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WINE

FROM PAGE BY

that’s the case, we're trying to
correet the fallacy for our read-
crs. Domtinus can best be
expliined in Edouard's words:

“A Californin wine with
French education.”

While Edouard did not men-
tion it, we did. Dominus has
suffered fram another miscon-
ception, that it is n teophy wine,
expensive and best sulted to a
collector’s cellar. "The Moueix
family does not need another
trophy wine,” Edouard
remarked, “we already have one
in Chateau Petrus {(arguably the
most celebrated wine from
Bordenux produced by the
Moueix family).”

The 1998 Dominus $90 hasa
big, concentrated fruit presence
that gains structure from 15
percent eabernet frane. Asis
typical of the vintage, it has
high acid that accentuates the
tannins, yet not overtly, because
it finishes metlow with gobs of
fruit. ’

The 1999 Dominus $115{sa
blockbuster with dense, dark
color. It's hugely concentrated
with black fruit aromas and fla-
vors. It wili undoubtedly follow
the typical Dominus maturing
cycle that is fruit-forward early on.

This aspect will continue in the
1999 for about ancther six
months. Then the wine will dose
for four to five years, to reopen
with more complexity and bal-
ance. Socollectors are not incor-
roct; it is a wine to cellar,

LAST FALLACY SMASHED

A third falsc impression
about Dominus abounds, With
the 1996 vintage, Napanook
was relcased as a sccond and
different style wine than
Dominus. It was Inappropri-
ately called by some, *the sce-
ond Iabel of Demlinus,”
Edouard noted. “Napanook is
mnde from speclfic blocks in

WINE PICKS

Sauvignon blanc, and its
1abeling permutation fume
blanc, pairs well with seafood
and (ish, which health
authorities tell us: eat more.
The following are results from
our recent taste-off.

I8 Pick of the pack: 2001 Dry
Creek Vineyard "DCY 3" Fume
Blanc, $18, brims with pear,
grapefruit, lemongrass,
gooseberry, melon and
tarragon aromas and flavoss.
Pair it with crab, shrimp or
grilled sea bass.

I Excellent: 2001 Ferrari-
Carano fume Blanc S16; 2001
Morgan Monterey Sauvignon
Blanc $14; 2001 St. Clement
Sauvignon Blanc $13; and 2000
Beringer Vineyards Sauvignon
Blanc, Napa Valley $12.

&1 Very good: 2002 Fox Creek
Semillon/Sauvignon Blanc,
Australia $15.

& Top value: 200t Chateau St.
Jean Fume Blanc $13. This
wine tied with the pick of the
pack but its price point moved
it to this category. Serveit
with pan seared scallops in
tarragon cream sauce.

All wines mentioned are avaitable
in the metro-Detroit area, tfa
retailer does not stock a specific
wine, ask that it be ordered from
the distributor.

S

pleasurable wine now and
meant for drinking in the next
three ta five years, On the other
hand, the 1999 Napanaok 42
has a fuller palate and is inore

1

the vineyard to delil ly cre-
ate a different style wine,
Napanvak showeases black
frults with spley notes that
Domints docs not. ‘The label
waa designed to illustrate the
difference and emphnslze the
sof) with color browa, green for
the grape varictals nnd red for
the climate”

The 1998 Napanook $38 s n
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and well
“This wine,” said Fdouard,
“nppronches the goal we have in
mitd for Napanook.”

Tha Healdt ate Trov iesidents who
wtile about wine, spitits, tood, and
restaurants for the Observer &
Eceentric Rewspapers. To leave them
a voice mait message, dial (734} 953-
2041, mailbox 864K,

“The COUPONS Are
Coming Are Comingl.....
The COUPONS Are
Coming Are Coming! "

wow obsenverandeccentriccom

Physicians' group rates celebrity cookbooks

Celebrities are not the best
healthy cookbook authors, suys
a national health group.

