
DRNK
YELLOW TAIL
RESERvE SHIRAZ

Some complain ti
JmEES things

tougher far srrlakler wine
eMPOtterS, Othes praise

well-brended wines
and bargain prices.
B!her way. Griffrth's
YeLlow Tail is a home-
grown phenomenon.
The Reserve line 15.,a
nrrtd, up it," She
regutar, and this shiraz

rich ,r3d ripe and
has roams e smooth,
dialt.fruitilavours.
Very, drinkable. 514.45

Fur-run part k available
IA most gOud butchers and

mom!supermarkets. It offers
tender and jukier meat that

has better flavour. Free-ran ge
condltons are hater for

the animal.. too.

d with
Michelle Reedy

POR CTLETS
WITH APPLES AN

1

9 FE \NEL
111 Serves4

NHATYOU
150m1 balsatuit sinegar

tel:Fg klpfler potatoes

Oiler ral

1 bulb Fennell, haired and
cot into 'ern-thick slice,

5 gram/ smith apples, cut
Uflo thick wedge5

1 bvnch sager picked

4 sc 21:114 poti(autlets, freerange

1 Pre-heatoven n2iXrC.
I nact vinmar in a small

saucepan and reduce by
two-thirds till nicdium beat.
Set aside.
()Wash and halve potatoes.
Z. Place in cc/id water and
bring to the boil. Simmer for
6-7 minutes, then drain.

Meanwhile_ Fiei Itbsp
olive oil in a heavy-based

frypan and lightly sauté fennel.
Remove from pan and put
into a deep baking dish, Using
the same pan, quickly fry
potatoes in olive oil. tor a little
colour; add to baking ft3 y %cid'

rrittS and Vigt.. Tu5.5 together
%Roth a api I1cFfoIiuroiL. salt
and pepper, and roast in the
oven for about 20-25 miThLi res.,

4 Season pork with salt
and pepper. Heat olive oil

in an oven-proof frypan and
seal pork for about 2 minutes
each 5ider Place in oven arid
roast tar R-11:1 minutes,
Remove pork, cover with fail
and allow to rtst for another

minutes before serving.
R Serve pork cutlets with
L.) fennel, apples and
potatoes, then dt-izale with
the balsamic reduction..
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