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Mlxed case includes

~some nICG

We are latroduced (o new wines In
restaurants, at wine tastings, at In-
terviews and while traveling to wine
country. The number of waya we be-
come aware of new wines [s some-
times surprising. People know that
we delight In discoveries and fre-
quently Introduce us to wines they
have enjoyed.

. Recently, while planning a pany
for some friends and neighbors, we
called .our wine retailer and asked
that be put together a mixed case nl
value-pri - fou

SUTpI’IS@S

WINE SELECTIONS
OF THE WEEK

The following Cypress bdrand
wines are produced by-J. Lohr
and represent excetlent values In
thelr price range.

1930 Cypress Fume Blanc (§6)
exudes {fresh honey-dew melon
and grapefruit aromas In the
style of & clean, summertime re-
fresher.

1989 Cypress Chardonnay {$9)
showcases  4p) ple and pear aromas

different producers, three bottles ol

‘eachWe agreed on a price range
and left it up to him. He knows what
we like, but also knows that we ap-
preciate & surprise or two.

Among the mixed case waa the J.
Lohr Estates Riverstone Chardon-
nay ($12). Our friends liked the fuil
aromas of tropical {ruit and buttery,
toasted oak. It disappearcd fast. For
the money, the wine is uncommonly
lush with abundant flavors of pear
and apple, featuring a long, lingering
{inish.

After our we were

d by a bouquet of toasty

oak and vantlia. Qak and fruit fla-
vors are well-balanced in a styl-
Ish presentatlon.

1988 Cypress Merlot ($9) Is
made from Washington - State
fruit. Dark cherry aromas intro-’
duce flavors of cranberries and
spice in a supple atyle that ls
readily accessible. |

Vineyard in Paso Robles. Here, Run-
quist Is armed with the best
winemaking equipment and technol-
ogy avallable, This allows him to
produce an attractive, fruity, Beau-

very happy when J. Lohr winemaker
Jelf Runquist came to Detrolt. We
had the opportunity to meet him and
discuss his wines at the Rattlesnake
Club where

jolals-style red wine, J. Lohr Wild-
nuwer Gamny ($9), which reminds
us of a cru Beaujolals Fleurle.
Runquist also introduced us to the
Cypress Brand of affordable varietal

Tritfon was featuring the Riverstone
Chardonnay ata hy-th&glm pour.

wines by J.: Lohr Vine-
yards, These wines are handcrafted
by binndlng uute gtnpm “with frult

See related story, Page 1B.

As each summer begins, the re-
cipes which come to the top of my
list are those reminisceat of chlld.
hood days spent at the shore. Here
are a few slmple summer delights
for: ltallan Lemon Ice Cups, Old
Fashloned Lemonade and A Keep
Kool Summer Salad.

One Jemon will yield 2 to 3 table-
spoons of julee. Six lemons will yleld
about 1 cup.

OLD-FASHIONED LEMONADE
12 lemons
1cupsugar -
6 cups water
2-3 dropa orange blossom water, op-

tiozal (avallable at Middle Eastern .

food shops or Crabtree Evelyn)
Mint leaves
Ice cubes

In a1 % quart pitcher mix togeth-
It's a de
See related story, Page 18.

‘These reclpes are (rom Vineyards
Taste of Seasons in Farmington

1ls.
SHRIMP REMOLADE

4 cop clder vinegar
1% cups vegetable oll
% cup borseradlsh
%1 cap coarse Dijon mulard
4 cup ketchup
2 teaspoons Worcestershire sauce
Dash Tabasco

er lemon julce and sugar. Stir until
dissolved. Add cold water and flavor

with orange blossom water if de-°

sired. Add ice cubes and garnish with
mint leaves.

GRANITA DI LIMONE
Italtan Lemon Ice -
' 2 cups water
1 cop sogar

2 lemons or & ubleipoonl lemon

Julee
Zestof 1 lemon, grated

Mix together sugar and water in &
saucepan. Bring liquid to a boil, stir-
ring. Add lemon juice and zest. Re-
move from heat and allow to cool to
room temperature.

Pour llquld inte ice trays and
freeze 1-2 hours until solid. Beat ice
. with a whisk or fork and return to

freezer agaln, freezing until solld.

