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Try dishes with heart this Valentine's Day
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Maggie’s Hand Dipped Chocolate
Strawberries are part of the funch
treat at The Vineyard Cafe on
Yalentina's Cay, Some are topped
with caramef, chocolate chips,
cocorut, almonds or white chocolate.
Cost is $652 dozen for a beugquet
box, visit www.chocolatestrawber-
ry.com or call (877) GIFTS-88.

BY LARA MIN)
STAFF WRITER

Valentine's Day isn't just for
lovers - it's a day to share warm
feelings with loved ones. Here
are some Feb. 14 ideas that
aren’t cliché:

Have lunch 1 p.m. Friday,
Feb, 14, at The Vineyard Cife
and Catering, 32418
Northwestern Highway,
Farmington Hills, reservations
encouraged, but not required,

Elvis will arrive in a imou-
sine and serenade the crowd
with love songs. Guests will
receive Maggie's decadent
Double Dipped Strawberry
Chocolate Roses along with
nonalcoholic champagne.
Anyone named “Elvis” or bom
on Feb. 14 will receive a dozen
strawberry chocolate roses.

A portion of proceeds from
tunch sales will go toward
Children's Hospital of
Michigan.

HOLIDAY-INSPIRED RECIPES

Looking to cook for a laved
one on Valentine's Day?

Try a recipe from Holiday
Hearts, A Collection of Inspired
Recipes, Gifts and Decorations

Traditional German
dessert always in seasen

BY THE ASSOCIATED PRESS

A layered strudel is o tradi-
tional German dessert favorite.
This stacked version Is easy to
make, especially i you use the
fresh phyllo that's increasingly
available in supermarkets’
refrigerated sections.

L~
~__BAVARIAN APPLE STRUDEL

1/2 cup golden raising

1/4 cup rum

3/4 tup granulaled sugar

11easpoon tinely grated femon
rind

11easpoon ground cinnamon

5 Gotden Delicious apples, peeled,
cored and fhialy sliced

14 sheets fresh o thawed frozen
phyllo

12 cup (1 stick) buites, melled

1¢up creme feaiche or sour
cream

Conlectioners' sugar

Combine taisins and tum; sel
aside 10 minutes or longer,

Heat overs to 4000 F Buttera
9-inch-square baking pan. Cotiv-
bine granulated sugar, lemon
rind and cinnamon; sct aside.

Place phyllo sheets butween
two sheets of waxed paper, then
caver with damp towel to prevent

drying out. Remove one sheet of
Ehyl!n and brush completely with
utter; repeat with 3 mare
sheets, layering them into a stack
of . i

Press phyllo stack into bottom §
of pan, folding ta fit; onto it place .
half of prepared apples, topped
with half of raisin mixture and
gennulated sugar mixture; spread!
half the creme friichcon top.
Stack another 4 sheets of phyllo
on top of fruit laycs, buttering
and folding each as before. Top
with remaining apples, raisins,
sugar mixture and creme fraiche.
Stack another 4 sheets of but-
tered, folded phyllo on top.

‘To give the top of the steudel a
ruffled effect, butter and stack 2
more sheets of phyllo; cut them:
into 11/2-inch-wide strips, Gen-
tly crumple cach strip and place
them randomly on tap of strudel,

Hnke strudel on botiom shelf of
oven 25 to 30 minutes or until
browned and bubbly. (if top
Degins $0 browrn 100 much, cover
Inosely with uluminum foil) !

Cool stadel; sprinkle with
confeetioners’ sugar before serv-
ing. Mnkes 6 servings.

Nutrition information per
serving: 519 cal,, 5g pro., 23 8
fut, 65 g carbo, 4 g fiber, 297
my sodium, 58 mg chol.

Recipe for AP from Washington Apple
Cominission
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(Ten Speed Press, $14.93) by
chef Pamela Sheldon Johns and
designer Jennifer Barry.

ed with color photos
related to the heast, this baok
contains more than 40 recipes,
15 crafts and a chapter for chil-
dren. Mini Heart Frittatas,
Pink Sorbet placed in the cen-
ter of a real rose, Parmesan
Braided Hearts, Pink Coconut
Custard hearts with Rose
Petals, and nonedible heart-
shaped rose soap are among the
heartfelt creations you'll find in
the book. Here's a recipe to try.

