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Book tells all about

Amcnc:l s wine guru Robert M.
Parker Jr. has just completed a mas-
sive book (more than 1,000 pages) on
Burgundy, published by Simon and
Schuster, $39.95.

If you are interested in Burgundy
and want ta ledrn about it in iati.
mate detail, this is the buek for you.
It also will serve as a valuable refer-
ence in the future,

Parker discusses cach appellation
(growing region) in detall, relates his
opinion ‘on each of 640 individual

* producers and Includes thousands of

{asting notes on

nes produced

" from 1945 Lo 1989,

Although this is a book of lists, Il is
a uselul reference to keep in a per-
sonal wine library.

AFTER THE opening 60 pages,
318 pages are spent cataloging cach
of 640 producers, 276 pages discuss -
45 Burgundy appellatlons from
Chablls to Beaujolals; and 348 pages
are used to list tasting notes on
wines from 1945 1o 1984, of which
only those [rom 1985 to 1988 are use-
ful for current wine purchases.

The concluding 20 pages are used
to summarize the ratings of growers
and producers discussed in the first
318 pages.

ION OF THE
WEEK
Be forewarncd that Burgundies

- | are expensive. However, it 1s possi-
.| ble 10 find good values with a per.

sistent search. The 1989 De Val-
laine Baurgogne Allgote de Bour-
($13) boasts. fresh  fruit
tromas cambined with the style
nd chirm characteristic of a very
e, Aligote is Bue-
gundy’s second white grape varie-
ty, l)ul Parker considees De Vil
faine’s Aligote to be'the finest tmm
France. We do 100.

WINE BULLETIN BOARD

The great wines of France will
be the topic of « five-week wine
course’ Wednesdays from 7:30-9:30
p.n., Jan. 23 10 Feb. 20, at Oakland '
Community Collee’s Orchard Ridge
Campus, [-696 at Orchard Lake
Road, Farmington tlls. The class
will focus on the wines of Burgun-
dy, Bordeaux. Alsace, Rhone. Loire
and Champagne. Tolal cost is $30
Instructors: Eleanor and Ray
Heald. For more infortation call
471-7561
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focus on wine

Eleanor and
"3 Ray Heald

Parker's hric( histary of Burgundy.

{five pages) sheds light on the com-

plicated {disyrganization of its vine.,

yards in conlrast to those of Bor-
deaux.

TIE MOST INTERESTING part
“of his book is Parker's answers to
“Twenly Questions about Burgundy™
(25 pages).

Even though he tends to be redun-
dant, Parker does help the reader
appreciate the charm and mystique
of Burgundy

"It would appear that no matter’

how much time, effort and money is
spent trying to understand the wines
of Burgundy. to a large extent, they
rematn an unfathomable mystery,”
he said.

Parkeér holds out the carrot for the
enophile by ing .that Burgundy
t s greatest, irrefutably provides

© the world's most majestic,_glorious

and hed red and white wine.”

PARKER DOES the reader a
great service by explaining the tm-
portance of knowing the best produc.
ers, listing his favorites and
discouraging wine purchase based on
appellation or vintage.

“The argument that srhalt estates
turn out ‘more authentic and better
wines than the finest negociants is &
sham,” he said.

This is good advice for wine drinks
ers, not collectors, since large nego-
ciant firms such as Drouhin, Bouree,
Faiveley, Jadot and Latour produce
the region’s most affordable wines.

MOST BURGUNDIES are meant
{0 drink. not age, Parker said. We
agree. These wines are to be enjoyed
in the near term. not cellared for
one’s heirs

Parker’s rule of thumb ts “drink

red burgundy within 10 years of the
vmlugc excepl in great years:

Chef Larry Janes’ French Onion Soup

CLASSIC FRENCH ONION SOUP
i cups beef broth or stock
4 medlum onlons, slleed
4 tablespoons butter or margarine
1 clove garlie, mineed flne
¢ tablespoons sugur
1 hay teal
Pinch'thyme
Fresh ground pepper to taste.
¥4 cup chenp, dry red wine (optional)

Prepure the broth as needed, set
aside

In & heavy saucepan, saute onwn"
in hutter with garlic. When limp,
spunkle 10 sugar and continue cook-
ing over medium high heat until the
sugar begins to caramelize.

Add broth, bay icaf, thyme and

o pepper. Simmer for 5 minutes, Str
“in wine. Remove hay

¥ leaf.

