focus on wine .

=% Eleanor and -
s - Ray Heald

He’s well brought up
in Burgundy region

In 1850, the Burgundlan’ Sympho=,~

rien Moillard, a Nujts-Saint-Georges
vineyard owner, became a negoci-
ant as a result of his customers' re-
quests. They wanted him to oblain
more wines from Burgundy and
other reglons for them.

Selecting, as well as cellaring
wines, became Molllard's maln con-
cern. Today, hls descendants are the
owners of Burgundy cstates which

have been enlarged by each genera- -

tion:

Domaine Molltard sources or owns
parcels in several Important grasnds
cru and premier cru locrtlons. At
Yosne-Romanee, as an example, the

‘company is distinguished at Les
Beaux Monts and Les Maleonsorts, a
site_contiguous with the renowned
La Tache.

Wine production from Malllards
grape sources in the Hautes-Cotes de
Nuits offers consumers more reason-
ably priced Durgundy wines. Molt-
lard planted chardonnay in this re-
givn about seven years ago,

WINE SELECTIONS
F THE WEEK

Motllard Is no exceptlon when
It comes to Burgundy producers
. with high-priced battlings from
premier and grand cru vineyards.
We found the fotlowling lesser ap-
- pellation wines representative of
the Burgundy reglon -and .very
good values.

1988 Molllard Bourgogne,
Hautes Cotes de Nults “Les
Vigoes Hautes” ($14.75) is gen.
erously fruily with ripe chel
aromas and flavors, It Is styllsh,
user-Iriendly and approachable in
its'youth.

1988 Moillard Glvry, Clos de
Vauvry ($15.50) bas expressive
black cherry aromas with a gen-
tle oak and fruit palate Impres-
sion. The lengthy linish ls quite
clegant.

WINE BULLETIN BOARD

Flora Springs Winery Dinner at
6:30 pm. Saturday, July 13, 3t the

Mondn! July 8, 1001 OLE

—Serve dehcnous lobster as dip or salad

See Larry Janes’ column Taste
Buds, Page 1B.

LOBSTER DIP
Shlnlly extravagant - but worth v
4 ounces cream cheese
%4 cup sour cream
V4 teaspoon salt
Ploch cayenne pepper
1 teaspoon lemon julce
1 cup finely chopped cooked lobster

meat

Comblne all ingredlents in a bowl
and mix well. Can be pliced In a
mold and chilled until set, then un-

molded. Serve with toast polnls or.

wator crackers,
TAnnAGON LOBSTER SALAD

A frlend senl me thls reclpe from

New York. She sald this salad setls
for $60 per pound In the Blg Apple.

2 pounds cooked lobster meat
+ 2 tablespoons Dljon-style mustard
3 tablespoons sherry or wine vinegar
% cup lght vegetable oll (nat ollve)
2 tablespoons fresh tarragen minced
or | tablespoon dried
Plach cnynnne or red pepper

2 bunches mache or butter lettuce
Chop lobster meat fnto chunks.

Blend mustard and sherry vinegarime -

a processor and with motor running,
drizzle In oll untll thickened and well”
blended. This also can be done Ln a
smail bow) using a wire whisk. Fold
dressing and lobster together and
add tarragon. Season with pepper.
Refrigerate at least 1 hour. Serve on
abed of lettuce. Serves 6.

-Birmingham woman |s contest- runner up

Mary Becker of Birmingham' was
named a rupner-up in the 1991 Bays
English Muffins National Recipe
Contest for her original entry,
_"Super Sunday Supper Sandwiches,”

In her prize-winnlag recipe, Beck-
- er combines shredded, cooked ham
with the spicy swectness of a tradi-
tional sloppy joe, creating a dish for
holiday leftovers.

Becker's recipe was selected from
more than 2,500 entries submitted
natlonwide. She was awarded a glft
pack of Bays English Muffins-and a
-Bays gourmet apron. Contest rules
required that English muffins- be
used to create an entree, snack or
dessert dish. Entrants Were judged
by a panel of food editors and res-
taurant critics {rom major market
newspapers and magazines on .the
basis of laste, 1magin.-mon, appear-
ance and -

Golden
wlm the - Clo-

“In tisnot to
be ‘well born.’ It 15 alse important to
be ‘well brought up,' malntains Hen-
ri Thomas, a Molllard descendent

. and the firm’s general manager.

"The Mofllard potlcy stresses
quality, In order to source and pro-
duce quality wines, it Is necessary to
make thoughtful selections. We do
this from three. avenues of supply:
the tamily vineyard holdings; grapes
purchased by Moillard and ferment-
ed in its winery, and the wines pur-
chased either by contract or from
varlous, carefully selected growers.”

THESE GRAPE supply resources
qualify Molllard to be termed a

capacity c:(cnd: lo wlncs from the
Maconnais, Beaujolais . and the
Rhone. The latter makes up about 22
pereent of productlon.

The key advantage of Moillard
may be a 140-year experience in the
Burgundy . wine lrade. constituling
about 50 percent of wins produced.

“In general, the 1988 viitage is
still tight and not showing that well,”

Thomas states, “The zcld is still too -

obvious. The 1985 reds are more ma-
ture, but the whites nced another six
to cight months’ bottle aglng.”

In a three-year projecllon..'l‘ho’mi .

as believes that the 1988 white bur-
gundies will show better than the
‘895, “The reds from 1985 will re-
main ahcad of the '88s,” he alfirms.

