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focus on wine-

?f‘f' Eleanor and
~ 5 Ray Heald

| Clh'arles-Krug IS
a worthy name

While the wine consumer remains
infatuated with wine offerings from
“pew” wincries, you should remem-
ber there is nothing more important
on the label than the brand name.
Quality, cstablished winerles will not
risk thelr reputatlon on an Inferior
product. One such winery s Charles
Krug — Napa Valiley's oldest win-

ery,

In 1849, the first year of the Cali-
fornia Geld Rush, Charles Krug fled
to America from hls natlve Prussia,
not to pan for gold but to flece a
repressive reglme unwilling to cope
with 1deallsts. .

Like so many after him, Krug was
enthralled with the natural blessings
of Napa Valley's climate and terrain
and caught the wine bug. He moved
to Napa In 1860 and began plantlng
vineyards in 1861, completing con-
struction of a stone winery in 1888.

Just in case Krug's eontemporar-
les hadn‘t notleed his achievements,
the long arm of fate reached out one
night In 1874 when a cellar worker
inserted a sulfur candle (used for
barre] sterilization) -into a fuming
brandy barrel. An explosion and sub-
sequent fire destroyed the winery.
Local historical records report that
before the embers were safely out,

Krug was ordering lumber for the

rebuilding project.
KRUG DIED in 1892, leaving hlx

WINE SELECTIONS
OF THE WEEK

1989 Chorles Krug Winery
Chardoonay ($11) offers easy,
pleasant current drinking. Appley
fruit aremas and favers are in
focus with vanilla oakiness.

1989 Charles Krug Winery
Chenla Dlunc ($7) Is a perfect
summertime wine with fresh pl-
neappley aromas and flavors that
finlsh crisp and clean.

This versatile wine can be
served as an aperitlf, with grilled
chicken, prior to dessert, or as
dessert with strawberries.

Mondavi sald. “I'm now a part of
that traditlon, as 1 hope my children
will be after me. This is a source of
pride and humility, and the reason
{or a lot of our hard work to make
the best wines this valley can pro-
duce.”

The Charles Krug Winery produc-
s a broad spectrum of wines includ-
Ing chardonnay, chenin blane, pinot
nolr, merlot and cabernet sauvignon.
The Cabernet Sauvignon Vintage Se-
lections are some of the best-priced
“older” vintages available in the
marketplace today.

See related story, Page 1B.
SHRIMP AND SCALLOP
AMERICANA

8 gunces fresh sea scallaps

24 large shrimp, peeled  and
develned

1 small onion, jullenned .

8 ounces fresh mushrooms, sliced

| medium red bell pepper, Juli-
enned

1 teaspoon granulated garlle

1 teaspoon lemon Juice

6 ounces sherry

6 ounces clam julce

2 dnshes Tabasco

4 ounces softened butter

Salt and pepper to taste

1 pound (dry) cooked egg noodles

Heal pan, add 2 ounces ollve oil.
Saute scallops and shrimp 1 min-
ute. Add veggles and garllc, saute 2 -
minutes. Add sherry, cook 1 min-

ute. Add remaining ingredlents ex-
cept bulter ‘and saute 3 minutes.
Reduce heat and add butter, cook
12 minutes, Serve over hot egg noo-
dles, Serves 4.

JACK’S SUMMER MARINADE
{for fish, seafood and poultry)
3 cups virglo ollve o}l
1 cup dry sherry or chablls
1 tablespoon Tabasco or Cajun
Sunshine sauce
1 tablespoon Worchestershire
sauce
1 tablespoon granulated garlic
1 tablespoon fresh ground black

pepper

1 tablexpoon leman julce

1 tablespoon onlon powder
1 tablespoon marjoram

1 tablespoon ground basil
1 tablespoon ground cumin
4 bay leaves

He runs a seafood ‘hotline’

" Useonly dry splces as they allow
for extended shelf life. This will
last for months if well-sealed and
relrigerated.

BBQ RAINBOW TROUT SU-
PREME

4 fresh, boned ralabow trout

1 pound fresh sea scallops .

1 medium onlor, Julleaned .
% pound mushrooms, quartered
2 tablespoons ollve oll

Fresh summer berbs:- tarragon,.

basll, rosemary, cilantro, thyme,
oregano, dill.
Salt and fresh ground black pep-
per, optlonal .
Rinse trout and pat dry. Lay
open, flesh side up. Generously
brush inside with olive oil. Select
fresh herbs of cholce and crush.
Coat 1 side of flsh with herbs. Then
place a layer of mushrooms and
scailops. Fold fish closed. Brush

outslde of trout with oll. Place in
fish basket or wrap In foil. Grill for
7 to 9 minutes each side, until flaky
on inside. Serve with rice, salad
and scasonal vegetables. Serves 4.

