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WNE Biood oranges are in their prime through April

FROM PAGE Bl

we described.

Cousino-Macul 2002 Metlot
is red-fruit driven in color and
taste. It has all the youthful
characters of bright cherry and
nu[rbcrrics with gentle spice
and tobacco characters, signa-
tures of merlot from Chile'’s
Muipo Valley.

1t's difficult to find more
pleasing wines from Chile at
this maodest $9 price tag.

The Healds are Jroy residents who
write about wine, spirits, food, and
restaurants for the Observer &
Eccentric Hewspapers. To leave them 3
volce mail message. dial (734) 953+
2047, maitbox 18648,

WilE PICAS

CHARDONNAY
Awesome: 2000 Robert
Stemmier - Three Clone (520).
Rich and lush: 2000 Fritz
Chardonnay, Dutton Ranch
(522).

Food friend'y style: 2001
Franciscan (S17); 2001 Simi
(817 and 2001 Clos du Yal
(s21).

Wallet friendly: 2002
Lindemans Bin 65 ($8).

WERLOT

Rich and generous: 2000 Clos
du Val, Napa Valley {§25).
Soft and lush: 2000 Chateau
Souverain, Alexander Valley
($18).

Wallet friendly. 2001 Delas
Freres, Vin de Pays d'0c ($6)
and 2000 Bulletin Place,
Australia {38).

Allwines mentioned are
- available in the metro-Detroit

area.

if a retailer does nol stock
a3 specific wine, ask that it
be ordered from the
distributor.

BY LAMA RINE
SIAIF WRITER

‘The juicy blood orange
evokes plensant childhood
memories for Vince Sclarrino.

“They grew everywhere,”
Sciarrino said about the fra-
grant blood orange trees found
throughout Sicily, his birth-
place.

‘Todny they also grow in
warm climates like California.

While good blood oranges
can be found at Michigan mar-
kets nearly year round, the
month of March ig peak season
for the fruit, sald Scinrrino, of
Westborn Market in Berkley.

Named for their deep red-
stained flesh, blood oranges are
smaller than a typical Florida
orange. They'’re rich in Vitamin
C, with 0120 percent of the rec-
ommended minimum daily

RICK STH | STATF PHOTOGRAPHER

Blood oranges are In peak season — the sweet oranges have red flesh, hence

thelr name.

Blood oranges are sweet and
the skin is somewhat rough,
Choose firm and heavy fruit.

sweet.
Look for skin that's firm, but
not hard.

1 blood orange is just to peel
and eat, Scinrrino said. They
can nlso be cooked in sauces.
Add the juice of one orange to
sautéed garlic and olive ofl and
use to tap couscoun for n
Tunlslan style meal,

B100D ORANGE SHERDET
2 cups of waler
1 tablespoontul of cotd water
1cup of raw sugar cane.
Juice from 4 or 5 bood ctanqes
14 1easpoonful of granutated get:
atin
Julce of 12 lemen
2 biood oranges peeled, thapped
into small pleces
Boll the sugar and water
20 minutes; add the gelatin
soaked in the cold water, and

when cold, add the fruit juice and
flesh.

Freeze overnight until frozen.

SiCtLAR FENNEL SALAD WiTh
ORAKGEA
21arge fennel bulbs, teimmed
Juice of 1lemon
4 tadlespoons exira-vicgin olive il
45arge blood oranges, peeled
and segmenled
1cup fresh pomegranate seeds
(optional)
Satt and pepper
grounce plece of hard pecorino
cheese
Use n sharp knife to allce the
fennel as thin ns possible. Place
the fennel slices in a bow] and
toss with the lemon juice and
olive ofl. Add the blood orange
segments and pomegranate
seeds, seasen to taste with sult
and pepper; and toss gently ta
mix, Arrsnge the fennel salad on
four individun) plates. Shave the
pecarino in long shards over the
top of each plate and serve.

requirement in each serving. Sometimes the skin is a bit Store at room temperanure ?h"bﬂ ‘m}l be firm, but not ,mpfo:;}:z;:s%g’”‘: ,;ly
Also a single blood orange con-  flushed with red color, but it for one week or more than two  frozen sofic. Two Villages, Mario Batali
tnins cight pereent of the daily  may also he pure orange in weeks in a crisper. Recipe courtesy of Roger Orals  (G1arkison Potter/Publishers
requirement of ealeium. color and the flesh will still be The most populac way to eat  of Rochester. $30.00)
I ! )
TASTE CA'.E"DAR and ereem, They're making _ dish) arc another popular
Inls“ foods much fancier now with |, item, The bar also serves four
Country French Cooklng periods, each 45 minutes in {ength. the root vegetables, p “Narieties of boxty, an herbed
Hanny's Kilchen, 304 East Street in Through advance registraticn, partici- FROM PAGE 81 parsnips and turnips. potato pancake.
Rochester otfers Country French pants will be able to choose classes “Irish cuisine and techniques Robert Gainor, a chef at Dick
Cooking with Frenctt cook Elondie such as “Cooking for he High Holi- “hearty, stick to your ribs” food, have improved mightily their O'Dow’s, uses a blend of thyme,

