
NEA Click & Save:
• Dining discounts
• Retail savings
• Travel deals
    
NEA Home Financing:
Competitive rates and fees Competitive rates and fees 
on mortgages and loans

NEA Auto Buying
Program:
Average savings of
$2,973 off MSRP on new
and special used cars
          
Magazine subscriptions: 
Up to 85% off
newsstand prices 

SAVE A BUNDLE WITH:

REGISTER NOW  

Subject line: 
Welcome to NEA Member Benefits

REGISTER NOW  

Learn how to get great offers from NEA Member Benefits.
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CHALLENGE THE SLOPES   
Depending on skill and energy levels, 
various ages can embrace skiing. If 
some family members aren’t keen on 

it, set them up in the lodge with a book and 
put them in charge of hot chocolate breaks. 

DAY AT THE LAKE Your favorite 
summertime watering hole may be just 
as fun in winter. Lace up your skates 
and go for a spin. If your clan is up for a 
little competition, bring a hockey puck 
and a few sticks. Fan of fishing? Give ice 
fishing a try. Always be sure to check 
local conditions and safety rules before 
venturing out on ice.

Need a cure for cabin fever? 
Embrace winter with these 
cold weather activities the 
whole family can enjoy.

SNOW    
  FUN

TAKE A SWING 
Give golfers (big and 
small) a challenge with a 
mini snow course. Pack 
the powder in your yard 

for fairways, obstacles and greens, 
and bury empty cans for holes.

E PEACEFUL PARKS Make sure your snow boots are comfortable 
for walking, then get out to savor the peaceful stillness of nature in winter. 
Michigan boasts numerous state and local parks offering seasonal activities 
such as camping, hiking and snowshoeing. Bring along binoculars to scan 
the landscape for wildlife. 

H TAKE COVER Use buckets, sturdy boxes or other 
large containers to mold snow, then build a couple of 
protective walls you can retreat behind when the action 
heats up. Heap piles of snowballs in each fort, divide 
into teams and start throwing!  

5

1 READY, SET, SHOVEL
Turn a winter chore into a 
friendly competition. Split up 
your sidewalks and driveway 
among the family and see who 
can clear their part the fastest. 

   Sunshine and fresh snow make a 
winning combination for friendly family 
games and competition. 
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E HIT THE TRAIL Cross-country skiing 
is a safe, family-friendly workout that’s fun 
for all and easy on the budget. There’s 
probably a trail near your home, and rental 
equipment lets you try before you buy.  
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When everything is blanketed in snow, don’t hide inside. Visit 
one of these lively outdoor festivals. And tell us what your 
favorite winter activity is at facebook.com/hap.

READER 
Favorites

EVENT: Wild Lights at the  
Detroit Zoo  
LOCATION: Detroit 
DATE: December 13–15, 20–23, 
26–30, January 2–5 
This holiday light display features 
illuminated trees, buildings and 
animal sculptures throughout the 
front of the zoo. Enjoy live entertain-
ment—including choirs, bands and 
carolers—arts and crafts, ice carving 
and a holiday train display. 
INFO: detroitzoo.org/wildlights

EVENT: Plymouth Winter Fest 
LOCATION: Plymouth 
DATE: January 10–12 
Imagine artists creating ice  
sculptures you can interact with—
like last year’s ice throne, where 
people could sit for a royal photo op. 
Want to see—and hear—carvers in 
action? Catch the Dueling Chainsaws 
Speed Carving Show. There is also a 

The winter carnival on Tawas Bay 
kicks off with a community  
dinner, local entertainment and  
prizes. It continues all weekend  
with more live music and a tween 
dance. Race motorized bar stools  
on the ice. Visit the family tent and 
brush up on water safety. Taste  
homemade chili from the cook-off 
and grab dessert from the bake  
sale before catching the parade.  
The festivities wrap up with prizes  
for the fishing competition and a 
polar plunge.  
INFO: tawas.com

