  the one who got me started picking

M 2000 Deloach OFS Russian are here, Whero ara you?” cherries, and red and black currants,
River Volley Pinot Noir $40 " ]Slincedm); b“Ckc‘dwnFlnm:{ full,cl‘ which you can also pick at W&um’a.
ollowed the sound of lnughter and  We picked 16 pounds of sour cherries .
B 2000 Fetzor Bien Nacido Vine- found Carla Beers of Livonia, her chil- on S‘\‘]ndqy' .)u];o7, and nearly 3 pounds
yard Santa Marls Vatley Pinot Nolr dren Kevin, 8, Nicky, 4, Larissa, 13, of black currants. : .
$40 : ““ﬂﬁ"“ﬂi" R?Chenﬂ Lﬂl’:l’"- " On Wednesday mum!nghwe plci_eg
B ike me, they were having o grand  pnother 16 pounda of cherries;
® 1999 Cinnabar Santa Cruz time picking sour cherrics on a sunny  pounds .,f,.d':“mnu and 6 pounds of
Mountains Pinot Nolr $38 Ju.ly morning at Wasem Fruit Farm in  black curranta, | : ! .
8 2000 La Crema Sonoma Coast Milan, ) Pitting chorrios.is easy compared to
Pinat Noir $25 Cherry pie, cnsp.nnd jam are roasons  cleaning curran! ut Thomas told me
Lampe enjoys picking cherries. that we will have the most wonderful
W 1998 Beringer Carneros Stanly “And homemade sour cherry jam is & stuff to oat, abuolutely delicious.”
Ranch Pinot Nolr $30 nice gift too,” snid the Garden City res.

Beth and her sister Jan grew up‘gn

ident.
Larissa likes picking cherriea more
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