Henderson, -9 p.m. Wednesday, March
19, Cosl is $45. For more information,
iall or email Nanny at {248} 6511622 or
nanny@nanayskitchen.com

Fiavors of Jewlsh Life
Marlene Sorosky, author of Fast &
Festive Heals for the Jewish Holidays,
will headline The Flavors of Jewish
Life, a cooking program 1o take place
Sunday, March |6 3t Temple Beth Elin
Bloomfield Hills.
QOther chels expecied to teach classes
during the three-hour program include
Matt Prentice, president and chiet
executive officer of Unique Restaurant
Corp.; Annabe! Cohen, food writer,
cookbook authar and former caterer;
Joan Kekst, Cleveland-based food
writer and cookbook aulhor; Paul
Westz, owner of Excellence Too cater
ing: and Eric Novak, editor/founder of
Jim Hiller's wine club newslelter and &
wing buyer for Hiller's Markets.
The program instructs how to prepare
the traditional Jewish foods to individ-
uals who may never have experienced
them: converts to Judaism, interfaith
couples and born Jews who were
raised wilh fittle tradition of Jewish
education. Beginning at 1 p.ra., Flavors.
of Jewish tife will feature two class

daze.” “Don't Pass-over..Passover
Cooking,” “Fabulous Finlshes.”
~Sharing Shakioat,” and “Mazel Tovl II's
3 Simehal™ for a ticket price of $18,
participants will be able to segister for
two of 1he five classes and wll receive
acookbook oi all of the recipes pre-
sented that day. for more information
or ta register for the program, please
call Kari Alterman at (248) 2031470 o
Lisa Soble Siegmann at (246) 205-2534.
Yiinterfest beer tasting
Schoolcralt College’s Gourmet Club
and Merchant's Fine Wine of Gosse
Polnte Woods, Dearborn and Royat Gak
present the eighlt annual Winterfest
Beer Tasting p.m. ¥ednesday, March
19, at the Schoalcraft College
VisTaTech Center, 18600 Haggerty in
Livonia, one block west of 275
between Six Mile and Seven Mile roads.
Fine cutinary cuisine, and B0 10100
beers will be among the choices, with
fastings limited to 50 beers.
Tickels are 538 per person. Patrons
must be 21 years of e and prove il to
altend this event. Tickets can be pur-
chased at the Student Activilies Office,
lower Walerman Center, of at
Merchanl's Fine Wine locations, Call
for tickets at (734) 462-4422.

whether it is lamb stew, shep-
herd’s pic ar boxties.

Now contrast that with Julic
Demery's thoughts on Irish cui-
sine.

Fresh foods and Ircland go
hand and hand, said Demery, a
member of the United Irish
Socicty in Detroit and a Beverly
Hills resident. *They go to the
market everyday,” Demery said.
*They use a litile lemon, but
they like the butter, free-range
eggs and crenm. They use cab-
bage in colcannon, +

“With herbs, they like a lot of
the ones we like - bay leaves,
thyme, rosemary and they use a
lot of parsicy. It brings outa
pretty shades of spring green.”

It is npparent that the reputa-~
tion of Irish cooking isn't what .
it used to be. Demery says that
is evident in the popularity of
the Ballymaloc School in Cork.

“They have chefs, young and
old, come from all over the
world, from Japan and
Germany to Jearn abont Irish
cooking, Demery said. “The
plus is that they have so many

reputation for food,” Connors

said.
Beef became part of the Irish

dict in the 18th century when
new eating habits were intro-
duced from the United States.
Corned beef was introduced to
use secondary cuts of beef.

Spiced beef is an Irish specialty,

generally sezved cold the day
after Christmas {St. Stephens
Day), but now can be found all
year round.

1t is basically corned beef
with a mixture of allspice,
cloves, cinnamon and nutmeg
rubbed into it. Ireland actually

produces seven times more beef

than it consumes.
The shepherd's pie at Dick

marjoram and rosemary in his
Trish stew, braising it slowly in
a beef-tomato base.

. Then of course, is the potato,
which forms the basis of many
Irish dishes including the boxty,
which are potato pancakes.
Champ or bruitin is a mashed-
potato dish made with milk.
seasonings and scallions,
topped with butter.

Garlic was cultivated by
monks during the Golden Age,
and garlic butter remains a
popular eccampaniment to
steaks and fish. Side dishes of
honey were served with food.

Smoked salmon is huge in
Ircland,

“Traditionally, it is something

O'Dow’s varics from traditional  you find in every pub and restau-

preparation, Cennors said.

“We usc a top round cubed
becf, they use ground beef,”
Connors said. Vegetables and
meats are layered up with
mashed potatoes and cheddar
cheese on top. The cottage pie
is a vegetarian version of shep-
herd's pie.

The bangers and mash (a

-tant;” Connors said, “Salmon,

both fresh and smoked, is a sta-
plaof the Irish diet.”

