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taste buds

chef Larry
‘Janog

25 wines
are most
palatable

Fresh from a viewlng of the
acvest Star Trek flick, I was
ready to voyage where no palate
had gone before, to apend an eve-
ning with Robert Parker Jr. (edl-
tor of “The Wine Advocate”) and
150 other cenophlles (wine lovers)
while we sampled 25 asso
Bordeaux wines from the 1988
vintage,

‘Thls was no erdinary winoe tast-
ing. When the Janes Gang gets to-
gether to unscrew a few bottle
tops, we usually sample Callfor-

| nla chardonnays. That nlght, bow-
ever, I sat at a table with nlne
other wine lovers, and between
tastes of Chef Mllos' country
plate and an assortment of cheese
and frults, wo tasted what easily
could have totaled about $300
waorth of Bordeaux wines ranging
{rom the medioere to the sublime,

Seated at my table were Kathy
Kiskulak of Birmingham, Bill
Hormon and Helen and Rob
Halnes of Willtins Lake, Cindy
and Steve Knight of Royal Qak,
Kathy and Tom Halbesian of Bir--
mingbam and Larry Guild of
Warren. Kathy and Bill are the
main organtzers of this unofficial
wine group, which meets every
month or 80 to try a few wines,
compare tastes and maoke case
purchases, which are dlvided
among group members. When I
anpounced my te leaned
toward winey with screw-off tops,
TXknew I was In for a treat and an
exciting evening with these folks,
who swirled, twirled, swlshcd and
gulpeg with gusto. -

. THIS TASTING was sponsored
by Eddie Jonna nnd nn: folks
from the Merchant oo, with
lhnps in Southfield, 'Blrm!nmm
. *Eddie brought in Par-
lmj to Nghughl the eveniog and
ahara his knowledga of fina wincs.
The audience was packed with
such wine cxperts as Paul Mann,
lcader of Paul Mann wines, and
Madellne Triffon, the only master
sommeller in the Detrolt area.
We stacted sampling the wines
In what wine terminologista call
‘flights.” Little did T know that
my head would be “in flight” by
the time the evenlog was over, es-
peclally alter trying 25 different
Bordeaux wines.
The first flight consisted of flve
St. Jullen Bordeaux wines, which
have been aging In new oak bar.

Ued the spring of 1989, Of all the
wines sampled, these were the
most tannic, As Parker pro-
nounced, the tannins will eventu-
alty melt away, bringing forth
more frult and depth, and the
wines wlli be drinkable withln 8-
10 years.

Youn (ruly thought lbe Gruaud
Larose was superior, but, mark-
Ing ballots, the 150 ocnophiles in
attendance voted that the Glorda
selection was by far the best.

Flight Two brought forth an as-
sortment of St. Estephes, and
Haout Brion Graves, Our table
voted unanimously for the Cos
&'Estrounel, which came out on
top after the votes were tabulated
from tho audience.

Flight Three brought. forth the
blg guns of the lot, with flve os-
soriments ranging from & La La-
gune, L'Angelus and a Pricure
Lichine Margaux. Parker admit-
ted that the Brane Cantenac Mar-
gaux was the best of the Jot, while
I leaned In faver of the Figeac, St.
Emlllon,

BY NOW, I should havo emu-

Inted tho authority at our table
who was o ed ‘tasting the
varigus wines and then spitting
out the volume, relying urly on
the taste buds to form an cplnlon.
Next tlme Il know — thank
.| goodness I brought along a deslg-
nated driver!
. Flight Four consisted of an as-
sortment of 5t Emilions and
Paulllzes, with a Lynch Bages
surfacing As the over-all favorite
of what waa easily turning out to
be a tipsy table. It was the con-
'sensus of our group to lay low on
this flight, looking with anticipa.
Hoa to tholast flight.

By this tme, my noss and pal-

ate were becoming satlated, but T
conu.nued to slp, all (or the glory
of the story,

Pleasa tum to Pago 2 .

Dale Watley went whole hog, as usual, for évnnuul outdoor party’
at his house in Livenie. Here, ho checks the 205-pcund porker
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By Lurry Janos
spocinl writor

EF INVITING anothér couple over for hot dogs and pota-
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to salad sends shivers up your spine, walt till you hear
Livonla Firefighter Dale Walleys' Idea of a part;

Y. B
. First you start with a 200-pound whole hog and add

“to tiat at least two 40-pound spring lambs; You sbake In a
Uttle more than 200 pounds of a good quality charcoal and
about two quarts of a gond-quality lighter fuel.