The papular cookbaok by
Michigan rocker Ted Nugent
received the lowest health rat-
ing by the Physicians
Comnmittee for Responsible
Medicine. A cookbook by
actresa Marilu Henner sco
highest. .

The PCRM, a p

fit

To lose weight.

“Our prescription is to not
look to celebrity cookbooks for
healthy foods,” snys PCRM die-
titian Jen Keller. “The Soprancs
Family Cookbock is
with s0 much fat and choles-
terol, it's o crime.”

Doctors analyzed ten top
books for their pereentages of
healthfu) recipes, amoun(dof

Pyt an

public watchdog group com-
priscd of physicians and med-
ical officials that promote pre-
ventive medicine through good
nutrition, released the eelebrity
cookboak ratings in response to
one of the most common New
Year's resolutions:

Foil guests

B THE ASSOCIATED PRESS

This dish, salmon-veggie
bake, has much to recommend
it, Including being baked in
portions in foil. This proven
tcchnlﬂue wraps up all the fla-
vor and nutrition, delivering
Juicy servings of fish and veg-
ctables that have not needed
much ndded fat in preparation.

‘The recipe is among the
1,200 featured in the latest edi-
tion of a clessic cookbook, the
12th edition of Better Homes
and Gardens New Cook Book
(Meredith Books, 2002, hard-
cover $29.95, softcover
$16.95), Nutrition information
is included with cvery recipe, as
are preparation and cooking
times, and the book, which has
inside ring binding, is illustrat-
ed with color photos.

The salmon recipe headnotes
warn that the packets will be

overall presentation. A health-
ful recipe, says the PCRM, is
low-fat, cholesterol-free and
fiber-rich.

Here's how each book

scored: X
8 Healthy Holidays, Total
Health Entertaining All Year

Round, by Marilu and Lerin
Henner - 83 percent

W Martha Stewart Living
Annunl Recipes, 2003, by
Martha Stewart - 42 percent

o Live, Love, Eat! The Best
of Wolfgang Puck, by Wolfgang.
Puck - 39 percent

® Happy Days with the
Naked Chef, by Jamie Oliver
-39 percent

B Nigella Bites: From Family
Meals to Elegant Dinners -
Easy, Delectable Recipes for
Any Occaslon, by Nigella
Lawson - 38 pereent

& The Sopranos Family
Caokbook: As Compiled by
Artie Bueco by Allen Rucker
and Michele Scicolone - 36

percent
W Al Roker's Big Bad Book of

" Barbecue: 100 Easy Recipes for
B

ackynrd Barbecue, by Al
Roker = 36 percent
. B The Wiseguy Cookbook:
My Favorite Recipes from My
Life As 2 Goodfella to Cooking
on the Run, by Heary Hill - 34
percent

2 Prime Time Emeril: More
TV Dinners from America’s
Faverite Chef, by Emeril
Lagnese - 8 percent
B Xill 1t & Grill It: A Guide
to Preparing and Cooking Wild
Game and Fish, by Ted and
Shermane Nugent - 3 percent

=~ By Lana Hin}

with low-fat salmon-veggie bake

very hot when they come out of
the oven. You can carefully
transfer the contents of ench to
a dinner plate — or, for casual
dining, leave the meal in the

acket, and invite diners to
grab n fork and digin.

SatsoN-VECCIE BAKE

{Preparztion 30 minutes, cooking
time 30 minutes}

1 pound fresh or frozen skinfess
salmon, orange roughy, cod,
fiounder or 52 bass fillets,
about Yeinch thick

2 cups thinly sliced carrots (4}

2 cups shiced fresh mushsooms

Yecup sliced green onions (4)

. 2teaspoons finely shregded
orange pe¢!

21teaspoons zplgped fresh
oreqans, or i teaspoon dried
oregano, Erushed

4 cloves garlk, balved

Y teaspoon salt

Y.teaspoon black pepper

4 teaspoons olive ol

Salt and black pepper

2 mediura oranges. thinly sticed

4 5prigs fresh oregano {optional
garaish}

Thaw fish, if frozen. Rinse fish;
pat dry with paper towels. Cut
into 4 serving picces, if necessary.
Set aside. In a small saucepan
cook carrots, cavered, in & small
amount of bolling water for 2
minutes. Drain and set aside.

