
The following is a partial list of
upcoming wine and culinary events.

Email events to Susan Porter at
scporter@fltimes. com. To register
for events at New York Wine and
Culinary Center in Canandaigua,
visit www.nywcc.com.

New York Wine Camp: 1-Day
NY Wine Expert, 10 a.m. to 5 p.m.
March 10 at NYWCC, $125.

Goose Watch and Swedish Hil
Winery Cabin Fever Days, March
10 and 11. End of winter sales and
winemaker’s dozen case specials.
www.goosewatch.com.

2nd Annual Wine out of
Winter, 11 a.m. to 5 p.m. March 10
and 11, Lake Ontario Wine Trail.
Festive tropical wine and food pair-
ings. $10 or two for $15. www.
lakeontariowinetrail.com.

Venison and Meat Preparation
Workshop, 10 a.m. to noon March

12, Seneca County Cornell Coopera-
tive Extension, Main Street Shop
Center. $10. Call 539-9251 to regis-
ter.

Garlic, Garlic, Garlic, 6 to 8:30
p.m. March 13 at NYWCC, $60.

Sophisticated Sauces, 6 to 8:30
p.m. March 14 at NYWCC, $60.
Learn how to make the five “mother”
sauces.

New York Steakhouse, 6 to 8:30
p.m. March 15 at NYWCC, $75.

6th Annual Celebrity Guest
Chef Pasta Nights, 5 to 8:30 p.m.
March 15, featuring Live Like Liz
Inc. for Ovarian Cancer Research,
Veraisons Restaurant at Glenora
Wine Cellars, 5435 Route 14,
Dundee. $17.95 includes fresh
salad, bread basket, unlimited trips
to pasta station. Info: (800) 243-
5513 or www.glenora. com.

Techniques of Perfect Cookie
Making ... Your Way, 1 to 3 p.m.

March 16, $45.
Fish and Brew Fridays at

Glenora, 5 to 9 p.m. March 16,
Veraisons Restaurant at Glenora,
5435 Route 14, Dundee. Beer-
battered haddock with flight of local
microbrews or Glenora wine, $17.95:
Info: (800) 243-5513.

Luck of the Irish, St. Patrick’s
Day Celebration, 6 to 8:30 p.m.
March 17 at NYWCC, $60.

St. Patrick’s Day Beer Pairing
Dinner, 7 to 9 p.m. March 17 at
NYWCC, $60.

Luck of the Irish Mead
Celebration, 11 a.m. to 5 p.m.
March 17 and 18 at Montezuma
Winery and Hidden Marsh Distillery,
2981 Auburn Road, Seneca Falls.
Sample a variety of meads paired
with Irish foods, plus learn how
mead is made. $5; free for Case Club
members and guest.

Why it’s worth try-
ing: The 2009 merlot
from Brotherhood
Winery is a delightful
wine that lends itself
nicely to a multi-
course dinner, or is
just as easily enjoyed on its own. This
wine is barrel aged for at least six
months, which contributes to both its
complexity and depth.

Ruby red in color, this wine is full
bodied and dry, yet soft on the palate.

It is fruit for-
ward, with a
complex bou-
quet and
deep flavors
of plum and
cherry min-
gling with
hints of dark
c h o c o l a t e .
Scents of oak

and toasted spice tingle the senses,
and it delivers a long, smooth finish in
the throat. 

Brotherhood Winery, located in
Washingtonville, Orange County, was
established in 1839 and prides itself
on being America’s oldest winery. The
grapes are grown on Greendale Farm
in Hudson, where the soil type yields
high quality fruit, and the nearby
river creates a less harsh climate for
the grapes to grow in. 

Price: $16.99
Serving tips: In order to enjoy the

smooth texture and full body of this
particular merlot, it should be served
slightly below room temperature
(about 60 to 65 degrees).

Food pairing: This is a versatile
wine that truly lends itself nicely to a
variety of dishes. It pairs best with
cheeses that are harder and milder in
flavor such as Parmigiano-Reggiano
and Provolone, and goes well with
wild rice or mushrooms. Because this
is a full-bodied wine, it can also stand
up to steak or duck, and is delicious
with poultry or grilled meats.

You might also want to try:
Similar wines include a 2009 merlot
from Glenora Wine Cellars, or a 2008
merlot from Eveningside Vineyards
(Cambria, N.Y.).
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for each step. Several children cracked
eggs on the table, split them apart over
measuring cups and dumped them into
large mixing bowls.

Some had more success than others,
with Donk joking with Luke and Evan
Olschewske that “we don’t want
crunchy cupcakes.”

Others poured vegetable oil, with
Donk making sure they found the right
measurement line themselves. Still
others counted out food-coloring drops
and mixed the batter into a rainbow.

Each child took a turn making a cup-
cake or two. It involved layering the
different-colored batters on top of each
other. These cupcakes were not true
rainbows, since they didn’t follow the
ROY G BIV order of colors.

“We’re just going to pretend we don’t
know that,” Donk joked. “It’s going to
taste good, though.”