Rub the lamb generously with a cup of oregano, crushed
garlic and kosher salt. Then you mix in about 200 of your

- closest {riends, relatives, nelghbors and fellow workers.

To keep the recipe running smoath, you can lberally
douse with about Lhree barrels of draft beer, 10 ¢ases of pop
and an occasional bottle of Jack Danlels, Last but not least,
you can incorporate an assortment of roast squsages, pastas,
salads and desseris. -

BRING THIS all together on o long weekend and ‘what
have you got? Livonia Flrefighter Dale Walley’s annual Plg
Roast and BBQ. .

When I received the invite to witness first hand the throw-
Ing of a rexl barbecu, the first thing that came to mind was
a frantic host, running from BGQ pit to spit roaster. Not at

the Walley barbecue.
In arder to pull off wmcuﬂng of this magnitude, you have
{0 rely on quatlfied tants such as Ron Butcher, retired

Livonia police omcer. and fellow Firefighter Ken Keany.
Seems that s loog as Dale Walley has been throwing bar-
becues {and they get bigger and better every ynar) you tend
to rely on friends like Butcher and Keony.

When it became evident that this party was to be an anhu-
al affalr, Ron, Ken and Dale sat down and lald cut plans for
a homemude Tumb spit {one full revolution every 2% min-
utes, made' from an old washlng machine motor).

This year, firefighter Walley relled on the folks from
" Richmond Packing to supply the 205-pound hog (dressed
welght) and the motorized, covered charcoal rotlsserie.

THE TRAILERIZED rotisserie rents for about $65 for the

Area developer enjoys
sweet smell of success

This kind of feast would

that that haa Just been cooked on a covered chnvconl rotisserle.

e BHARON CE MIEUX

See recipes, Page 2

weekend and all sﬁu are avallable, from the smallest 40-

pound, suckling-pig rotisserie to a cream-of-the-crop, top-of-*

the-line propane-powered trailerized roaster that rolls out

P pow
- for about §150 for the weekend, Including gas.

The bog (anything more than 100 pounds is a hog, anything
under is a plg) varles in price from $2.29 per pound {for the

smallest suckling pig) to the norm of about $1.19 per pound”

for the fattest hog. The lamb used on the homemade spit was
purchased from Wolverine Packing and retails at about $2
r pound.
Now If plgs, hogs and spring lambs sound llke mare than
what you want to accoraplish on a suminer’s weekend, you
also can purchase assorted roasts, beef rounds, ribs, chick-

ens and tenderloins, available in all quantities andsizestofil .

an assortment of aplts and rotisseries,

For more information, you can contact your favorite meat
packer or call the friendly folks at Rh:hmond Pnck.lng at
727-8785.

1 your budget will allow, and 1t your idea of 5
summer weekend I8 a trip to the beer barrel, Richmond
Packing also caters out and can supply everything and ev-
eryone needed to pull off a successiul barbecue.

TRYING TO sneak in an interview with flrefighter Wal-

Iey, while he cooked, met friends nnd mndu sure the beer
was cold enough, was like trying to plg
Every tima we started to talk, wo were pleasanuy lnlem:p!-
ed with welcoming guests and checking meat thermometers.

So, It was {for me to do what the other 200 or 50
guests were dolng, — just sit back, enjoy the weather and
listen to the great sounds of the Genflemen Songstevs ffor-
merly the Chievrolet Glee Club) serenade the guests with an
assortiment of barbershop quartets, do-wop, show tunes and
pop singles.

Songsters spokeswoman Shella Edwards of Detrolt ex-
plalned the group sings just about anything that has been

' "

. confines of the Walley backyard, ofleriuz an assortment of

- nourished

dinga -

‘and exert their

«- Cravings, 1s on F:

A shopful

‘of goodies

orange Julce and plump blucberrics,
to-die-for chocolate (ruffles, frozen
yogurt and Ice cream, Also avallable

lectlons are made by an outslde ven-
dor. All the other foods are prepared
on the premises.

are ples,
cheesceake, salnds and soups,

Dy Arleno Funko “IT’8 A FUN project,” Lenchner
opocial writer snldhn! Swect Cravings. “It's cloge to
Just say he has chocolate in his of the Sguth-
blood. !lcld based Equllobla Orvup. Inc, 8 .
Kenneth Lenchner of Bl major devel of b centers
Hills in a highly successful real es-  and retaf} propeﬂlu inthe Mldwut.

tato developer, But the 60-year-old
tycoon now is fulfilling a dream to
operate hls own candy and cookie
store.