CAJUN REDFISH -
4 t-pound redfish filets .
1 atick {% cup) melted batter, mar-
garine or olive oll « ’
4 cup dry Cajus spice (available
at splce counters or seafood mar-

kets)
Medlom-bot skillet or barbeque
unitonhlgh -

Soak fish for 15 seconds in butter
or oll. Remove and shake off ex-
cess. Dredge fish in Cajun spice. If
super-spicy flavor 1s desired,
dredge on both sides. Place fish in
hot skillet or on barbecue for 6to 8
minutes each side, untl] thoroughly
done, Serve immedialely. Serves 4.

Black Cherry Sorbet a low-fat

AP — Who needs high-fat lce
crcam when you can have ‘this chi-
chi champagne sorbet for dessert In-
stead? It's the perfect make-ahead
sweet for summer celebrations. And,
when cherry scason is over, you can
casily make it with canned cherries,
following the divections befow.

BLACK CHERRY SORBET
1'% pounds fresh or frozen
unsweetened pitted dark sweet cher-
ries (5 cups)
1% cups water

1 cop sugar |
1 cup champagn

2 teaspoons finely shredded lemon
peel

1n a blender contalner or food pro-
cessor bowl combine cherries and 1
cup of the water. Cover; dlend or
process until pureed. Straln cherry
mixture through a sicve; dlscard
pulp.

In a bowl combine stralned cherry
mixture, remaining % cup water,

. sugar, champagne and lemon peel;

stir until sugar is dissolved. Pour
into a 13-by-9-by-2-Inch -baking pan;
cover and freeze about 4 hours or un-

thl partially frozen.

Break (he partially frozen mixture
into chunks; transfer to a chilled
large mlxer bowl. Beat with an elec-
tric mixer on medium speed until
smooth but not melted. Return to the
pan; cover and {reeze for 6 ta 8 hours
or until firm. Makes 10 t%-cup serv-

ngs.
NOTE: To use canned cherries,
prepare reclpe as directed, except

delight

substitute two 16-ounce cans pltted
dark sweet cherries for the fresh or
frozen cherrles and omit the water,
Drain canned cherries, reserving the
syrup. Mcasure the syrup and add
enough water to make 1% cups. '
Puree cherries, as directed, substi.”
tuting the syrup mixture for the wa- -
ter. Continue as directed. ..
Nutrition information per serving: -
. 135 cal, {1 percent calories from fat),
1 g pro., 30 g carbo., 1 g fat, 0 mg
chot., 0 mg sodium, 128 mg potassi-
um, 1 g dietary {lber. )

f If you need to sell something, put it in the Observer & Eccentric classified section. | . .

ranch and winery to his
but not wlithout belng recognlzed as
an influential figure in the wine in-
dustry and the first person to estab-
lish a winery in the Napa Valley.

The Charles Krug Winery pro-
duced wine until Prohibltion began
in 1919, In 1943, the winery was pur-
chased by Cesare Mondavi, an Ital-
ian Immigrant who came to the
United States In 1908 and prospered
as a grape wholesaler In'the Lodi
area.

Today, Cesare's sons Peter and
Robert are both influentlal figures in
the Callfornia wine industry. Peter
" and his two sons Marc and Peter Jr.
are Involved with running the
Charles Krug Winery while Robert
and his famlly supervise the day-to-
day operations at the Robert Monda-
vl Winery.

"Winemaking owes as much to
tradition and the human clement as
toequipment and technology,” sald
Peter Mondavi Sr. “My sons who
have taken their places with me at
thd Charles Krug Winery help me to
maintaln that balance.” -

Peter Jr. is the technology expert.
Armed wlth a Stanford Unlversity
meéchanleal engincering degree, he
deslgned all the stalnless steel trans-
fe plping for the new buildings that
were constructed in 1982 as well as
thé state-of-the-art computer system
that tracks wine movément through
the winery.