EVENT: Motown Winter Blast  
LOCATION: Detroit 
DATE: February 7–9 
Campus Martius Park is transformed 
into a bustling winter celebration with 
live music and delicious aromas from 
the Taste of Detroit exhibit. Huskies 
pull dogsleds in mushing demonstra-
tions, while pro and amateur figure 
skaters get you in the mood for the 
Winter Olympics. Test your skills with 
free ice skating and snowshoeing.  
INFO: winterblast.com

cross-country skiing track for kids, 
plus amazing large sculptures rising 
toward the sky. 
INFO: plymouthmich.org

EVENT: Zehnder’s Snowfest  
LOCATION: Frankenmuth 
DATE: January 22–27 
Be there for a single and double 
block snow-sculpting competition 
and the National Collegiate Ice Carv-
ing Championship. Then view the 
larger-than-life ice sculptures creat-
ed by international carvers. Kids will 
enjoy pony rides, face painting and a 
petting zoo. Stay cozy in the warm-
ing tents before evening fireworks.  
INFO: zehnders.com/zehnders-
promotions/index.php/zehnders-
snowfest-january-22-27-2014

EVENT: Perchville USA  
LOCATION: Tawas Bay Area 
DATE: January 30–February 2 

winter fun
    Head out to a festival with family  
or friends and take in Michigan’s best  
cold-weather delights.  .
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Even if your green thumb is a distinct 
shade of yellow, you can still use blooms 
purchased from Publix to create your 
own floral beauty. Here are three ideas: 

1   Mono a Mono  Choose a variety of 
blossoms, but all in a single color. Place 

stems one at a time in the vase, rotating to 
ensure fullness. 

2     Go Big! Pick a bouquet of small 
blooms, and then several single stems 

of jumbo-size flowers; mix for accent. 

3     Tall Order Start with a single  
super-tall, super-colorful bloom. 

Surround it with smaller flowers in white 
or pastel shades. 

FROZEN FOODS

COOKIE DOUGH: 2 months
PIES (UNBAKED): 6–8 months
BREADS: 2–3 months

   TIP: Home-cooked leftovers will keep  
2 to 3 months in the freezer.

STUNNING,
EASY-TO-MAKE 

VALENTINE’S
BOUQUETS

Game day means a slew of cheesy dips, flocks of 
saucy wings and heaping plates of nachos. 
Avoid post-game regret with a few simple swaps 
to lighten up your party fare. 

 Replace full-fat sour 
cream in dips and  
toppings with fat-free Greek 
yogurt for fewer calories and 
extra protein.

 Add fiber to nachos with 
white beans and veggies, then 
flavor with lime juice for a 
vitamin C boost.

 Give fat-free volume to 
meatballs with chopped 
veggies and/or minced onions 
and mushrooms. 

 Offer baked sweet 
potatoes, which pack just 
100 calories and 400% of 
your daily vitamin A into each 
serving, instead of traditional 
baked potatoes.

Fit for a King
Food Storage Savvy
How long can I safely keep unopened ... ?

DRY GOODS

BAKING INGREDIENTS: 18 months
RICE: 2 years
PASTA: 2 years
UNSHELLED NUTS: 6 months
CEREAL: 6 months

   TIP: Stash away from heat, 
moisture and light.

RAW MEATS

In the fridge
GROUND MEAT: 1–2 days
STEAKS & ROASTS: 3–5 days
SHELLFISH: 1–2 days
POULTRY: 1–2 days
FISH: 1–2 days

  TIP: Use or freeze ground meat, poultry 
and seafood within 2 days of purchase.

In the freezer
GROUND MEAT: 3–4 months
STEAKS & ROASTS: 4–12 months
SHELLFISH: 3–6 months
POULTRY: 9–12 months
FISH: 3 months

NO TIME TO MAKE YOUR 
OWN BOUQUET? Pick  
up a fresh one from the  
Publix Floral Department. 

