
Why it’s worth trying: The
2009 Pinot Noir from
Fulkerson Winery is a versatile
wine that is sure to awaken
your senses. Partially oak
aged, its complex bouquet and
body make this wine the per-
fect companion to many meals.
Especially with a higher level
of antioxidants than many
other wines, it’s hard to find a
reason not to try this wine.

Rich crimson in color, this wine displays
delightfully spicy aromas of cinnamon and
clove, with a hint of deep cherry in the nose. The
smooth, silky mouthful unfolds with flavors of
smoked plum and oaked mocha. Lightly tannic,
this wine delivers a long finish in the throat,
with a touch of surprising tartness.

Fulkerson Winery has a rich family history,
with the land being passed down from genera-
tion to generation since 1805. The vineyard offi-
cially opened in 1989 and still thrives today.
Although the winery certainly honors family
history, it always stays up to date and current,
notably with the new tasting room, expanded
juice plant and retail/gift shop, which opened in
2005.

Price: $16.99
Serving tips: In order to fully indulge in all

this particular wine has to offer, it should be
served slightly above cellar temperature (about
58 to 63 degrees).

Food pairing: The complexity and depth this
wine offers allows it to pair nicely with a wide
variety of meals. Due to its lightly spicy quali-
ties, it would pair beautifully with a wood-fired
pizza, topped with sausage and caramelized
onions. Try it also with brie or Gruyere cheeses
on hearty crackers for a simple snack.

You might also want to try: Similar wines
include a 2008 pinot noir from Lakewood
Vineyards in Watkins Glen, or a 2010 pinot noir
from Billsboro Winery in Geneva.

Where to buy it: Fulkerson Winery in
Dundee or the New York Wine and Culinary
Center tasting room.
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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.

French Countryside
Wine Dinner at Knapp
Winery, 6:30 p.m. April 21
at 2770 County Road 128,
Romulus. Each course will
be paired with two wines
from Knapp Winery, Zugibe
Vineyards or Glenora Wine
Cellars. $54.95 per person.
Reservations at (800) 869-
9271.

Wine and Cheese
Tasting Gala, April 21 at
Newark Elks Lodge No.

1249, 223 S. Main St.,
Newark. $20. Tickets avail-
able at door or by calling
lodge at 331-1249; proceeds
benefit the Humane Society
of Wayne County.

Heart and Hands Wine
Dinner, 6:30 p.m. April 21
at Aurora Inn, 391 Main St,
Aurora. Five paired cours-
es, $60-plus per person.
Info: 364-8888 or www.inns
ofaurora.com/food-wine/epi
curean-events.

Spring Winemaker’s
Dinner, 7 p.m. April 21 at
Lamoreaux Landing Wine
Cellars. Hors d’oeuvres fol-
lowed by a five-course meal
prepared by Chef Dano
Hutnik and Chef Karen
Gilman of Dano’s Heuriger
on Seneca. $99 per person
(plus tax). Info and reserva-
tions at (607) 582-6011 or

laurab@lamoreauxwine.
com.

Feast and Fest “Love
Me Tenderloin,” 1 to 4
p.m. April 22 at Glenora
Wine Cellars, 5435 Route
14, Dundee. $25. Reserva-
tions and menu information
at (607) 243-9504 or www
.glenora.com.

Southern Night at the
Bistro at Red Newt
Cellars, 5 to 9 p.m. April 23
at 3675 Tichenor Road,
Hector. Southern favorites
and live bluegrass music.
Info: (607) 546-4100 or
www.rednewt.com.

6th Annual Celebrity
Guest Chef Pasta Nights,
5 to 8:30 p.m. April 26, fea-
turing Finger Lakes Health
– Shelly Reeder, Veraisons
Restaurant at Glenora
Wine Cellars, 5435 Route
14, Dundee. $17.95. Info:
(800) 243-5513 or www.
glenora.com.

Fish and Brew Fridays
at Glenora, 5 to 9 p.m.
April 27, Veraisons Restau-
rant at Glenora, 5435 Route
14, Dundee. Beer-battered
haddock with flight of local
microbrews or Glenora
wine, $17.95: Info: (800)
243-5513.