“THE CHARLES Krug Winery
and the Peter Mondavi family have
a - traditlon of Innovatlon In
winemaking and viticulture,” Mare

Fish gets
his favor
if poached

POACHING LIQUID

Water to cover the seafood

to % bottle dry white wine
3 éarrots, scraped and thinly sticed
3 celery stalks, sliced into 1nch

engths

7 sprigs of thyme or marjoram
6 parsley stems
3 ¥ay leaves
1 medium onloa, chopped
2 Qoves garlic
2 Ibeks, washed and chopped
2 1pmon balves
2 ar more tablespoons salt
1 teaspoon of black peppercorns

Combine all ingredlents. (You can tic
- the herbs and Ings together In

S
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CLIP THIS COUPON

TRIPLE COUPON

THIS WEEK ON FIVE MANUFACTURER'S

COUPONS OF YOUR CHOICE
UP TO 35¢ FACE VALUE
1.. 2, 3. 4, 5.

LIMIT ONE TRIPLE COUPON PER FAMILY WITH 520 ADDITIONAL
PURCHASE. GOOD MONDAY, JUNE 24, 1981 THRU SUNDAY, JUIY
1, 1991, ONLY 5 MANUFACTURER'S COUPONS MAY BE RE.
DEEMED. ANYTHING OVER 5 MAY BE REDEEMED ACCORDING
TO OUR DOUBLE COUPON POLICY. )

IGA Tablerite
10 LB. BAG

Hamburger from
Ground

Under 10 LBS...*1.58 LB.
Save 50° Ib.

IGA Tablerite
SKINLESS + BONELESS

Chicken
Breasts

2.59..

Save 51.70 Ib.

SF"S“l 089 LB.

Hygrade V.I.P.
BONELESS

Half

N

4 LBS. to 6 LBS.

Save $1.00 1b.

1st Pk 2,49, Second
SEE COUPON!

Hygrade Ball Park » All Meat
Hot Dogs
BUY ONE, GET ONE FREE!

Bacon

| Free

Full 1 1b. Pkg.

Save *1.00 b,

Oscar Mayer

°2.49...

FRESH 1GA Tablerite

Ribs

Save 50° tb.

Spare 9] 89,

Ground

Turkey Store

Turkey Save 60° b,

*2.19..

Steaks sawe so .

IGA Tablerite + BONELESS

Denver $ 1 L] 69 LB.

Delmonico

IGA Tableritc - BONELESS

N.Y. Strip or

Steaks save '1.001.

°4,99..

Many More In-Store Specials!

cheesccloth so they can be removed
casily.) Bring the liqutd to a bol) over

gh heat. After fish is added, lower
heat to barely a simmer.

cooking
calendar

® STRAWBERRY PICKING

Wiard's Strawberry Festlval will
be held Saturday-Sunday, June 22-
23, at Wiard's Orchards & Country
Fair in Ypsltantl. For directlons call
4B2-7758.

The festlval Includes a crafts falr,

music, sirawberry shortcake, a hay
jump and petting farm for the chil-
dren, plck-your-own ‘slrawberries
and a farm market,
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Cantaloupes

98"

ZACH
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Sweet
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Watermelon

California » Sugar Sweet

Carrots-

39%
39°

1 LB. PKG.
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39¥

Vegorsbies With [beut.
Chuben Turkey o
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Premium
Tee Cream
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Land O Lakes . ~=mr|
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PAMI fn

Homogtm’zcd
Milk

Grocery

Coca Cola
All Varieties

9¢

12 Pack Cans

2
Liter

Reg . Spual. Tedds B
v« Dinamec - Keatt

Mocroride ™28 ]

Jumred Vanet Reg ek X Taop o
i N,

T T
99¢

5119

Sauce

Auwceted Reg Lo Calor
Froe Vaneser Rer - Kuat,

Dressings
Fiaste [ - Hens
Ketchup
Sqverir B0 - Teor  FAME
Mustard

Mer.
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HOMETOWN CVUPON
NR 15310
N i
Sloppy Joe
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Free
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Famady Seer
Betty Crocker
Brownie Mix

Lama 321 %o,

79

79°¢
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99¢

Bread
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HOMETOWN CWUPON
MR151.7

HOMETOWN BONL'S CVYUPON

HOMETOWN BONLS CWUPON
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Towels
Vama 1 Sungle Rl

¢

59
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NIRENEY

SiAbose Amernian
Cheese
Singles

Lama 410 s

99

¢
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HOMETOWN HONLU'S CYUPON

Ty O,
Gt Ome

Hambnirgor oo 1 Doog

IGA

e Free

AR 1555

Migrade  Rog (nly I!“"’"‘
Ball Park %
Fie - Free

HOMETOWN CYUPON

99°

“"v‘l&‘! 121529
VSN 11
Bisquick Kool-Aid

Baking Mix Drink Mix

Free