King cakes have been a delicious 
part of festivities for hundreds of 
years. Sixteenth-century French 
peasants celebrated Carnival season 
by sharing sweet cakes baked with a 
bean hidden inside. Whoever found 
the bean was crowned king or queen 
of Carnival. French colonists brought 
the tradition to New Orleans for 
Mardi Gras, where the bean evolved 
into a tiny porcelain or plastic baby. 
Some bakeries have even upgraded 
the sweet treat with cream cheese 
and fruit fillings. Today, the one who 
finds the baby tucked in a king cake 
is believed to have good luck and is 
responsible for bringing the cake to 
next year's Mardi Gras party. 

WERE YOU THE LUCKY 
ONE LAST YEAR? Pick 
up a king cake at your 
neighborhood Publix Bakery 
for this year's party!

QWhat are the major risk 
factors for heart disease? 

A: There are many risk factors, 
some controllable, some not. The latter include a family history 
of heart disease, certain ethnic backgrounds and age. Factors 
that can be improved or eliminated with lifestyle changes and/
or medication include high blood pressure, high cholesterol, 
tobacco use, obesity, physical inactivity, diabetes, unhealthy 
diets and excessive alcohol intake.  

QDoes diet play a part in the development of 
heart disease? A: Yes. Limiting fat, especially saturated  

and trans fats, and sodium can help control blood pressure and 
cholesterol. Cook at home more often so you control what goes 
into the food you are eating. Eat fruits, vegetables, lean cuts of 
meat and low or nonfat dairy products. Read the nutrition labels 
and look for products with “no sodium” or “low sodium.” 

QHow are smoking and heart disease linked?  
A: In the United States, nearly 20 percent of deaths from 

heart disease are directly related to cigarette smoking. Nicotine in 
cigarette smoke causes the hardening of blood vessels, decreased 
oxygen to the heart, increased blood pressure and heart rate, and 
increased blood clot risk. The risk is especially high if you started 
smoking at a young age, smoke heavily or are a female. Exposure 
to secondhand smoke also puts you at risk. Quitting smoking—no 
matter how many years you have smoked—leads to many health 
benefits, including a healthier heart!

Rosa Z. King, 
Pharm.D., 
is a Publix 
Pharmacist in 
Woodstock, 
Georgia.

HELP PROTECT YOUR HEART

• Sunscreen for comfort and skin health. 
• Lip balm with sunblock to keep lips protected. 

• Reading materials to amuse you during beach hours. 
Flip through magazines to catch up on your 

favorite A-listers, or settle in with a popular paperback. 
• Melt-proof snacks such as fruit, trail mix and whole wheat 

snack bars to keep up energy for outside time.
• Water bottle and sugar-free flavor drops to stay 

hydrated without empty calories or spending on pricey 
beach beverages. 

ATTENTION
SPRING BREAKERS!

Besides beach towels and sunglasses, stock your 
“go bag” with these items from Publix.

PRODUCE

In the fridge
ROOT VEGETABLES: 2 weeks 
LEAFY GREENS: 1 week
PEPPERS: 1 week
CORN: 1 week

  TIP: Freezing and drying can be an easy way to preserve  
the flavors of summer.

CITRUS FRUITS: 1 month
APPLES: 1 month
GRAPES: 2 weeks
MELONS: 3 days (cut)
PINEAPPLE: 5 days (cut)

TOUCHDOWN GOODIES

ASK THE PUBLIX PHARMACIST

FOR MORE INFORMATION on 
food storage, pick up a copy of the 
Publix Food Keeper Brochure at your 
neighborhood Publix.
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PERFECTLY PAIRED

Ta-Da!
Looking for that delicious but easy menu for the holidays? Roast leg of lamb makes an impressive main course.