_Rep Beev Anp Rep Cuaro
RisoT10
2 bunches (about 15) small frech
beels
6 tadlespoons extra virgin olive
ol

V2 ehopped onion

2 gunces pancelta, chopped

410 5 cups chicken or vegetable
stock

1pound ruby fed chard, sieshed
and jutienned

3 cups arborio oF carnarali rice

1cup dry whie wine at coom
temperature

2 tablespoons unsatted buttes

! Saltand frestly qreund black

.
H pepper to taste
'

Preheat oven to 4009F, Lightly
oil 2 medium casserole. In a large
saucepan bring three cups of salt-
ed water 10 a boil. Select sixof
the smallest and prettiest haby
beets for garnish and set aside.
Trim the roots and stems from
the remaining beets and scrub
well and quarter lengthwise.

Drop the quartered bects into
the water and cook 8 10 12 min-
utes until tender when pierced
with 8 fork. Drin; reserving the
water and remove the beet akins.
Place beets in the prepared casse-
role dish with two tablespoons
olive oil added. Season with salt
and pepper o taste. Roast in
oven for 20 minutes or until
lightly browned, Set aside.

Strain the reserved beet cook-
ing water and combine it with
the stock in 1 large sauccpan over
medium heat. Bring to simmer.

1In anotker large, heavy
saucepan over medium heat, heat
the remaining four tablespoorns
of olive oil. Add onion and
pancetta and cook five minutes
until onion is golden brown. Add
the chard and eoak four to five
minutes until soft. With a slotted
spoon, remove the chard mix and
set aside. In the same pan, add
rice and stir three to four min-
utes until grain is coated and ries
is translucent. Add wine and stir
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1f you prefer sweeter bubbles,
then you'll like the Moct &
Chandon Impetial Nectar Rose

({548).

SUPERB REDS

New in the Michigan wine

i market are the sensational

‘Terra Valentine cabernets,
Transati Tentine land.

WIXE PICES

No Valentine or kisses in the
names, yet these Cabernet
Sauvignon or Meritage wines
are other sure-fire picks for
Valentine’s Day.

M Seriously delictous: 1999
Peit Reserve §85; 1999
Franciscan Magnificat $45; and
1999 Mount Veeder $40.

B G and tush: 1999

< Does it get more perfect? Aside

from the ideal name and label
design fit, the wines are spee-
tacular renditions from the
Spring Mountain District of the
Napa Valley.

_The 1999 Terra Valentine
Wartele Vincyard Cabernet
Sauvignon ($50) sings with
dark cherry, blackberry, brown
spices and chocolate notes.
Full, rich and elegantly struc-
tured, it finishes with toasty
oak notes.

The 1999 Terma Valentine
Cabernet Sauvignon, Spring
Mountain District (§35) hus
generous plum aromas and Na-
vors, complemented by blue-
berry nceents with roasted cof-
fee and chocolate nuances.

Terra Valentine is a new win-
ery founded by Angus and
Margaret Wurtele in 1995,
Their artisan fieldstone facility
Is surrounded by stecply sloped
vineynrds on rocky-clay soil,
ldlmf for cat i

Estancta Meritage $35; 1999
Charles Krug Family Reserve
Generations Meritage $35:
2000 Ravensviood Rancho
Salina Vineyard $32 (@
Bordeaux varietal blend).

H Wallet frlendly: 2000 Hess
Select $15 and 2000 Gallo of
Sonoma §13.

Al wings menlioned are available
In the metro Deteoit area. H a
setaller does not slock a specific

wine, ask that It be ordered from
{he distribulor.

_  F

distributor L&L Wine World,
Strapped for cash? Select

2000 Kissing Bridge Shiraz

($8) from the folks who pro-

However, Terra Valentine wines
are 50 new to the area, some
retailers may not yet stock
them. If you're interested, con-
tact your favorite wine
shop and have them order
he wines for you from the

duce C]!cvinl Bridge wines in

The Healds are Troy residents who
write about wine, spirits, foed, and
restaurants for the Dbserver &
Eccentric Newspapers. To eave them a
voice mail message, dial (734) 953-
2047, mailbox 18648,

» Kids 12 and under get
in FREE .