Tear off four 24-inch picces of
18-inch-wide heavy foil. Fold
each In half to make four 18-by-
12-inch pleces.

Preheat oven to 3502 F.

1n a large bow] combine car-
rots, mushrooms, green onions,
orange peel, aregano, gartle, the
Y+ teaspoon salt, and the Jitea-
spoon pepper; toss gently to
combine.

Divide vegetables among the 4
pieces of foil, placing vegetables
in center af each piece. Place 1

pitee of salmon on top of each
portion of vegetables. Drizzle 1
teaspoon of the oil over each

icce of salmon. Sprinkle each
Eghﬂywim additional salt and
pepper, top with orange slices
and, if desired, a sprig of
aregano, Bring together 2 0]
site edges of foil and seal wif
double fold.

Fold remaining ends to com-
pletely enclose the food, allowing
space for steam ta build, Place

« foil packets in a single layer
on a baking pan.

Bake in 2 3507 F aven about
30 minutes, or until carrots are

—

~ax

tender and fish flakes easily when :
tested with a fork. Open slowly to

allow stecam to escape. Tranafer
the packets to individual plates.
Makes 4 servings.

Kutrition information per serving: 252
cal, 10 ¢ total fat {1 g saturated fab). 59

mg chol,, 393 mq sodium, 18 g carbo. 4

q fiber, 25§ pro. .

RECIPES

FROM PAGE B

half the cheese nnd cook wntil
melted, stirring occasionaliy to
mnke a cheesy sauce.

Add the enion and margarine
combination to the double boiler
and mix, Ity a large glass casse-
rale dinl, atir in the cheesc sauce
from the douvble bailer, cool
vlce and broceoli, Top with |
remalnlng cheese, Bake uncov
cred for 30 minutes at 350¢F.

Submitted by Lisa Sawyer

KASHA AKD CHICKEN CASSEROLE
fcup medium kasha®
1cup reduced-sodium, fat-free
chicken of vegetable brolh
1egq, lightly beaten (optional)
2 tablespoons extra virgln ollve
oil, divided
1small carrot. sliced
1small onlon, thinly sticed
8-10 mushrooms, sliced
Yrcup diced fresh jlcama, diced
canned water chestnuts
{tinsed ang drainedh, or diced
redradishes
1tup cooked chicken, cul in bite:
sized pleces
Cook kasha in the broth
necording to package instruc-
tions, paeferably it a non-stick
saucepan or deep skillet. (The
Jin can be cooked without the
¢RE. a8 suggested in the package

instructions, but using the
brings out its flavor more [\fﬁ;)

In the meantime, heat alarge,
nonstick skillet over medlum
heat. Add 1tablespoon oll, coat-
Ing the bottom of the pan, and
heat until hot. Add the carrot and
sauté until almost soft (about 4
minutes), stirring occasionatly.
Add anion and sauté, silerlng,
just until it turns translucent.
Remove carrat and onfon and set
aside.

Heat remainlng oll in the skil-
fet over high hest until very hot.
Add mushrooms and jicama.
Sauté, stirring often, until mush-
rooms are lightly brown and ten-
der. Add chicken and stir unti]
heated through., Return carrots
and onion to pan and stir to com-
bine. Add covked kasha and mix
well. Season to taste with salt and
pepper.

*Brown rice may be used in
place of knsha, vsing package
directions to cook. Makes 4 scrv-
ings. Per serving: 169 cafories, 8 9.
1otal fat (1 q. saturaled fat), 31 . car
bohydrate, 14 g. peoteln, 3 q. dietary
iver, 184 mg. sodium.

