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B Crunchy munchies

Satisty your craving for
crunchy munchies with
Whale Foods tortitla chips,
made wilh organic corn. Dip
‘em in Morita Black Bean Dip,
{eaturing black beans, the
Geep. smoky tlavor of Morita

¢hilies and fire-roasted veq-
eladles, of Safsa Caride,
which combines the sweet-
ness of pineapple with hot
Mexitan quajilio ehities.
¥ihole Foods has four metrg
Detroit locations - 2398 £,
Stadium Bivd_ Ann Arbor:
1404 Walton Blvd. Rochester
Hilts; 2880 W. Maple, Troy:
and 7350 Orchard Lake Road,
Wast Bloomtield. for more
information, visil
wanwholefoodsmarkel.com

I3 Beer tasting

Schoolraft College's
Gourmet Club and
Merchant's Fine Wine of
Grosse Pointe Woods,
Dearborn and Royal Gak
present the eighth annual
Wintertest Beer Yasting
p.m. Wednesday, Harch 19, o1
the Schoolcralt College
Vistalech Cenler, 18600
Haggerty in Livonla, one
block west of 1-275 between
Sit Mile and Seven Mile
foads.

Fine cullnaty cuisine, and
B0 to 100 beers will be
among the cholces, with
tastings imiled Lo 50 beers.

Tickels are $38 per person.
Pattens must be 2 years of
age and prove it fo attend
this event, Tickels can be
purchased at the Student
Aclivities Olfice, lower
Waterman Cenler, of at
Merchant’s Fine Wine foca-
tions, Visa, MasterCard and
Discover are accepted. Make
checks payable to
Schoolcralt College. Call for
tickets al (734) 462-4422.

B1 ¥e enjoy fish

Joe Cardoza from Slavis
Seatoods in Roston reported
10 the Michigan Chels de
Cuisine Associstion recently
that 71 percent of the 70 mil-
lion American baby boomers
fike 1o ¢at seafood.

Women who ¢at fish tive
times a week are 45 percent
less likely to dle trom heart
discase, Fish are highin
Omeqa-J fatly acids, The
Hational Instilute of Heallh
recommends two servings ol
tally fish per week for 3
Keaithy bearl. The American
Heart Assoclation recom:
mends more than two sery-
ings a week for 2 heallhy
heart.

4 Light and fresh

Most Americans eat fess
preduce during the winler,
but why eat fewer high-rutri-
tion, fow-cafone fruits and
vegetables at a time wheo
the body needs something
light and fresh?

Eating fruits ang veqeta:
bles consistenlly is hey to
overall belter heallh,

Research shows that cal:
ing fruts and veqelables
year-1ound appears to
provide more hearl and can-
cer protection than eating
them just in the warmet
manlhs

WINE = RECIPES w SPECIALTIES

EY LANA HINI
SIATF WRITR

Mithlgnndtrs don't need to

tures, bt it's hearty meal
behind g,

tradillonal eastetn European
recipes with some modeen
time-saving shorlcuts.
Taste, Page B2.

Was

Mile in Madison Helghts,

Hungary to experience bone-chilllng tempem-

tries that can really keep us warm, And its
unknown whether the worst of the cold season fs

“The weather in
Tumn lo the Inslde of Taste for  Poland is llke Michigan
and the weather in
Romnnla is like Ulinois
— coid,” snld Wanda
Shterdet, uwner of

Nestaurnt on John R,
one block south of 13

Romanian and Hungnrian dishes are apiey. Its
abaut fresh gardic and Hungarian paprika, 1t's
about horseradish and rye, 18s also about eabbage
and beef. Before trying to prepare it at inme,

Eastern Europe culsine [ncludes dishes llke Hungarian veqetable soup in a beal base:
sauerkraut, potatoes with tomatoes, and

t

chicken,

trave] to Romania or

8 from those coun-

nda’s Enropean Style

Famity members are the chels specl

sausage, Wanda's European Style Restaurant on John R In Madlson Helghts 15 ons of few restaurants outside
Hamtsamck that speclafizes exclusively on Eastern [u]opunlwdlmdllmm scrateh. x X X

learty

Eastern European foods ¢

oL 4

atizing In Lhelr own dishes at Wanda's European Restaurant
where foods from Hungary, Poland, Romania and Germany can be sempled, Chels Jasinsk),
owner Wanda Siterist, Wesley Borkowsk| and Maciek Blaszcyzk each hold plates trom different

i

N -

countrles. Foods Include, Romanian beef stew and dumplings; stutfed cabbage: Qoulash; mari+
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nated meats, dlif plekle soup, and German schnitze).

