Tasting Muer’s choices for hi

. Wine and feod harmony la the
most discussed tople In the Amerl.
can wine industry today.

‘This s not a new phenomenon for
Chuck Muer. He has been matching
his food offerings with the world's
(Inest wines En hls restaurants for 25
years. The Amerlcan seafood lover
can benefit from thls quarter-centu.
ry of experience In 18 Chuck Muer
restaurants In Michigan, Ohio, Penn-
sylvanla, Florlda and Washington,
D.C.

At the Charley’s Crab restaurants
in Troy and Grand Rapids, the Gan-
dy Dancer in Ann Arbar and the Riv-
er Crab tn St. Clalr, diners can sam-
ple about 10 wines by the glass or
order from the extensive wine 1lst,

To celebrate his 25th anniversary
In the restaurant business, Muer or.
ganized a tasting panel to select a
chardonnay and cabernet sauvignon
for private labeling under the Muer
Cellars brand.

The 25th anniversary Chardonnay
Is the 1988 Jefferson Ranch Char.
donnay produced by Napa Valley's
Monticello Vineyards. The 25th An-
niversary Cabernet Sauvignon ts the
1986 Jefferson Cuvee Cabernet Sau-
vignon, also from Montlcello, Both
wines are 3525 by the glass or
$20.75 per 750mL bottle.

Because price is always an [ssue,
we are pleased to say that, in the
maln across the wine list, prices are
approximately twice wholesale,
With some restaurants in this coun.
try charging three times retail, the
Chuck Muer restaurants receive our
applause on their wine-pricing poli-
ey,

. “THE CHARDONNAY is a perfect

complement to our many {resh fish
and seafood offerings,” Muer says.
“The cabernet maliches superbly
with our New Zealand rack of lamb,
filet mignon or London Broil."

Ta test Muer’s remarks, we paid a
visit 1o Charley’s Crab in Troy for an
cxtensive wine and food pairing
from the regular dinner menu and
current wine list.

"With the exception of the Ger-
man Rieslings, not all Chuck Muer
restaurants have the same wine
list,” says Bill Young, dining room
manager at Charley's Crab in Troy.
“Chuck allows the wine director and
general sales manager at cach loca-
tion to make wine purchases based
on clientele demographics. As an ex-
ample, Alsace Rieslings arc more
expensive and appear on only some
lists.”

About 90 pereent of wine sales are
white wines. Of that, 60 percent is

Recipes
for ‘Little
Cooks’

. UNICEF again is offering “The
Little Cooks,” an illustrated step-by-
step 80-page cookbook for children.

. The beok includes 36 internatlonal
recipes using everyday foods, as well
as hints for healthy cating and kitch-
en safety, it has a built-in easel
stand and laminated pages for casy.
wipe-clean care.

. The book costs $11 and is avail-
able during daytime hours through
Thursday, Dec, 20, at the Communi-
ty. House at Bates and Townsend
streets in Birmingham; from 10 am.
10 8 p.m. Monday-Friday, 10 a.m. to
¢ p.m. Saturday and 1-5 p.m. Sunday
through Dece. 23 at the UNICEF Holl-
day Store, 3171 Union Lake Road, in
Union Lake, and year-round at the
International Institute in Detroit.

- Here's one of the international re-
¢ipes from “The Little Cooks.™

ORANGE CAKE
Frum Portugat
For 6 people

{eggs
1stick seftened butter
1 cup superfine sugar
1'a cups flour
| teaspoon baking powder
2 large oranges

For the Sauce
13 cup sugar
'« cup water

- Separate the egg whites from the
solks, beat yolks with the butter.
Add superfine sugar and beat again,
Pour in flour as wett as baking pow-
der and stir: Beat the egg whites un-
il stiff. Fold them carefully into the
cake mixture. Add the grated pecl of
two oranges to the cake mixture.
Pour the mixture into a buttered
cake pan. Bake the cake in a medi-
Um oven (350 degrees) for 45 min-
Utes. As soon as It Is baked, remove
it from the pan and cool on a cake
rack. Boil the water and sugar for &
minutes; meanwhile squeeze juice
from the two oranges. Take the pan
off the heat and add the orange Juice,
Pour the mixture over the Jukewarm
cake,

Add the grated peel of
two oranges to the
cake mixture. Pour the
mixture into a buttered
cake pan. :
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focus on wine

~-% Eleanor and
> & Ray Heald

chardonnay, 30 percent ls German
and 10 percent are other available
whites, with sauvignon blanc in the
tead,

“Chuck Muer restaurant staff is
educated once each month on wines
currently on the )ist and wines under
consideration,” Young says. “Wine
and food harmonles for approxi-
mately 20 wines are discussed at
each training session.”