Spoon or scoop out Into sherbet dish-

es or Individual hellowed-out lemon

Salt and pepper to taste
2 tablespoons sugar
2 bunches scallions, minced
6 to 8 stalks celery, mlnced

Thoroughly comblne all ingred-
ients. Gently toss with peeled and
deveined cooked shrimp. Add to
zhredded romalne lettuce and red
and green peppers which have been
jullenned.

GREEK CHICKEN PIE

2 cups green onions, chopped

halves, If nsing lemon cups, refreeze
before serving. Garnish each with a
lprlx ol mlul or other scented herbs.
Servi

'KEEP KOOL SUMMER SALAD * *

Drestiog
1 cup ollvz ofl {use Berlo _or other

simple ollva oll) i

% cup fresh squeezed Time Julce

1% teaspoons champagne or white
wine mustard

% teaspoon dried tarragon leaves

% teaspoou salt or to taste

Lots of freshly ground pepper

% teaspoon garlic powder

Makes about 1% cups.

2 cups red leal lettace leaves, torn

2 cupa Boston or blbb lettuce leaves,
torn |

2 cups romalne lettuce leaves, torn

2 cups radicchio leaves, torn

1 bunch watercress

i and a whole lot

4 cloves garlic, minced

1 cup almonds, sliced

6 cups chicken, cooked and chopped
2 pounds feta cheese, crumbled

1 cup whipplng cream

% cop Dijon mustard

1.tablespoon basi}

2 cups cottage cheese

2 cups Parmesan cheese

1 teaspoon white pepper

2 eggr
2 packages phyllo dough

Gbgerver & Ercentric

clA

OOIFIED

nuuboum Exmmi-m_uh‘ fror

hteve-full
to-achieve-full-lush y-fia
vors he barvests the grapes when
they are fully mature. He judges this
by walking the vineyard and tasting
the berries, The grapes are machine
harvested at night, when the frult fs
cool. They are pressed Immedlately
- In the vineyard within one lo two
hours after picking.
Runquist introduced us to the 1987
J. Lohr Estates Seven Oaks Cabernct
Sauvignon ($12), a wine with distinc-
tive blackberry and cherry aromas
followed by fresh fruit flavors and a
- rich, velvety texture. “We are very
pmud of the cabernct fruit we get
{rom our Seven Oaks Vineyard locat-
ed in Paso Robles,” Runquist empha-
sized. “Napa Valley cabernet sauvig-
non is reminlscent of cassis and
black currant, Alexander Valley ex-
udes plum, Santa Barbara has an
olive note, but Paso Robles boasts
intense black cherry character.”
Paso Robles has a climate similar-
to that of the Alexander Valley In
Northern Sonoma Couaty. The maln
difference, according to Runquist, Is
the soll. Paso Robles boasts a rich,
- clay-loam topsoll over a sub-soil of
limestone and slate.

. "We_harvest_cabernct__in_.the __

" warmth of the day to ald in extract..
ing flavor and color from the skins,”
Runquist said. “We age the wine in
smal Amcrlcnn oak barrels which

vanilla bouquel The wine has sulfl-
cient tannins to glve structure and
ageability, but not so much to in-
terfere with the silky finish.”

J. Lohr Winery was founded in San
Jose In 1974, The original’ winery
now producu only white wines. In
1988, a new red wine facllity was
bullt, adjacent to the Scven Oaks
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A Man’s Gotta Do
What AMan's
GottaDo -
Allyoungmenhave
one responsibility in
common. They have o
register with Sclective

quick. It'seasy. Andit’s
thelaw.

Apublic service message of this pub.
Iication and Selective Service System
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Lemons, limes for summer

3 pounds cooked chicken or duck,
shredded, thilled -
8 strawberries
12-13 fresh raspberries or blueber.

ries .
12 minl, yellow, pesr-shaped toma-
tocs or red cherry tomatoes, cut Lo

% cup almoads, tossted or pauteed
la & akillet uotll golden

1 ripe avocado, peeled, lllced In
wedges

x greens together and arrange
on4 Indlvld ua) serving plates. Divide
shredded meat and arrange on'each
serving. Garnish plates with berries
and tomatoes. Top with toasted al-
monds and avocado stlces and sprigs
of waterereas. Serve dressing oo the
side. Salad greens may be tossed Lo~
. gether with enough dressing to mols-
ten before serving, then garnish with
frults and meat with extra dressing
on the slde. Serves 4.

more

Saute onlons and garlic, Combine
with all other Ingredients except
dough, and mix thoroughly. Melt
equal parts of margarine and vege-

table oll. Place 8 to 10 layers of -

dough on the bottom of 2 baking
dish, brushing each with the marga-
rine and ofl mixture. Pour cheese
mixture over the dough. Cover with
8 to 10 layers of dough, brushing
each with margarine and.oll mlx-
turc. Bake at 300 degrees for 45 min-
utes or until crust is a light brown.
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IGA Tablerite
Whole « Fresh

Frying

59‘2,,

" Save 40° 1b.

