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Fruit-driven tastes
with aromas of
black currant mark
this wine. It has
tastes of plums, red
fruit and tea, with
silky tannins and a
complex character.
n Price: $16.

2008
Clos Siguier
Cahors

Made with 100 percent
malbec grapes, this
deep ruby wine has a
spicy nose with aro-
mas of raspberry and
dark fruits.
n Price: $16.99.

2007
Château

Famaey Malbec
Cahors

Mostly Malbec
blended with tannat
and merlot, this wine
has a smooth, soft
mouthfeel with tastes
of ripe black fruits,
pepper and hints of
earth. It goes well
with duck, red meat
and cheeses.
n Price: $17.

2009
Clos La
Coutale
Cahors

P reheat oven to 375°F. In a small bowl, whisk
together honey, orange juice and cloves. Place
ham on a foil-lined baking sheet and roast for 30

minutes. Brush with half the glaze and continue to roast,
brushing halfway through with remaining glaze, until
browned and heated through, about 20 minutes more.

Ingredients

food

Honey-glazed ham n 3 tablespoons honey
n 3 tablespoons orange
juice
n Pinch of ground cloves
n 1 7-pound pre-cooked
spiral-sliced ham
n 1 peeled, cored, ripe
pineapple, cut into 1/2-inch
cubes
n 2/3 cup apple cider (non-
alcoholic) or brandy
n 1 small red onion,
chopped
n 1 cinnamon stick
n Pinch of red pepper flakes

160 calories, 4 g
fat, 50 mg choles-
terol, 17 g protein,
12 g carbohy-
drates, 1 g fiber,
580 mg sodium,
22 percent calo-
ries from fat.

Approximate
values per serving
(3 ounces of ham):
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Taste an
original

French malbecs make a rewarding drink
THE TENNESSEAN

A
lthough most of the popular malbec wines these days

come from Argentina, the grape originated in France.

Malbecs from Cahors in southwestern France in par-

ticular maintain an effortless drinkability, and age well.

WHOLE FOODS MARKET

Meanwhile, combine pineapple, cider, onion, cinnamon
stick and pepper flakes in a small saucepan. Place over
medium heat and cook, stirring frequently, until pineap-
ple is very tender, 10 to 20 minutes; cover pan if liquid
begins to evaporate before pineapple softens. Discard
cinnamon stick and serve chutney warm with ham.

Serve with a side of homemade fresh pineapple chutney

Shell game
Keep your eggs in more than a basket
GANNETT

O
val and slippery and fragile, eggs can be

difficult to display in both cooked and raw

forms. Try a few of these containers for your

deviled or freshly bought eggs.

n Stripe &
Plaid egg
cups,
$19.95 for
a set of two
at Williams-
Sonoma.

n 13.5-inch platter holds
18 eggs. $19.95 at Crate
& Barrel.

n Farmer’s stoneware egg
crate stores fresh or cooked
eggs. $14 at Anthropologie.

n Wilton Armetale
Flutes & Pearls egg
tray, $60.30 online only
at www.kohls.com.