"1 believe that It's a mistake for
lmporters and .wholesalers not to
stock back vintages. Too often con-
sumers are deceived by the hype giv-

. en to certaln vintages. Currently,
Moillard still has some 1983s ayail-
able. They are drinking well and
1hey cost less than elther the 19858
or the 1988s.

“Cansumers tend to read the-wine
press, and the 1988s and 1989s are
belng discussed now. They've forgot-
ten about a drinkable vintage ke
1983."

Looking to the future, Thomas be-
lieves that eventually the 1990 vin-
tage wines will be much better than
1983s “Perhaps the 1990 wines will®
be as good as 1988, he says.

TIHOMAS CLAIMS the 1990 red
burgundies {pinot noir) have deep
colar, rich fruit with balanced acid
and tannins. “The 1980 whites (char-
donnay} are balanced with generous
fruit" he reports. “Chablls wines
from 1990 should prove very good.
In genera), all the 1930 white wines
are better than whites from 1989.”

Thomas is not shy te say that a
string of good Burgundy vintages Is
not without problems. In particular,
be points to the growers asking high-
er prices year after year, “I try 1o
point out to them that the market
will not bear increases currently,”
he contends.

in

verleal Market. The $60-per-per-
son, all-inclusive slx-course din-
ner, wlll feature Flora Springs
sauvignon  blanc, chardonnays,
cabernet sauvignons and the Mer-
Itage blend named Trilogy. For
reservations phone.559-4230.

Margaret McDanlel of Sun Valley,
Idaho, won flrst place for her origl-
nal recipe, "Smoked Salmon with
Ginger-Lime Buiter,” and received a
one-week -trip for two to Lorenza
De'Medic's’ Villa Table cooklng
school in Tuscany, Italy. Glving an
orienta) flair to smoked salmon, the
winning dish -tops toasted - English

mulfin hatves with a ginger-lime
butter made from fresh glnger roat,

lime zest and butter. Thinly stlced ©

smoked salmon is then placed on top
of the muifins, and each is garnlshed
with a sprig of fresh dilt. .

SUPER SUNDAY
SUPPER SANDWICH'
Serves 4
2 tablespoons dark molasses
2 wablespoons brown sugap
% cop minced onlon
%3 seeded green pepper, chopped
%3 teaspoon soy sauce
% teaspoon “nrculenhlrc sauce
12 ounces chlli sance
2 cups shredded cooked bam
‘6 Bays English Muffins

Combine molasses. brown sugar,
onlons, green ‘pepper, soy sauce,
Worcestershire sauce and chill sauce
in saucepan, simmer over medium-
low heat for 15 minutes, Sca_mn to
taste.

Add ham and simmer in sauce un-
til hot.

Toast four to six split Bays Eng-
lish Mulfins. Spmn ham mixiure on
mulfins.

Serve with green salad :md a blig

bowl of mixed fresh fruit.

SMOKED SALMON
WITH GINGER-LIME BUTTER
Serves 12
1 tablespoon minced fresh gloger
root
1 teaspoon lime zest
1 teaspoon fresh llme juice

. %5 cup unsalted butter at room tem-

perature {I'stlck)

6 Bays Eagtish Muffins, spllt

9 ounces thinly sliced, good quality
smoked salmon -

Freshdily

Combine glnger, lime zest, lime

- . julce and butter. Set aside or store in

covered jar in refrigerator up to five

day .

Lighl)y toast mumnx in toaster or
bake at 400 degrees for 6 10 7 -
utes. Spread cach half with ginger-
lime buticr. Arrange 2 or 3 slices
smoked salmon op top. Garnish wllh
fresh dill sprigs.

To serve as an hors d'oeuvre, cul
the mulfin halves into 4 triangular
pieces, then bake on cookie sheets
and toast. Proceed as above, using
enly 1 slice salmon on each.

On vacation

Betsy Brethen is on vacation. Her
cojumn, “Family-Tested Winner
Dinner,” will return In September.
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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.

UMIT ONE TRIPLE COUPON PER FAMILY WITH $20 ADDITIONAL
PURCHASE. GOOD MONDAY, JULY 8, 1991 THRU SUNDAY, JULY
ONLY 5 MANUFACTURER'S COUPONS MAY BE RE-
. DEEMED. ANYTHING OVER 5 MAY. BE REDEEMED ACCORDING TO

1991,

OUR DOUBLE COUPON POLICY.

1GA 'I‘nhl:;rll.c .
~--Danish-
Spare Ribs

10 b, box

*17.90

SAVE $6. OOBOX

1GA Tablerite
Hamburger Made From

Ground Chuck

10 1b. Family Pack

*1.19..

SAVE 70* Ib.
Under- 10 1bs.81.59 Ib.

“IGA Tablerite
Bone-In’

Chicken
Breasts

*1.69

SAVE 30° 1b.

Mr. Turkey

Turkey Franks

89 pkg.

SAVE 40- pkg.

16GA Tablerite

Porterhouse or
T-Bone Steaks

121°3.99
$1.39 Ib. [ ] ib.

1GA Tablerite

Bone-In
Sirloin Ste ks

SAVE $

30° Ib. b,

i o7y
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A Ds?g Chow

Eckrich

Variety Pack

r2.49 ..

[GA Tablerie

Boneless
Chuck Steaks

$1|491b.

1GA Tablerite

Beef
Cube Steaks

Grocery.

Sunthine: Vanilla, Altorteit 0"
Peanut Butiee Waters of Reg. or|

Cheezlt
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$189
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Instant Tea
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Dog
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Cream or Whate Keenel Camn ae
Liarden Pear 1214 5 o1,
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