THE 25TH ANNIVERSARY Char-
donnay i3 a delicate wine that may
HOME GROCERY
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be paired with lake trout, perch or
nlny of the usually avajlable white-
flsh.

A 1987 Hanna Chardonnay and a

delightful 1988 Zind-Humbrecht Sit-
vaner matched with nearly every
dish Including the fried calamari and
fried smelt with Dijon-mustard dip-
ping-sauce appetizers. It could even

handle paclla with splcy sausage,

Whlle Muer paired the 25th anni-
versary Cabernet Sauvlgnon with
Iamb and steaks, we found it to be a
perfect red wine with fish — a
match that has to be tried to be be-
lieved. It complemented swordfish,
bluefish and perked up the splcy ele-
ments in the perennlal favorite,
crabcakes,

During the comlng holiday season,
enjoy the last month of the Chuck
Muer restaurants' 25th anniversary
celebration, with the specially se-
lected wines displayed near the raw
bar. For a unlque hollday glft, both
wines are attractively packaged in a
basket for takeout.

Monday, November 26, 1800 O&F.

(0)sB

S private label

WINE SELECTION OF THE WEEK

1983 Mickigan's L. Mawby Vine-
yards Vignoles (§10) has been re-
ferred to as Michigan chardonnay
because of its rich pineapple, pear
and troplcal frult accents, Clean
and stightly steely flavors are per-
fect for oysiers or clams on the
half shell,

WINE BULLETIN BOARD

Deverage Warchouse Holiday
Gift Show and Wine Tasting, 7 p.m.
Tuesday, Dec. 4, at the Troy Elks
Club (Big Beaver and Rochester

roads). Cost $15 per person. Reser-
vation deadline Saturday, Dec. 1.
Phone 644-2155.

Meet Gary Danko, one of Califor-
nia’s most famous young chefs
Sample Gary's creative ways with
food and winie Wedneday, Nov. 28,
or Friday, Nov. 30, at the Londen
Chop House in Detroit. Optional
menus of three, four and five
courses arc available for $48, $56
and $64 respectively. Wines from
Beringer, Chateau Souverain and
Matson Deutz will be served for an
additional $4 per glass. For reser.
vations, phone 962.0277.

for all your bakery needs...
+ Gilt Baskets/Special Orders
- Imported Specialty Foods
« Shepherds Pies
| Shoribread & Cookses

« Scoteh Meal Pies
« Scottish Pastries
+ Cinnamon Rolls
« Brownies

EVERYDAY:

« Crumpets
= Scones

» Bread

« Steak Pus

BROCCOLI
& CHEESE
TURNOVERS

o Q"

PASTIES
4.%4

Tups. & Wed. Only

Reg S50
+ Beet
+ Chicken
» Pizza

Scottish
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Until Sat., Nov. 24, 1990

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon. thru Sat. 8-9; Sun. 9.5

We Feature Western Beef
AT IGA I GET ATTENTION!

GUANTITY RIGHTS LIMITED « NOT RESPONSIBLE FOR ERRORS iN PRINTING 1

Buy One....Get One

Free at@

CLIP THIS COUPON

TRIPLE COUPON

THIS WEEK ON FIVE MANUFACTURER'S

COUPONS OF YOUR CHOICE UP TO
35¢ FACE VALUE

2. 3.

4, 5.

LIMIT ONE TRIPLE COUPON PER FAMILY VWITH $20 ADDITIONAL
PURCHASE. GOOD MONDAY. NOVEMBER 26, 1990 THAU SUN-
DAY, DECEMBER 2, 1990. ONLY 5 MANUFACTURER'S COUPONS
MAY BE REDEEMED.- ANYTHING OVER 5 MAY BE REDEEMED
ACCORDING TO OUR DOUBLE COUPON POLICY.
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All Varieties
2 Liter
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IN-STORE SPECIALS
Porterhouse & T-Bones
Beef Tenderloins
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Eckrich Bologna
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s pkss Erkrch All Meat

Tranks at 62 60 pig.