Ridding a

marone, produced ouly in
A Ttaly’s \'nlpnlicclln Classico
region near Verona in the
Veneto, may be the most myisun-
derstood wine in the world,
Even to wine connoisseurs,
Depthful ruby hues, heady
cherry fruit aromins, and eapli-
vating tastes, ofler um\nvﬂll
with anise splee and smnky
nutes, climax in a rich, full-hod-
fudd, dry red wine, Yet, there is
some mircanception that this
wine is sweet, Itisa't,
Tue Desroches, Masi's come
mereind direetor for the

it

Ray & Eteanor
Heald

-
Americas, recently tofd us,
“Cheap wincs from the Veneto
carnwd the region little respect.
But over the last three years,
there's been n huge demand in
the U.S. for amarone.

*“With upfront fruit and

becuuse it is round and rich, it
has attracted sophisticated red
wine drinkers, Over the Jast 10
yearz at Masi, there has heen
more attentlon paid to prevent-
ing oxidation during the wine-
making process. The wines are
fresher and age gracefully.”

MODERN METHODS

More than any other red wine,
amarone today representa clas-
sic production methods that
hnve been used for more than
2,000 years. Quantitics are lim-~

marone of its misconceptions

ited due 1o the area, which
desplie its location in northeast
Ttaly, has a climate as mild as
Tuscany beeause the Alpa block
frigid air from the north and
Lake Gnnda, Ttaly's largest luke,
createa warm alr flow from the
west. Grapes grown in the
region have fincage associated
with cooler regions, along with
the sirength and structure that
stems from warmer growing

arcas, .
Theee Indigenous grape
| MLASUSEE WINE, B4

Simple or
complex,
foods are
enjoyabie

{ wife, Cheryl, and { are
M ike mast couples,

We both arrive hame
anywhere between 6 and 7
p.m., sometimes tmentally
exhausted and physically
haggard from
aday’s work
or a treacher-
ous commute
" home.

Then you
walk in and
wonder ..,
what's for
dinner?

Geez, I've
driven and
edited and
written all
Abrameryk | day and

planned sto-
rties and now, we have to fig-
ure that out,

What's for dinnes? “There's
still tenderloin left,” 1 replied.
*Let's have that with a veg-
ctabte. I'm not that hungry.”

“Well, we could have gue-
sadillas..”

“Why? We can finish the
k"

But 1y inind toon wan-
dered ... hmam, those-sound
good for an appetizer.

Instead of a microwaved
dinner of leftovers, it wasa
simple appetizer to add a llt-
(e mare warmth, a little
more lmagination, a little
mare life 10 a dreary overcast,
clerually cold February
evening.

Soon the pan was out. A
Jalapeno was tinged, roasted
over a flune on the moge,
then peeled, cut, seeded,
rinsed and finely chopped.

*Don't we have cllantro?”
wat asked. Yes, we do. That
pungent odor diffuses the
cold kitchen nlr as the herb is
snipped from its stems. It's
Thursdny, nnd it's been sever
al days since we've seen grape
tomntoes in the house, a0
we'll forego diclng those veg-
ies with the nsunl packing of
clicese, cllnntro and jalapeno
Inside the tortilln weaps.

Usually the quesedilias are
clkju)rd with a hometmnde
salsa or a guacamole,
Inatend, leftover corn (s
tosaed, aprinkled with a aplee
blend of chill powders once
purchased o a tedp out West.

1t's a good warmup. Aud it
only look n few minutes.

That's what 1 enjoy about
food. The simple pleasitres
balnnced with its cor iplexi-
tiea.

Dinner can be as simple as
« fresh steak seared on n grilh
or a roasted with carrots,
onions and potatoes, lots of
them, coated with union soup
mix, or the complex army of
fiavors with scallups apiced
with chili powder and a chili
sauce, then covered with a
MANEO KaucE,

Food s something we all
share, We may not like cer-
tain dishes the way someone
else doca, We may or may not
1lke It apicy, we may or may
not like it bland, we may or
may not salt, we may or may
not like certain herbs. We
may vy may not like meat, we
miay or may not like calads.

But we share that lave of

food

Meals nre times we share
with family. [t can be asim-
ple dinner for two with sim-
ple inquirics on how the day
went, to dinner with the chil-
dren or a full-fledged family
Ret-together with aunts,
uncles, nicces and nephews,

Mecala can be shared by
campers after a successful
day of fishing, enjoying the
day’s bourty. They can be
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Rooking horss, housshold things, whatever...call today and
g seli them qulokly with a olaesified ag=~1-800-579-SELL