Chlcken

ORCHARD-

10 IGA

24065 ORCHARD LAKE RD.

Mon. thru Sat. 8-

9; Sun. 9-5

We Feature Western Beef

QUANTITY RIGHTS LIMITED - NOT RESPONSIBLE FOR ERRORS IN PRINTING

AT IGA | GET ATTENTION!
| HOMETOWN PRU'UD

Salelll

1. 2. 3.

CLIP THIS COUPON

TRIPLE COUPON

THIS WEEK ON FIVE MANUFACTURER'S
- COUPONS OF YOUR CHOICE
UP TO 35¢ FACE VALUE

4 5,

DOUBLE COUPON POLICY:

gOrOLerY e
lﬁgmdleﬂz‘a IGA Tablerite il Mac & Cheese Tissue ° 69 ¢

BONELESS Hamburger from mner :":‘_’:‘_‘f_ Z ot
Rolled .. Zi“-/ 1 L‘.".":'_":“.'.'.“‘_“_'i‘:‘_”_‘_".l-..----.
RoaSts Pepsi Products.

LIMIT ONE TRIPLE COUPON PER FAMILY WITH $20 ADDITIONAL
PURCHASE. GOOD MONDAY, APAIL 29, 1991 THRU SUNDAY, MAY
5, 1981. ONLY.5 MANUFACTURER'S COUPONS MAY BE REDEEMED.
ANYTHING OVER 5 MAY BE REDEEMED ACCORDING TO_OUR|

HOMETOWN BONUS @PON

[CI)

52,19,

Save *1.00 tb.

4 LBS OR MORE
Save 40° Lb.

Beef
Cube
Steaks

IGA Tablerite

$2.

49..

Claussen * Qt. Jar *
Whole or Halves

Pickles

*1.99:

ll\,lil Varieties
g * 1 ° M

12 Pack Cans

(l‘:_rmd.ncd
Sugar $ 1 49
Limit 1.5 5. Bay

i D

MR 966
Rog. g 190
Limit 1.25 b, Bag QOFF

b e s g .

o v seos v 2 v (2D

e e T T
HOMETOWN BONUS CNUPON

quuxd

NR 932
Bleach

Bk 59°

bt et o s o 114100

Asaort ld Varieties

FAME

Service within 30 days of .
thelr 18th birthday. /s ‘ )

°1.89 l\

10, Piy.

Save 50¢ 1b. Save 60¢ jar , .u.n.:c«hf::.‘:“ Frat
| Eckrich IGA Tablerite 7| P e g
i Regular - Beef + - Lite Eye of i
Smok HY!! G__‘&‘-:g-ﬁ.c«.nmhu-wm.c;
MOK. $ 1 69 Round $2 99 FAME Vegembles 39
Links [ ree. | Steaks Lb. kﬂv KGA BusteeSpli Top
Save 60¢ Lb. Save 30¢ . Wheat
Pects - 50 LonE |porterhor: ggbleme . Bread
or T-Bone 079 Lb, 59 ¢
¢ Sirloin Save 50¢ b, N 2001
S Lb. Steaks $ N 09 w Lumberjack White Brcadsgt
Auce Save 50¢ Ib. " Save 30¢ Ib. 7 ] G Steak Buns  99¢
[}
alifornia - Scedlcas New Crop! FAME 100% Pure
Red or White Fresh 8 uz.gkg. Watermelon - Ffoze“ Orange
Green Onions Florida » Red Ripe /29 . .
| ey,
or 7
¢
die | 39° B
3 for 9 Lb. ¥
SN
Fame Quarters —
2% Low FAME_
Fat Milk Mar arm

Cheese 50

Limit 2.Random Weight

Hometown Recycling
akes Cents!
Recycle your large paper grocery bags

Lt ot e gt fancdy

Coaprm apirs Suday Soas 3 1990

and we'll pay you...

SeeStore For Details!

3¢.. ¢

Forachbingyouuet @ 4O
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