MVP Eat Smart Series
— Choices For a
Healthier You: The
Wonderful World of Rice
and Beans, 1 to 3 p.m.
April 27 at NYWCC. $20 for
MVP members, $40 for non-
members.

Spring Wine and
Cheese Weekend on the
Seneca Lake Wine Trail,
1 to 5 p.m. April 27, 10 a.m.
to 5 p.m. April 28 and 29,
$30 ($20 for designated
driver). Info: (877) 536-2717
or www.senecalakewine.
com.

Seasonal Chef Demo
and Wine Pairing —
Lunch and Learn, 12:30
to 1:30 p.m. April 28 at
NYWCC, $30.

Wine 101, 2 to 4 p.m.
April 28 at NYWCC, $40.

— Susan Clark Porter

By Brenna
Donovan
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Quality cancer care is closer than you think when you need daily 
radiation treatments. Finger Lakes Radiation Oncology Center is 
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Learn about Southern faves
and choosing smart options
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You know gluten free is
becoming mainstream when
the winning cookie in the
annual Finger Lakes Times
Christmas cookie contest is
made without conventional
flour.

That was the case last
December, when gluten-free
almond paste cookies baked
by Bridget Healey of Waterloo
took the top prize from among
more than 30 entries (see
recipe).

Leah Fedrizzi, a registered
dietitian and nutrition educa-
tor for Wayne County Cornell
Cooperative Extension, said
gluten-free baking has
become more popular because
celiac disease is being better
diagnosed nowadays.

People also are being diag-
nosed with gluten sensitivity
(not a true allergy); they too
are shying away from foods
containing gluten. In addi-
tion, Fedrizzi said some par-
ents of children diagnosed
along the autism spectrum
are trying gluten-free diets,
as are people attempting to
lose weight.

“It’s becoming a little bit of
a fad [in that instance],” she
said.

So, it’s not surprising that
the baking aisles in grocery
stores are beginning to carry
varied types of non-wheat
flour and online sites have
hundreds of recipes to try.

However, baking gluten
free does come with some spe-
cial instructions. And,
Fedrizzi said, the end result
may be a little different, since
gluten-free baked goods may
have a more crumbly texture
because they lack the struc-
ture that gluten provides.

She said the best type of
flour to use in baking is an
all-purpose version that is a
combination of rice flour,
potato starch and tapioca
flour.

In addition, there
are certain practices
that will increase
your success, such
as:

• Mixing: Use
an

electric mixer because, with-
out gluten, the baked good
will have a harder time ris-
ing. An electric mixer ensures
thorough beating because it
incorporates air, producing a
lighter textured baked good.

• Rising: Without gluten,
baked goods don’t rise as
well, so in the cases of cup-
cakes or muffins be sure to
fill the cups all the way to the
rim.

• Chilling: Gluten-free
cookies spread more easily
during baking, so to prevent
this chill the dough before
baking
and use
parch-
ment
paper.

Be sure to mix batter well and chill it
before popping treats in the oven

Gluten-free
Almond Paste

Cookies
Ingredients

1 pound almond
paste (grated fine)

3 to 4 egg whites
1 tbsp. brown rice

flour
2 cups confection-

er’s sugar
Crushed almonds

or confectioner’s
sugar

Optional: Dark
chocolate (melted)

Preheat oven to
325 degrees. Grate
paste, then add egg
whites and beat until
smooth. Next add
flour and sugar and
mix. Refrigerate
dough for one hour.

Take dough out of
fridge and drop 
walnut-sized spoon-

fuls into crushed
almonds or confec-

tioner’s sugar, Coat
thoroughly, then
drop onto un-
greased baking
sheet. Bake cook-
ies for 20 minutes
and let cool before
removing from tray.

Optional: Dip half
of cooled cookie
into melted dark
chocolate and let
rest in fridge until
hardened.

— Bridget
Healey, Waterloo

What is celiac disease?

The protein gluten is found in
foods containing wheat, barley or
rye. People with celiac disease
experience an immune reaction
to gluten in their small intestines,
which damages its inner surface
and hampers the person’s ability
to absorb
c e r t a i n
nutrients.

Baking 
gluten free?