ROASTED LEG OF LAMB 
WITH EGGPLANT & ONIONS

PREP: 30 MINUTES  BAKE: 20 MINUTES AT 
450ºF PLUS 50 TO 60 MINUTES AT 400ºF  
STAND: 10 MINUTES

1 (5 pound) whole bone-in leg of lamb 
1 teaspoon coarse sea salt
1  teaspoon ground black pepper
6 tablespoons olive oil, divided
1  cup red wine
¼  cup honey 
2  tablespoons Dijon-style mustard 
2  tablespoons chopped fresh  

rosemary 
1  teaspoon lemon zest 
3  cloves garlic, minced
2  large sweet onions, julienned
2  large firm eggplant, cut into 

1-inch cubes 

CABERNET SAUVIGNON
Avalon Napa Cabernet 

Sauvignon (page 5) 
Chateau Ste Michelle 

Cabernet Sauvignon   
(page 3)

J. Lohr 7 Oaks Cabernet 
Sauvignon (page 1)

CHAMPAGNE
Möet Impérial Brut (page 30)
Möet Impérial Champagne 

(page 1)
Perrier Jouët "Grand Brut" 

Champagne (page 30)

CHARDONNAY
Clos du Bois North Coast 

Chardonnay (page 28)
La Crema Sonoma Coast 

Chardonnay (page 1)

CHIANTI
Banfi Chianti Classico (page 3) 

MALBEC
Alamos Malbec (page 23)
Elena Malbec (page 23)
Gascón Malbec (page 23)
Norton Malbec (page 23)
Trapiche Malbec (page 5)
Trivento Malbec (page 23) 

PINOT GRIGIO
Santa Margherita Pinto Grigio 

(page 1) 

PINOT NOIR
Belle Glos Meiomi Pinot Noir 

(page 5)
Coppola Diamond Pinot Noir 

(page 1)

RIOJA
Montecillo Crianza (page 4)

SAUVIGNON BLANC
Kenwood Sauvignon Blanc 

(page 3) 

SHIRAZ/ SYRAH
Bogle Petite Sirah (page 6)
Jacob's Creek Shiraz (page 4, 6)
Kendall-Jackson Syrah (page 6)
Lindeman's Shiraz (page 6)
Yellow Tail Shiraz (page 6)

ZINFANDEL
St. Francis Zinfandel (page 4)

sips to  
SAVOR wine INDEX

We’ve compiled a list of all the wines mentioned in this issue 
of Grape. Highlight wines you want to try and take this list 
along next time you visit your neighborhood Publix, or add 
to your publix.com/mygrocerylist. 

Select availability of some wines. Just ask your neighborhood 
Publix wine associate for assistance.

TRAPICHE 
MALBEC 
This 

Argentinean 

red comes from 

the three best 

Malbec wines 

of each harvest. 

Subtle touches 

of vanilla and 

butterscotch 

mix with the 

aroma of berries 

for a smooth 

and elegant 

finish.

PAIR WITH:
Red meat, 

hard cheese or 

smoked cold 

cuts

AVALON NAPA 
CABERNET 
SAUVIGNON
Named after 

the mythical 

island retreat, 

Avalon lives 

up to its name 

with delicious 

flavor and an 

affordable 

price. A blend 

of Cabernet 

Sauvignon and 

Merlot, it is 

aged for over a 

year. 

PAIR WITH:
Rich meats, 

such as steak 

or saucy 

casseroles

BELLE GLOS 
MEIOMI 
PINOT NOIR
Meiomi is a 

high-style 

Pinot Noir; 

the blend's 

foundation 

is  Napa 

Valley grapes. 

Notes of red 

berries and 

rose petals 

with a hint of 

caraway make 

this red an 

opulent and 

dynamic sip.

PAIR WITH:
Chicken, pork, 

fish or pasta

ONE Preheat oven to 450°F.  Preheat large 
skillet on high heat.
TWO Season the lamb with salt and pepper. 
Add 4 tablespoons of oil to the skillet and 
sear the lamb on all sides until browned. 
Remove the lamb from the pan and place 
on a rack in a roasting pan. Deglaze the 
skillet with the red wine and pour the red 
wine mixture over the lamb. 
THREE In a small bowl, combine honey, 
mustard, rosemary, lemon zest and garlic. 
Mix well and apply to the lamb. 
FOUR Roast lamb 20 minutes, then reduce 
heat to 400°F and roast 50 to 60 minutes 

more or until 145ºF for medium-rare. 
Let the roast rest for about 10 minutes 
before carving.
FIVE While the lamb is roasting, add 
the remaining 2 tablespoons oil to the 
same skillet and sauté the onions until 
translucent. Add the eggplant and 
sauté until it becomes tender, about 
5 minutes. Serve the onion-eggplant 
mixture with the lamb. Makes 8 servings

Nutrition Facts per serving: 426 cal., 16 g total fat 
(5 g sat. fat), 131 mg chol., 550 mg sodium, 
24 g carb., 6 g fiber, 17 g sugar, 44 g protein.