From the American Institute for Cancer
Research

___Susnowre Cassgeole

2 cups suntiower seeds

2¢cups cashews

feup water

1cup anion, finely chopped

1 cup mushrooms, finely chopped

5 cups cooked brown rice

2y teaspoon vegetable boufilon

Jtablespoons soy sauce

2 tablespoons nutsitlonat yeast
flakes (oplionat, can be found
at 2ny healih merkei or the
nalural food section of some
grocery sfore. Nutritional
yeast Is nutty In flavor and
sed a5 a thickening agent.
I's high In vitamin 812}

" teaspoon gartic powder

Sall totaste

Finely grind the sunflower
seeds in a food processor. Place
them in a large bowl. Blend
togcther cashews and water in
the food processor until smooth,
Cambine all ingredicnts, Mix
thoroughly. Place in a greased 13
by 9 by 2-inch baking pan. Bake
&t 3259F, covered, for 45 min-
utes, Remove cover nnd continue
baking an additional 45 minutes.

Makes 6 to 8 servings.

MexicaN LENTIL CASSEROLE

Y:chopped onions

fichopped green bell peppers

hehopped celery

4 cups water

¥ cup lentils, uncooked (Th
ounces}

Y ¢ups cooked brown rice

16 ounce} can lomato paste

ounce packet dry taco season:
ing mix

Teteaspoons chill powder

In 8 medjum saucepan, com-
bine onions, green pepper, cclery
and water. Bring to a boil over
medium heat. Stir in lentils, cover
pot, reduce heat to low and sim-
mer 40 minutes. Preheat oven to
9759%, Lightly spray a 1}~quart
casserole with vegetable cooking
spray. Reinove saucepan from
heat and stir in remaining ingre-
dlents, mixing well. Spoan into

casserole, Bake uncov-

pi
ered, 25 minutes, Letstand fhve .

minutes before serving.

Source: Vegans In Mollon, Oakland
County

ZuccHinl CASSEROLE

3cups 2uechind, sticed thin

1¢up Bisquick '

“:cup onion, chapped

‘heup greted sharp cheddar

theese

21ablespoon thopped parstey

hteaspoon salt

¥ teaspoon oiegano

eupoll

3 ¢qgs besten

Yeleaspoon seasoned satt

Yteaspoon garlic pawder

Mix all ingredients sirving in
zucchini last, Bake 30 minutesor
until brown.

Submitted: by Evelyn Carey, from the
Tried § True cookbook comped by the
United Methodist Church of Plymouth.
Books can purchased for $12 0t the
church, 45201 N, Terriiorial Road,
Plymouth.

MOVE to HTDc
We're better
CONNEGTED.

'
’
I

Starting in January, The Observer &
Eccentric will be including a special
Coupon Book in the newspaper for you
to take advantage of! This coupon book
will run the lase Thursday of each
month in Wayne County and S.
Qakland County! You can look for your
local businesses to be advertising their

Affordable, fast, reliable dial-up
connections from a
locaily-owned provider

LAWRENCE A. KING, Adtarawy, 846
W. Loag Lot R4, Suile 5090, Trep
ML cacee B

* More than 12,000 local access numbers }§
ol Al ATATRE OF MICKIGAN, PROBATZ

1ad, Bl
ok

1
Know

24x7 Technical Support

* Up to 5 email addresses, each
with 10MB of storage .

= Monthly Usage Reporsts

 ASLOWAS
 in business gince 1994 sls 95
JOIN TODAY: BN

www.htdconnect.co
OR CALL:

1-800-732-1044 oxt. 221 Monday-Friday, 9:00 aim. - 5:00 pm
Brought fo you by Ontins Techuolegles, Axs Arber

In partnership with RomeTown Digital, Livonin
Part of HomeTown Communications & LA

special coupons there! ANNUAL PLANS

This is just another way that

"We work for YOU!"

If you're a business looking to advertise in
this Conpon Book give us a call today!

@bserver & Eccentric

It you'd like information on how you can advertise
in The Ccupon Book, please call: |
1-800-879.7355
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