BELLISSIMOB B

Beets are the main vegetabie used to make this heart-shaped dish from the
book Holiday Hearts, A Coliection of Inspired Reclpes, Gifts and Decorations.

until it's completely absorbed.

Begin to add the simmering
bect stock, ane-half cup at a time
and stir frequently to prevent
sticking. Wait until the atock is
nearly absarbed but never dry on
top before sdding the next one~
half cup. Rescrve about one-
quarter cup to add at the end.
Stir 18 to 20 minutes.

When rice is tender, but still

firm turn off heat and stir in the
nartered beets, chard, butter and
3 :-nrgnining n:::. Scaso‘r: wﬂ
salt per and garnish wi
rv.-smtd;:zn’olc beets. Serve
immediately on plate. Spoon rice
mix into a heart shape and place a
beet with stems onto top to
mimic the human heart. Serves 6.

Iminr3oe hoarmecomem et | (248) 90T-2572

Bite into a juicy
mango this month

Y LANA INI
STATF WRITER

Citrus fruits are in scason, of
caurse, but did you know now
is the prime time for mangus?

"Mangos are great Hight now.
Fortunately, we're jn an age
when we can get almost every
food no matter what the
season,” said Vince Sciasrino,

N ey
ROX SMTH| SIATF ilﬂln?lmﬂl
Mangos are In season and avallable at
the Westborn Market.

general mnnager of Westborn
Market's Berkley location, “And
with such a large variety of eth-
nic restaurants in this country,
we're looking for different kinds
of produce too, unique things.”

lenﬁ & mango can make
you feel like you're someplace
~warm, They're reminiscentofa
peach, only sweeter and much,
uch juicier,

When picking out mangos,
Took for red, soft skin rather
than green and firm, Sclarrine
sald. Peel off the bitter skin,
and slice the picces off the
pit. Mango pits are like avoea-
dos - sometimes more than
half the size of the fruit. A.very
ripe mango will stay fresh in
the refrigerator for at least &
week. Sclarrine recommends
mxlniri them plain, julclng them
or add a5 a topping on scared
tuna.

Look for mangos at your
favorite masket or at Westborn
Market on Woodward in
Berkley.

SeAreD TUNA wiTh Manco
TOPPING

2ablespoons ofive ofl, plus extrd
for searing

1172 cups diced yellow onlons (2
onlons)

2 teaspoons pesled, minced fresh
qlager

1172 teaspoons minced qarlic

2 ripe manqos, peeled, seeded,
and small diced

173 cup lreshly squeezed orange
fuice

2teaspoons hgtt brown sugar

1leaspoch kosher salt

172 {easpoon lreshly ground black
pepper

110 2 feaspoons minced hiesh
Jalapena pepper. to taste {1
pepper)

2 leaspoons minced fresh mint
feaves

2luna steaks

Sauté the olive oi), onlons, and
gingee in narge sauté pan over
mrgfum-lmv heat for 10 minutes,
or until the onions are trenslu-
cent. Add the garlic and cook for
one more minute, Add the man-
gos, reduce the hieat to low and
cook fur 10 more minutes,
the ornnge julce, brown sugar,
salt, black pepper, and jalapeno;
cook for 10 more minutes, until
arange juice {3 reduced, stirving
oceasionally. Remove from the
heat and add the mint. Serve
war, st room tempeinture, or
chilled.

Hent a sauté pan over hij
heat for§ mlnn{‘:unul \-u:syh hot.
S:]uundd:e tuna Hb_‘c\rn.ll'iwilll "
salt and pepper, When the
very hot, um): drizzle of: ulmnnll
and then the tuna steaka,

Sear for two to threo ninutes
on each side, or until the outside
is browned, but the Inside is very
rire,

Serve the tuna on top of ths
mango s Servea 2.

Source: wwwxholefoods.cem
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