        WINE TO AVOID: A light-bodied  
        Pinot Grigio. Roast lamb tends to 
be pretty flavorful, especially if you add 
extra seasoning, herbs or side sauces. A 
light-bodied wine, such as a delicate Pinot 
Grigio, is likely to be overwhelmed by a 
roast lamb and leave your palate wanting.

        Rioja, such as the Montecillo Crianza,        
        comes from one of the most 
famous wine regions of Spain. Made 
predominantly from the Tempranillo grape, 
these dry wines typically have notes of 
savory cherries and raspberries along with 
hints of vanilla and cedar from aging in oak 
barrels, ideal for balancing the succulent 
taste of roast lamb. 

        Zinfandel from California, such as the    
        St. Francis Zinfandel, is a crowd-
pleaser. A spicy one to try: St. Francis Old 
Vine Zinfandel, made from vines that range 
from 55 to 100 years old.  These old vines 
give this wine intensity and concentration.

        Shiraz/Syrah from France, such as the      
        Jacob's Creek Shiraz, has many faces, 
all of which are a wonderful match for roast 
lamb. Syrah's spicy, peppery aromas are 
balanced on the palate by its rich, black 
fruit flavors. The roast lamb softens the 
ripe, firm tannins too.  

Here are tips on three wines perfect 
for pairing with lamb and one to avoid:

Interested in learning more about wines and reading tips for 
serving your favorite bottles? Sign up for our monthly wine 
email at publix.com/wine.

These reds are perfect for a winter night of 
casual entertaining or a relaxing evening at home. 

PERFECTLY PAIRED
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light-bodied & sweet
Taste: abundant fruit
Goes with: summer-
casual picnics & 
appetizers

light-bodied & fruity
Taste: crisp, delicate, 
no oak
Goes with: simple 
seafoods, salads & 
vegetables

medium-bodied
Taste: mild & fruity, 
smooth
Goes with: seafood & 
chicken dishes

full-bodied
Taste: rich, luscious, 
oak accents
Goes with: shellfish, 
pork, chicken & creamy 
seafoods 

sparkling
Taste: light & crisp
Goes with: appetizers, 
spicy foods & desserts

light-bodied & sweet
Taste: abundant fruit
Goes with: summer-
casual picnics & 
appetizers

light-bodied & sweet
Taste: abundant fruit
Goes with: summer-
casual picnics & 
appetizers

light-bodied & fruity
Taste: crisp, fruity, floral, 
no oak
Goes with: pasta, 
sandwiches, fish & 
chicken

medium-bodied
Taste: fruit-driven, 
smooth & mild
Goes with: pizza, grilled 
meats & vegetables

full-bodied
Taste: dry, powerful, 
flavorful & intense
Goes with: red meats, 
aged cheeses &  
braised dishes

sweet, full-bodied 
dessert wine
Taste: lusciously rich  
& concentrated
Goes with: fruits, 
cheeses & desserts

w
hi
te

s
re

ds
bl

us
he

s

Now it’s easy to pick just 
the right wine. Look for 
the icons below in your 
neighborhood Publix wine 
aisle and throughout this 
issue of Grape. They’ll tell 
you about an individual 
wine’s taste character 
and will be your guide to 
matching wine with food.

For more information about 
Publix’s efforts to conserve and 
protect the environment, visit 
publix.com/sustainability

the buzz

wine simplified

DePARtMeNtS
1 the buzz
Hostess gifts, homemade mustard, unique 
tastings and more. 

4 perfectly paired
Impress with this deliciously simple roast lamb. 

