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Like to hike?

Head to Hocking
Hills in Ohio. B8

Cheese ,ior B
Dessert B

- Cheese please-.

- America’s pastry chefs are
thinking “outside the
cheesetake box” by Intro+
ducing bolder cheese flavors
fo desserts.

Yith a variety of tastes
and tealures, cheese adds
complesity to the simplest of
sweels, creating non-tradic
tional dessests out of classic
favorites.

This summer, take apple
pie and frait tarts to a new
tevel wilh a recipe for
Cheddar Apple Taris with
Apricot-Mint Glaze, With
sharp cheddar cheese baked
into the crust and melled
inside the gooey, custard
apple filling, ihis treat is a
cross between a delicate
French pastry and mom's
tiomemade apple pie, Find
the cheese recipe, and other
dessert recipes at
wiwilovecheese.com.

19 Summer salads

=T =i "the best things in Nife

are free,” It may be that the
best things in autrition are
natural, Scientists believe
phytochemicals, naturally
oceurring substances in
plant foods. may be one rea-
son people who eat plenty of
fruits and vegetables are
less likely to develop cancer
angd other diseases. With
markets brimming with the
season's bounly for fresh,
{lavorful and phylochemical-
fich foods, 1his is the perfect
time to experience new ways
to use fruits and vegetables
in your summer salads.

Cruciferous vegetables like
cabbage, broccofl, and waler-
cress contain phylochemi-
cals that may lower breast
cancer risk. tndotes found ln
these vegetables repair DNA
damage in cells before this
genetic material gets the
opportunity lo mutate. Make
2 salad of broccoli, Happa
cabbage and daikon radish
dressed with balsamic vine-
qgar. canofa oil, and a bil of
sesame oil.

* Tomatoes contain
tycopene, which bas been
tinked to lowered prostate
cancer fish, Try a simple
Mediterranean salad of
sliced tomatoes, low-lat
mozzarella cheese and sliv-
ers of fresh basil leaves,
dressed with ofive oil, femon
Juice, while wine vinegar, salt
and pepper,

Phytochemicals called altyl
sulfides, which may hefp pro-
tect against stomach and
¢lon cancers, are found In
qarlic, onions, leeks, chives
and shallots, For a simple
salad, steam baby lecks and
toss with 3 vinaigrelle of red

WINE m RECIPES w SPECIALTIES

gcihat you tan’t help
Shaqqy Shaggy Boombastic. .
Buju Banton - Unchained Spirit
B Music for a relaxed atmosphiere;”
Bob Marley - The Very Best of Bob Marley.

usic that's relaxing and still
3ble: .

Uprizin’ - A fun, falented steel drum band .

" from metro-Detrolt, with island roots. A
cd is hitting the slores inAugust. -~

Cheerful songs' at are easy onthe ar .-

and great for tropical dinner backgrg nd

The Greektown Casmo o August 7 an

wine vineqar, Dijon mustard.
Olive oil, salt and pepper.

g L Detroits i River Place on August 22

i mullr fruitin the
5 istands, bananas and.

‘wonderful secrets have hiddenina *
of metro-Detroit restaurants over the

Little corner Caribbean diners whase
; chefs or regular clientele are straight
hndl; offer authentic food to those

t in an atmosphere that looks
uld be oceanside. It’s clientele is
th fan: bean. Be:

cvuyﬂnng hom'vr.r, good
1 and quletly and eventually burst,

St HaIIett wines carry a Barossa signature

Adelaide is the principal city in
South Australig, the state where
more than half of all Austealian
wine is prodluced. An hour’s drive
north of Adelnide is the Barossa
Valley, where warm summertime
temiperatures favor ripening red
grapes that make big, flavorful
shirnz and cabernet sauvignon.
This is where the folks at St
Hallett winery have been labor-
ing for the past 50 years, making
exceptional wines that corvectly
represent their Barossa Valley
On in,

Old-\'mc vincyards of the
Barossa yielded wine before the

Eleanor & Ray
Heald ]

American Civil War, the Russian
Revolution and both World
Wars. These vines, fed by thelr
roots, firmly anchored in Barossa
subsoil, continue to burst buds
ench year and are tended by sixth
generation vineyard owners who
consider themsclves vine eustodi-

lf onc had to choose “the” place
for shiraz with seemingly anti-
thetieal gusto and finesse, it
would be the Barossa. Andrew
Wigan, chief winemnker at Peter
Lehmann Wines, said, “When
God invented grapes, he obvious-
Iy had the Barossa in mind for
shiraz, Its climate and soils pro-
duce glowering black wines of’
intense flavor, strength and vel-
vety finish.”

GREATNESS OF THE BAROSSA
Since the 1940s, great reds,

principally based on shiraz, have
come from the Barossa, Area
leader St. Hallett makes com-
pelling shiraz from dry-farmed
old vines, crown jewels of | lodnyn
shirnz bottlings. With old vines,
individual grape bunches hold
small, nearly-black berries.
Wn.huul irrigation, their: dccp
oot systems help them survive
the hot Barossa summer sun in
extended periods of 100 degrees
Fahrenheit and hotter,

Over the last severl years,
Barossa producers have spent
much time and effort identifying
the top shimz vineyards, This has

given rise to some of the most
exciting red wines in the world,
One of these is St. Hallett’s Old .
Block Shiraz, made from vines 70
mm old to well over the malury

ark.
And so it is that one may say, ©
there's shiraz and there's Barossa
shiraz. The Barossa is onc of the
only premium international viti-
cultural arcas not ravaged by
phylloxera in the late 18008. A
far-sighted quarantine policy cre-
ated & repository of the world's
oldest shimz vincyards there.

PLEASE SEE WINE, B2.

Are there cobwebs on your
cultural calendar?

Turn to today's ARTS section. Get Inspired
with ideas for some worthwhile things to do,