Demery said she's never had
Thetter salmon than she did in

w‘:lnn d. “One of my nephews

ught the salmon,” Demery
said, “It was so fresh and won-
derful”

fresh ingredients like fresh milk  spicy sausage and potatoes Kabramezyk®oe homecomm net
] 1
TRADITIONAL IRISH HECIPES
TRADMTIONAL [RisH LAMS STEW ROAST Pork - A La Mavo COLCANHON
3 pounds dedoned, lean famb 1rolled boneless pork foin roast 11/2 pounds potaloes
shoutder (around five pounds) 1172 cups milk, scaided
1112 cups onlons, sticed 1garlic clove, miaced 6 scallions, chopped and scalded
Y cup leeks, sliced 1/4 easpoon dried thyme inthe mifk
1¢up cefery, sliced 174 teaspoon ground ginger 1172 cups gently boiled green
. 21ablespoons parsley, chopped 1/4 teaspoon pepper cabbage
Presents 35prigs thyme 1feaspoon salt 1tablespoon butter
. W le e ; satt and pepper, o taste 12 cup orang 1 chopped parsley
Hosplce' of M[ch]gan’s 18th Annual 16 small potatoes, peeled 112 cup botlied horseradish . Saltand pepper
11/2 cups carrots, cut into 2+inch Boil potatoes and mash,
long batons . . " adding the boiled milk and
. 2112 quarts chicken stock Snml‘;l_nc ﬁrgl five ingredients scu!lingm, and beat until
- f Trim lamb of excess fat and and rub nta the coast. fluffy.
bene. Cut into 2-Inch chunks, In Place roast in & shallow pan, “Toss the cooked cabbage gently
y a pot large enough ta hold lumb, &‘“ side l;P- ’“‘: Toast at 350 in the melted butter and add to
cover chunks with cold water. egrees for 2 hours. the potatoes, together with the
Bring to a boil, Boil 10 minutes. Combine the marmalade parsicy.

Ford Field, Detroit, Home of the Detroit Lions

Saturday, April 12, 2003

7 p.m, Reception ¢ 8 p.m, Program/Dinner/Dancing

Enjoy dinner, dancing, tours and “a few surprises.”

Mect Masters of Ceremonies Mark Champion, “Voice of Detroit Lions,” and
Jim Brandstatier, sports commentator and former U of M football tockle.

Music by Bobby touis and the Crackerjack Band,

©HOSFICE O MCHIGAN o

Jieaple

toervennll

Black tie/valet provided

For ticket information contact Sue Mxpoml
HOSPICE OF MICHIGAN, (313) 578-50405

comipsrhE i compastang

s ugs mds than 7

Drain and cool under cold water.

In a 4-quart pot, layer the
meat, onions, lecks, celery and
herbs, Cover with stock. Simmer
onc hour.

Add potatoes and carrots afier
30 minutes time, When cooked,
sprinkle with chopped parsley.
Serves eight,

Recipe fram Elegant Irish
Cooking by Nocl Cullen.

and harseradish and spread on
top of the roast and continue
cooking until an instant meat
thermometer reads 160
degrees - about 45 minutes
more, basting occasionally with
pan juices.

Let stand 10 minutes before
carving. 10-12 servings.

Reclpe courtesy of Julie
Demery of Beverly Hills,

GET AN IRA ASAP

FROM SOMEONE
WHO HAS
ALWAYS TREATED
YOU LIKE A VIP

WE LIVE WHERE YOU LIVE”

Apn 15th wil be here before you kmow k. Talk 1o me atout
e possible Lax bencfies of epening an [RA new With a sancty
of funding optiens, a State Farm IRA cruld be A-OX

stans

InsvEANcy

LIKE A (430D NFIGHIOR,
T

¢
STATLTANM AL

PLEASE VISIT OR CALL
YOUR LOCAL MICHIGAN
STATE FARM AGENT
FOR MORE INFORMATION.

Prndding tasurince and Financtal Servizes
Coomult yout tas oe legal acivtact St sprcefc advie
PR S T ot OA R, Bt et

o tables;
Sthe oll.

Scason to taste, Mokes G-8
servings.

{Cooking tip: When cooking
cabbage, put a peeled onion in
with it and it will help to coun-
teract the pungent smell.)

Reddpe courtesy of Julie
Demery of Beverly Hills.

LingnsaLL Boxry
4 medivm potatoes
1medium onion, diced fine
1690
2 tablespoons flaur
sait and pepper
21ablespoons vegetadle oil

Peel and grate potatoes. Ina
bowl, mlx with onion.

‘Whisk the egg. Add to pota-
1oes, along with flour, salt and
peppet. Mix well.

Heat oil in 2 heavy-bottomed
skillet.

Over medlum heat, drop 2
ns of the mixture into

Flatten slightly to form &
round,

Fry unti] golden brown, turn-
{ng once 3-4 minutes per side.
Serves four.

Recipe from Elegant Irish
Cooking by Noel Cullen.

Plan your weekend
activities each
Thursday
with
Arts &
Entertainment




