TIDBITES

A DRIZZLE HERE, A DRIZZLE THERE

TRACY’S CRANBERRY-RASPBERRY MERLOT DRIZZLE

The bottle is the first thing that grabs your attention. At first glance,
it looks like a half-bottle of wine or a small bottle of vinegar. The
label is beautifully designed and draws you in, and that’s when you
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realize this is neither wine nor vinegar, but a condiment.

And what a condiment it is! When the cork of Tracy’s Cranberry-
Raspberry Merlot Drizzle is popped, the initial whiff is that of a fine
merlot. (The merlot is supplied by Pillitteri Estates Winery in Niag-
ara.) The drizzle has a lovely syrupy, glaze-like consistency and its
colour combines the purple, deep magenta and red colouration of
the fruits contained within.

Tasting reveals hints of each component. The wine comes through
first, and then you discern the essence of cranberries and raspberries.
Made with sugar, the drizzle’s sweetness can be countered by mixing
it with any type of acid to create a vinaigrette, or by using it drizzled
on chunks of strongly flavoured cheeses. The label suggests using it
in place of maple syrup on pancakes and waffles.

Tracy Hanson founded Tracy’s Wine Jellies ten years ago at her
home in Niagara-on-the-Lake. Her first foray into the world of wine
began when she started supplying her hand-painted wine glasses to
several wineries, a natural for this home décor design professional.
She followed soon after with a line of wine-flavoured jellies, of which
there are now eight flavours, including Vidal Icewine and Sour
Cherry Cabernet.

Along with three varieties of drizzles — the other two are Saucy
Sangria and Jalapeno Chardonnay — is a new line of sugar-free jams
that Tracy is now getting ready to market. All produce used in the
making of her products is sourced from local farms.

Tracy’s Cranberry-Raspberry Merlot Drizzle can be purchased
at all Vineyard stores and at specialty food shops across Ontario.
For information on retailers selling Tracy’s products, visit
www.tracyswinejellies.com.

Baked Brie with Tracy’s Wine Jelly or Drizzle

Courtesy of Tracy Hanson
1 round Brie cheese
1/4 cup wine jelly or drizzle

3 thsp chopped almonds or pecans

Line a baking sheet with parchment paper. Place Brie on top. Spread
jelly (or drizzle) evenly over Brie. Sprinkle with nuts. Bake in 350°F
oven just until cheese softens, about 10 to15 minutes. Serve warm
with flatbread or slices of crusty baguette.

—QGail Gordon Oliver
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FEEDING YOUR PETS
AS NATURE INTENDED
PAWS-itively Raw Foods

Janice and Norm Starr have been breeding dogs for years,

first Collies and, more recently, Portuguese Water Dogs and
Lagotto Romagnolo. Concerned that their dogs seemed

prone to common ailments such as itchy skin, bad teeth and
recurring ear infections, the Starrs tried various brands of commer-
cially prepared dog foods labeled “grain-free” or “all natural,” to no
avail. Then, about twelve years ago, on the advice of a close friend and
mentor, they switched their dogs to a diet consisting exclusively of
raw food. The change in their dogs” overall health was immediate.

Feeding their dogs a grain-free diet containing a variety of raw
muscle meats and organ meats, leafy greens and raw meaty bones
has become a way of life, and now a thriving business, for the Starrs.
Constant requests for their raw dog foods from family, friends and
the adoptive parents of their house-raised puppies led them to cre-
ate PAWS-itively Raw Foods nearly five years ago.

PAWS-itively Raw Foods, based in Welland and Mississauga, is
run by the Starrs and their daughter, Lisa, and offers one of the
largest varieties of raw pet food products in Ontario. All meats that
go into their frozen, thaw-and-serve foods are human-grade and
have been federally or provincially inspected. Certified food han-
dlers make the pet foods, which are available for both dogs and
cats.

The Starrs are marketing the same quality of food they started
serving to their own dogs twelve years ago, sold frozen in half-, one-

and two-pound resealable containers for ease of serving and storage.

Studies have shown that feeding pets a grain-free raw diet benefits
them, and their owners, in the following ways:

Existing allergies may be alleviated.

Teeth are kept clean, and the mouth and gums stay fresh.
There is significantly less earwax buildup.

“Doggie odour” is almost non-existent.

Animals fed a raw diet create smaller stools with little odour.
Stools are fully biodegradable.

PAWS-itively Raw Foods are available across Ontario and in
Quebec. For more information, please visit www.starkennel.com

or telephone PAWS-itively Raw Foods at (877) 788-1605.

Lucy, Hugo and Tessa Oliver, pictured here, have been eating
PAWS-itively Raw Foods as part of a healthful raw diet since they
were weaned.

—Gail Gordon Oliver

PRESERVING OUR BOUNTY

A Book for Autumn

If we are to be true to the “Eat Local” dictum, we’re going to have to start relearning the
art of preserving. With The Complete Book of Small Batch Preserving (Firefly, April
2007), super-cooks Ellie Topp and Margaret Howard have tackled the subject for their sec-
ond, “revised and expanded,” edition.

Topp and Howard have been around the Canadian food scene for many years, teaching,

demonstrating and writing about how to prolong the harvest by using the freshest ingre-

dients at the peak of ripeness — all year long! They are experts and the three hundred

recipes they've pulled together for this book demonstrate it, from the most traditional
Icicle Pickles and Mustard Pickle to ethnic favourites like Sri Lankan Brinjal Pickle Relish
and Thai Chili Sauce, and seasonal treats such as Brandied Apricot Preserve and Festive

Cranstrawberry Jam.

This is a book that should be wide open on every kitchen counter!

—Anita Stewart
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