5 wines you'll love
Try three hearty, cold-weather reds. 

6 grapes defined
Syrah, Shiraz: Whatever you say, it’s wine to sip. 

8 in focus
Discover the role yeast plays in wine sugars.

25 my life in wine
A travel and wine writer shares her adventures. 

26 in the glass ...
Warm up with a wine-infused tea drink. 

27 grape lovers
Winter favorites, culinary heroes and a must-
have tool from a cook and columnist. 

28 master class
Steam fresh mussels in white wine for a 
seaside-inspired dish.

29 wine talK
Experts weigh in on bright and flashy labels.

30 3 ways to wine
A romantic celebration centers on Champagne.

32 quiz bowl
Find out what real experts know about wine.

FeAtuReS
10 pasta e vino 
Pasta in all its forms serves as the perfect 
companion to wine. 

16 the white album     
Beautiful and delicious, this collection of 
desserts has one thing in common.  

22 first stop: mendoza    
Explore the Argentinean city and Malbec.

contents

  “Here’s to the  
       corkscrew— 
  a useful key to unlock the      
        storehouse of wit, the 
treasury of laughter,        
   the front door of     
    fellowship & the 
    gate of pleasant folly.”

’TIS THE SEASON 
TO TOTE WINE
There is no host or hostess gift as ideal and universally 

accepted as a bottle of wine. Stock up for the holidays and 

you’ll never show up empty-handed. Make merry with 

these winning selections from your neighborhood Publix:

Santa Margherita 
Pinot grigio 

Sophisticated enough for 
the most discerning host, yet 

tangy, light and quaffable.

Moët iMPerial 
chaMPagne 

Bubbles mean party and this 
Champagne hits all the right 

notes—toasty, nutty, crisp and 
fruity but not too sweet.

J. lohr 7 oakS  
cabernet  

Sauvignon 
Bold yet smooth and elegant 

like every Cab wants to be.

la creMa  
SonoMa coaSt 

chardonnay 
A top pick among Chard fans, this 

full-bodied beauty bursts with apple, 
pear and peach nuances.

coPPola diaMond 
Pinot noir 

This soft and fruity food-
friendly red has an alluringly 

earthy personality.

What’s in a barrel?
Turns ouT, a loT when iT comes To wine. Even 

with the increasing popularity of stainless steel, oak 

still rules and is used nearly exclusively to barrel-age 

fine wines. It offers pliability and strength and doesn’t 

discolor the wine; the oak used also influences wine 

price. But only about 20 of the more than 400 types 

of oak are used for wine making and each produces 

different notes. For example, tight-grained French oak 

imparts flavors slowly resulting in vanilla, spice and 

butter, while looser-grained American oak releases 

flavors more intensely for cream and coconut notes. 

Oak barrels can be used several times and last as long 

as 100 years but the intensity diminishes after each use. 

To find out if wine was aged in oak, check the label. 

wine sense

10
PAStA AND WiNe 
MAke A PeRFect 
PAiR: gNocchi With 
SWeet PotAto, 
coRN AND bAcoN

—W.E.P. FRENCH, COAUTHOR OF  
A COMPLETE TOAST BOOK, PUBLISHED 1904

Publix promotes responsible drinking and supports efforts to fight alcohol abuse and underage drinking. For more 
information visit centurycouncil.org, the website of The Century Council. The Century Council is a not-for-profit 
organization funded by America’s leading distillers and dedicated to fighting drunk driving and underage drinking.  
Publix is a registered trademark of Publix Asset Management Company. © Copyright Publix Asset Management 
Company and Meredith Corporation, 2013. All rights reserved. Printed in the U.S.A. The information in this  
publication is provided “as is.” Publix and its affiliates disclaim all representations and warranties, expressed or 
implied, with respect to any information, services, products and materials contained herein. Publix and its affiliates 
will in no event be liable for any damages or losses as a result of your use of this publication.
To inquire about your subscription or inform us of a change of address, please call toll-free 1-800-242-1227 or 
log on to publix.com and click on Clubs & Programs.  
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