The group started with dessert first
in an effort to get the cupcakes in the
oven, then moved on to a healthier
dish — a St. Patrick’s Day green salad
featuring lettuce, cucumbers, green
olives, celery and some mushrooms and
shredded cheese. The children were
each given large lettuce leaves, which
they tore into small pieces in their
individual bowls. Donk walked around
offering them the other salad fixings,
which some took and others didn’t.

“I like them to try it,” Donk said of
all the different foods the youngsters
will encounter at the classes. “We don’t
want to hear, ‘Eew,’ or, ‘Yuck.’
Generally, kids will try stuff if they’ve
done and seen it.”

The third cooking project Tuesday:
Sweet Shamrock Pretzels.

Donk said she tries to pick dishes
that cater to a current holiday or
theme; in the fall, for example, she’ll
use apple recipes.

She likes to promote some healthy
dishes, but the overriding goal is to
make the two-hour sessions fun.
Tuesday’s recipes all came from the
www.FamilyFun.com website, but
Donk said she uses several sources for
her menus, both online and from cook-
books.

“It’s like cooking with Grandma,” she
said. 

In addition to cooking, Donk will also
touch on kitchen safety and nutrition
as she talks to the kids. One year, the
class participants also learned a lesson
in “baking gone wrong.”

“One summer we tried to make a
whistling cake,” Donk relayed. “The
cookbook lied, and we were annoyed.”

Apparently, the cookbook promised
that the cake would make a whistling
sound as it baked, so the students
gathered around the oven, ears at
attention, waiting for a sound that
never came.

“It was the most spectacular flop,”
noted Donk, adding that two students
were so disappointed they took it upon
themselves to write a letter to the

cookbook publisher.
Cooking classes for children are held

at a variety of places, including some
local libraries and Wegmans. 

Amanda Tourtellotte, a registered
dietitian with Finger Lakes Health,
said exposing children to cooking is
key in so many areas — whether try-
ing to fight the obesity epidemic,
instilling good values or trying to
teach children there’s more to eating
than fast food.

With more parents working today
and children spending more time in
day care and other activities, their
time in the kitchen is limited.

Tourtellotte said it’s not unusual for
a college freshman to be clueless
when it comes to using a stove or
even making a box of macaroni and
cheese.

Including children in cooking can
also expand their palates, she said.
Tourtellotte suggested having young-
sters use all their senses when trying
a new food. If it’s cauliflower, for
example, show them the entire head,
cut it up, then have them smell and
taste it raw before it’s cooked.

There’s more “buy-in” that way, she
said.

“Research shows you have to expose
children multiple times to a new food
before they will even try it,” she said,
adding that putting a “no-thank you”
portion on a plate is worthwhile even
if children refuse to try it that time.

KITCHEN
Continued from Page 1C

TTAASSTTEE  AA  RRAAIINNBBOOWW  CCUUPPCCAAKKEESS

IInnggrreeddiieennttss
White cake mix (18.25-ounce box)
Food coloring (red, blue, green and yellow)
Baking cups
Whipped cream (optional)

IInnssttrruuccttiioonnss
Prepare a white cake mix, then divide the

batter evenly among six small bowls.
Following the chart below, dye each bowl of
batter a rainbow color.

Purple: nine red and six blue drops
Blue: 12 drops
Green: 12 drops
Yellow: 12 drops
Orange: 12 yellow and four red drops
Red: 18 drops
Line 16 muffin pan wells with baking cups.

Evenly distribute the purple batter among the
cups, then the blue, and so on, following the
order above. As you go, gently spread each
layer of batter with the back of a spoon to
cover the color underneath.

Bake the cupcakes according to mix direc-
tions. Before serving, remove the paper wrap-
ping and, if desired, top each cupcake with a
whipped cream cloud.

SStt..  PPaattrriicckk’’ss  DDaayy  GGrreeeenn  GGrreeeenn  SSaallaadd

IInnssttrruuccttiioonnss
Select fixings at the grocery store: Anything

green, such as lettuce, cucumbers, peppers,
snow peas, avocados and sprouts. (Donk’s
class used green olives and celery, too). Serve
with your favorite salad dressing.

SSWWEEEETT  SSHHAAMMRROOCCKK  PPRREETTZZEELLSS

IInnggrreeddiieennttss
Canned refrigerated bread stick dough
Green colored sugar
Cinnamon

IInnssttrruuccttiioonnss
Line a cookie sheet with aluminum foil and

lightly coat it with cooking spray. To create
the clover shape, mold three sections of bread
sticks into hearts and press them together.
Attach a small stem, sprinkle with colored
sugar and cinnamon, bake according to the
package directions and serve to your lucky
guests.

— All recipes from www.FamilyFun.com

Carson Montoney works on his salad. At
top, Joey Andrews (left) and Grace Lando
shred lettuce into small pieces for their
St. Patrick’s Day Green Green Salad.

IInnggrreeddiieennttss

Lettuce

Cucumbers
Peppers
Snow Peas

Avocados 
Sprouts


