
FESTIVE DESSERT DRINK
Blending black tea, chai spices, aged rum
and dutch cream, Voyant Chai Cream is
one of the tastiest specialty liquors avail-
able for the holiday season. A healthy
dollop in your evening tea or espresso (or
alone over ice) is a festive, dessert drink.
It costs $24 a bottle. METRO
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FOOD STUFF JUICE FOR LIFE
Move over pomegranates, could 2005’s
life-saving juice of choice be blueberry?
The superfood berry has been reported
to stave off Alzheimer’s, lower choles-

terol and fight cancer. Wyman’s Wild
Blueberry juice is now newly available
through major grocery stores. METRO

A SAVORY SEARCH

It’s always time for more cookies

H oliday muzak getting
to you? Me, too. Threat-

ening my ears. I’m hearing
reports of people running
half-mad from supermar-
kets and chain stores. Tried
to stanch the problem with
the “South Park” holiday
CD. Overrated but at least
one good song. Time for
cookies. I headed into Man-
hattan.

’Wichcraft, in the Flat-
iron District, sells
cream’wichs, and right
now has ginger snaps with
cream cheese ($1). I
munched on shortbread
stars with pumpkin seeds
($2 a packlet) while con-
templating the seaworthi-
ness of the Flatiron Build-
ing. (Try its elevators some-
time.) ’Wichcraft also does
holiday cookie platters
with 36 hours notice ($18
for a dozen).

Got a little wild on Madi-
son Avenue in the Upper
East Side at Dean & DeLuca.
A couple of their cookies
are off the chain: the Dolce
Antico cookies and the
Margaret Placa pecan balls
($22 a pound). The Dolce

Antico are tiny bulk
envelopes of yumminess,
filled with raisins, walnuts,
honey, orange zest and
maybe some cinnamon.
Dusted with powdered
sugar. As good as panforte.

Murray’s Cheese Shop, in
the West Village, makes a
parmesan cookie rimmed
with black and white
sesame seeds. Two of them
come in a packlet
for $2.99. Not only
sounds good, it is
good.

Shane’s Bakery,
in Woodside, has
just about every-
thing but were
very high on a
chocolate house
they sell. Not so
much into cookies.

My ears were
almost cured.

Penn Station. I
boarded a quiet
train and sat on it
all the way to
Newark. Ventured
out to Delicias Bakery &
Deli, on Ferry Street/Deli-
cias introduced me to some
Portuguese goodies. I eyed
the Beijinho de coco, a
snowball of shredded
coconut studded with a
clove ($1). Took a chance on
the Cajuzinho, which was a
peanut creation studded
with a ... peanut ($1).
Washed it down with

cashew fruit juice, suco de
caju ($2 for a 16 oz. cup).

Headed home to Brook-
lyn.

Monteleone’s, on Court
Street in Carroll Gardens, is
making fig cookies through
New Year’s ($9 pound).
They’re made with Turkish
figs. I’m partial to the Savi-
ad cookies, myself. They’re
halo-yellow, shaped like a

tongue, and slight-
ly sticky-crunchy
($4 pound). Airy.
Excellent coffee
dunkers.

Of course, there’s
always the bake-
your-own route. I
once knew a guy
who gave only gifts
associated with
food or warmth. My
cookie cutters are
beautiful tin
things, a little dent-
ed and extremely
sturdy. Sometimes I
take them out just
to look. Diamond,

clover, spade, heart. One of
these days I’m going to
bake a deck of cookie cards
and rent Sweet Smell of
Success. Because, you
know, there’s a classic
cookie recipe in there. I bet
restaurant critics know it
well.

Metro has no official opinions. 
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with black
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sesame
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ELIZABETH
MANUS
is a writer living
in New York. You
can reach her at
insearchof@
metro.us.

Columbia
Crest Grand
Estates 
Merlot
2001 
For about $12 a
bottle it’s hard
to beat this fine
effort from one
of America’s best
value wineries.
Columbia Crest
Winery seems to
have the Midas
touch when it
comes to produc-
ing top quality wines at very
reasonable prices. The blend
on the Grand Estates Merlot
bottling is 85 percent Mer-
lot, 10 percent Cabernet
Franc and 5 percent Caber-
net Sauvignon. Cherry, cas-
sis and black raspberries,
blended with the soft tex-
tures from both French and
American oak, give this
wine a smooth and flavorful
finish. 

JOSEPH DELISSIO 
is the author of “The River Cafe Wine

Primer” and a wine consultant. Reach

him at drinkwell@metro.us

DRINK WELL

KARRY BAROLO, owner of The Kennel Club Dog Bakery in
Traverse City, Mich., decorates and packages holiday gourmet
dog treats for discriminating pet owners.  

COOKIE MONSTERS
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MILK WILL take center stage
in millions of homes this Fri-
day when the traditional
snack is left out for Santa
Claus on Christmas Eve. But
maybe you’re thinking jolly
old St. Nick needs to
watch his health.
Serve him up a tall,
cold glass of goat’s
milk, which is
lower in cholesterol
and easier to digest
than the moo juice.

Goat’s milk is
poised to have a
comeback as a
healthful dairy
alternative to cow’s
milk. It has been
used for years as an
alternative for babies
who can’t tolerate cow’s
milk, but now it’s entering
the mass market with items
such as goat milk butter. 

For more than 70 years the
California-based brand

Meyenberg has been pro-
ducing goat’s milk products
and just recently launched
their European-style goat
milk butter made using the

slow-churn-
ing process. 

One of
the main
benefits

to
goat’s
milk is
that it

contains more of the essen-
tial fatty acids than cow
milk, which may make it
more readily digested. Peo-

ple who can’t tolerate cow’s
milk, can usually tolerate
this kind of milk. Another
benefit is that Meyenberg
goat milk is free of the con-
troversial growth hormone
BGH or antibiotics, which is
often found in cow’s milk. 

For butter nuts, the goat’s
milk butter has the smooth-
ness to compete with any of
the high-end products on

the market. It’s light-
ly salted making it
an ideal spreading
butter (try it with
blueberry jam). At
$8 for a silver-foil
wrapped package,
it’s a tad more
expensive than

cow’s milk butter. But
hey, it’s like chocolate — if
you’re going to indulge,
make sure you use the good
stuff.
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Got goat’s milk?
Moo juice alternative enters mass market