Lenchner’s shop, called Sweet
road at

But fond memories peraisted of his
childhood [n Pennsylvanla, where hls
family operated a candy and confee-
Uonery business.

The dmr of Sweet Craviogs 1s

Grand River Avenue, in a downtown
Farmington shopplng center. Step
Into the doorway and sniff the rich

. aroma, .
It's obivious this store caters to the

sweet L0o!
“Every once in a whila you're catt-
!""N‘v"

tled to & treat — pome
Lenchn

er suld,
‘The store, which’of last fall,
eclls rich cookles, mi ﬂnﬂ 1aced with

{fashioned sweet shop, with round
mnrbl&lop tables and selections
printed on chalk board. Lights are
shaped 1tka Ica crean cones. The ef-
{fect I3 warm and friendly.

“What gets Sweet Cravings apart
is that wo do most of the iterns ln ths
store- — baking tho cookles, bread

ng
and muffing,” Lenchner sald. “It's -

almost ke 2 mini department-storo
for food."

Only the ice cream and candy, o=,

the shop is a falled
Sanders oullct. Lenchner sald he
made ‘certaln suggestions” back
when Sanders was still there. Whm
Sanders went Into ban

kruptey, “I
sald, ‘I'm’ going to do It mysell,"

Lenchner sald,

LENCHNER HAS DEEN azisted
by several family members, who
aiso arg afflllated with tha Equitable
Group, Inc.

Sweet Cravings Is immaculately
clean, The bakicg ovens, just {nside
the door, give off Irresistible fra.
grances, ranglog from (ho savory
aroma of coffeo to tha swectness of
pecan rolls,

Gleanilng ‘glass are filled,
with freshly baked, golden muffins,
both foll-sized and minl. Among the
vnrl:u«:gm banpana bran, c.'ln’o1 :hl“l;
1sin, orange, apple walnu!
and rl.:? c?g-populnr cholau:ml-
lowering oat bran.

N Plonso turn to Puncz-

performed by a male singer. Complete wml straw hats and
an assertment of gultars and horns, the group circled the

rendltions that kept everyone happy — both young and old.

All the friends, relatives, ne!ghborl and fellow workerss? v
brought a dish to pass 30 that even mentu-ldd.vwbowmln,-
awe watching the hog and lambs on the spit could be well

Jackle COLlIm a8 fellow Livonia neighbor (yos, that's Kgr.
real name), brought along some homemade applesauce, and="
there was an ebundent assortment of cobblers, crudites and-
creatlons, some basic and some gourmet.

AS WITH ALL the pig roasts I've ever done or attended, If
was p treasure to observe the kids, All Lhose queried about
whether or not they were brave enough to cat the plg
lamb started out with a resounding *'no,” but after the f

nirs aren't a3 treasured as & Tiger basebail, but the lpoks ca?
the litle k.tds‘ hc:’;;hm shown the cooked carcasses sald l!
all, g

Wheaqucﬂedlbontbowlwunpnlllhuounubyhlmseu
(and with the help of a few friends), firefighter Walley sald*
he just letz nature take over, Many a time, e tried to get in
to help alice off the tasty tidbliz of mest, but fellow guestal.
were fighting for the om\ml\y to plck'Bp 2 sharp knif

After dinner was served and there was many an
Tupperware contalner on the table, tha guests zll Imlped by
plcking up chalrs {everyone was asked to bring hls or hef;
own) and trash, and jest when I was leaving, a straw bat wag
passed around tohdpcavcrlh expanses,

Sounds Ilke you bave it o)) down pat, Dale. I can’t walt for*
next year's parlyl e

fine and cookics. -

[ wveneva i

Kenheth Lunchncr, owngr ei Swoat cmhcs. o nhnwn withan '
assoriment of offarings from the otore Ineludlng Iruman, mul