Ladle nto ovenproofl crock and
1op with a hin slice of French bread
and some grated Swiss and Par-

. tnesan cheese. Pop under broiler and

troid 3 eninutes or until hot and bub-
biy

SOUTH OF THE BORDER
BLACK BEAN souP
*« poanil dricd black beans
Water .
‘3 pound snioked bacen,
pleces

1 cup mineed aninn
1 tablespoen minced garlie
2 cup olive oil

cul into
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4 cup chopped cilantro

12 teaspoons coarse sea salt

2 bag leaves

2 teaspoons chill powder

1 tenspoon drled oregano

1 teaspoon  crushed  red
flakes . ~

% teaspoon dried camin

5 cups beef broth

2 tablespaons tomatn paste

2 1ablespoens brown sugar

2 1easpoons Warcestershire

pepper

" bieans i a p

1a teaspoon hot pepper sauce
feup (4 klun(u) grated \lunlcre)
Jack cher:
Place b{am in a bowl. Add water
to measure 2 inches above the beans.
Souk for 6 hours. Drain
Now, If you are like me and want
v eat this now, you can precook the

‘um pressure for 2 minutes or you
can parboil the beans for 30 minutes.
Saute bacon, onion and garlie’ in

sure cooker-on medi- -

hol olive o} for 3 minutes. add
beans, seasonings and broth Stir in
tomalo paste, brown sugar and
sauces. Mix well.

Cook in a pressure cooker for 18
minutes or cook over medium low
heat on stoyelop for 90 minutes, stir-
ring frequently. Hemove bay leaves.

Serve chunky or pour soupin
blender or processor and puree.
Serve hot, garnished with Monterey
Jack cheese
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Classic dish shared

Continued trom Page 2

with pie weights and bake 12 min-
utes. Remove the weights and foll;
brush the pastry. shell with the egg
wash and continue to bake 8 more
tinutes. Remove from the oven and
cool to room temperature before s
ing.
Grand Maraier
Bavarlao Cream,
Fruit Topplng
and Glaze .
4 large egg yolks
> cup granulated sugar
1':-ounce package unflavored gela-
tin
1 cup mitk
I 'z tablespoons Graad '\inrnllr
*s cup heavy cream
6 large navel oranges
2 1ahlespoons warmed and straibed
apricot preserves
1 tablespoon orange juice

Whisk the cgg yolks, sugar and
gelatin together in a bowl and set
aside. . |

Heal the milk in a medium sauce-

" pan. then slowly add to the egg yolk

mixture, whisking constantly to mix.

Pour back into .the saucepan and
cook over medium-low heat 5 min.
utes or until the custard is thick
enough to coat the back of a spoon;
stir constantly.

Pour the mixture into a bowl set *
over a large bowl of iced water, then
stir in the liqueur; stir frequently un-
til the custard is chilled and thicker.

Beat the cream untl] soft peaks
form, then lightly fold into the cus-
tard; continue to chill until firmer,
then pour inte the cooled tart shell
and spread evenly. -

Julicane the zest from two of the
oranges and blanch in beiling water
2 minutes. Remove with a slotted
spoon and set aside.

Use a sharp knife to peel all the
oranges: cut between the mem-
branes to release and remove the
flesh, then arrange the {reed orange
seclions over the filling in concentric
circles

In & small' bowl combinc the
strained preserves with the orange
Juice. stir te mix, then use it to glaze
the orunges: sprinkle the, tart with
the julienncd orange zest.
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ORCHARD-10 IGA

24065 ORCHARD LAKE RD.

Mon. thru Sat. 8-9; Sun. 9-5
We Feature Western Beef

OUATJTY RIGHTS UINTED « NOT RESPONSIBLE FOR ERRORS IN PRINTING

AT IGA T GET ATTENTION'

TRIPLE COUPON

THIS WEEK ON FIVE

COUPONS OF YOUR CHOICE
UP TO 35¢ FACE VALUE

1. 2, 3.

Bring in ]
this ad and | |
§ feceive A |
50¢ off ]
§ Yyour order
H OR Sat. 10-6 |
1 10% Off Seniors. "Celebrating 31 vears 1 -
l One coupon © . Service I
& per person per visit, \ COUSIN JACK PASTIES |
1 We don’t claim.to be the best. 1
¥ We'd rather let our customers be the judge.
]
ear's F’M&; Stap.
l 29373 Beech Daly 537-5581 1
L L i) 1]
CLIP THIS COUPON :

MANUFACTURER’S

_ 4. 5.

LILIT ONE TRIPLE COUPON PER' FAMILY WATH $20 ADDITICNAL

PURCHASE. GOOD MONDAY,

JANUARY 20, 1931. ONLY 5 MARUFACTURER'S COUPONS MAY BE

JANUARY 14 THRU SUNDAY.

REDEEMED. ANYTHING OVER 5 MAY BE REDEEMED ACCORDING
TO OUR DOUBLE COUPON POLICY.
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