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Chateau Fulssel:

tered

" in a magnificent, 15th-century edlf-

lee in the Macon reglon of southern
Burgundy. But do not let the proper-

‘Blending wlnes from
three vlllages builds a8

ty's age and the
ing Chateau Fulsse deceive. It Is a
sophisticated and diversified modern
winemaking . operation dlrected by
{lfth-generatton owner Jean-Jacques
Vincent.

During the 127-year ownership of
the property by the Vincent family,
Chateau Fuisse has garnered a repu-
tatlon as the finest producer of
Poullly-Fulsse, The best wines from
the 50 acres of Vincent family hold-
ings ta Poullly-Fulsse carry the
name Chateau Fulsse.

The Chateau Fulsse vlneyards en-
com| about 100 separate parcels

" - of land midway up stapes ln both the

Poullly and Fuisse districts. Eack of-
* fers a distinet character to the wine
* and Is vinlfled separately to main-
:. tain the original identity ol the vine-
yard section.
After vinlfication, lots are blended
;; to offer the consumer the consistent
and inimitable Chateau Fulsse style.

- A limited 13,000 cases of Chateau

 Buds, 3B

Fuisse are preduced each vintage.

‘ See Larry Janey' column Taste

ORIENTAL BURGERS
10 ounces ground beel
2 water chestoots, minced fine

« 1 green onlon, chopped fine

1 tablespoon bolsia sauce

1 teaspoon soy sance

:% teaspoon ground glnge

Comblne all lngrgil;gnu and mix

[ndmkndlm:led oa grill.
TR

"'MEXICAN BURGERS

0 atioces ground beef
uhlupnon uilnced falapeno pep-

Y l a5poon salt

1 tablespoon salsa

2 thin slices Monterey Jack cheese

" Combine ground beel with pepper,

salt and salsa. Cook as desired on

E}l l‘wp with Monterey Jack Cheese
1 did: llrced avocados, If desired,

L

more har
wine. The 1990 Macon-
Villages Is one of the
best in the last 10
years. The acid levels
are balanced and the
wine overall is much
better than the 1989.”
— Jean-Jacques Vincent

THE 1989 Chateau Fulsse ($38) Is
pricey by the mere fact of ts rarity.
It's generous and extracted, mirror-
ing the characteristics deseribed for
the regular Poullly-Fulsse (see Wine
Selectlons of the Week), but Is a sig-
nlficantly bigger wine.

If you deckde to buy this wine, re-
member the dircctive on Chatean
Fulsse’s cellar wall, inseribed in
1955 by the local tax colleclor. It
translates, “It's beiter to put your
nose in a glass of Chateau Fuisse
than in your neighbor’s business.”

SOUTHWESTERN TUREKEY
BURGERS

1 pound ground turkey or ground

chicken

2 tablespoons instant taco seasoning

1 small onfon chopped flne

1 teaspoon ol

1 smal! clave garlic, minced
Combine ground turkey with

taco scasoning. Mir well, set

well. Shipe latd hamburger pattles~aside. Sauteonion’ tn ol with: par-"

lic until tender. Add to ground
turkey mixture. Mix well. Shape

{ L\)

, focus on wine

4 +7 Eleanor and
" j Ray Heald

A vineyard in nearby St. Veran

“POUI!.LY FUISSE clmnlnnnay
as a

ylelds frult for n St. Veran chard

nay, also produced at the chateau.
This vineyard may be described as a
clos,-a single, demarcated vineyard

not Meur-
sault or Pullgny "' Vincent contends,
“It 1s also not a3 pricey and Is a per-
fect wine for fish and Lighter food

grapes of and

unlform quality,
Three negoclant wines, Poullly-
Fulsse, Macon-Villages' and St
Veran, are also made from grapes

"bought from local growers, They are

selected under the supervision of
Jean-Jacques Vincent, Who moniiors
the growing, harvesting, blending
and boitling of these wines,

Poullly-Fuisse vineyards occupy
about 1,700 acres in the southern
Maconnais. Vincent's vineyard
sources In Fulsse, constituting about.
% of the blend, are sclected for thelr
llvely chardonnay frult, produclng a
wine of depth and richness.

.Herbs, spices make burgers flavorful

into pattics and cook on the grill
to desired doneness.

FRENCII BURGERS

. 10 ounces ground beef

1 tablespoon chopped shallot

dash dried tarragon

fresh-ground black pepper

1 ounce Roquefort cheese, crumbled
12 tablespoons Dijon mustard

It Is a soft, pleasant
white wine that makes a good value
for aging.”

Macen-Villages Is the largest ap-
pellation in the Maconnais, with

nearly 6,000 acres. Vincent's wine
(100 percent chardonnay) is a blend
of three villages. The first offers &
muscat character elevating the
wine's aromes. The second lends
structure to the wiae, and the last
glves flnesse and elegance to the
wine as a whole.

“Blendlng wines from three vil-
lages bullds a more harmonlous
wine,” Vincent sald. “The 1930 Ma-
con-Villages Iy one of the best In the

last 10 years, The acld levels are -

balanced and the wine overall is
rauch better than the 1989.”

‘The vineyard sources for the St.
Veran wine are In the northern part
of the appellatlon. The area produc-
es chardonnay wines with bath pear
and peach aromas and flavors.

Chateau Fuisse makes fine Pouilly-Fuisse

WI.NE SELECT lONS
F THE

1J. Vinceot 1350 Ponilly.
Folsse (318) {3 highlighted by
hints of toasty bread aromas
with well-structured chardon-
noy flavers that are well-bal.
anced and delicious. This is ¢
handsome chardonnay from
southern Burgundy.

JJ. Vinceut 1990 Macon.Vil.
lages ($11) has appealing ap.
ple, pear and melon aromas
with vanilla accents. The ex.
pressive flavors and generous
JSinish make it a value-priced
wine.

Potato bread is a blue-ribbon winner

See rclated story on Page 3B

OLD FASHIONED
POTATO BREAD

(Michigan State Fair flrst-prize
wianer, 1986 through 1930)
% cup mashed potatoes
1 cup potato water, reserved from
bolling potatoes
1 pkgs. dry yeast
batter or

Heat milk with margarine or but-
ter until temperature is approxi-
mately 105-115 degrees. In alarge
mizing bowl, combine 4 cups of
bread flour, the remaining sugar,
and salt. Add mitk and mashed
potatoes to dry mizture. Blend
until smooth. Add the yeast miz-
ture and stir in enough additional
flour to make a stiff dough. Turn
out onta lightly floured board.

Kncad, adding additional flour as

2 tablespoons sugar

1 tablespoon salt {less If you're

watching your salt intake)
1 cop warm milk
6 % to7 % cups bread flour

Preheat oven to 375 degrees.
In a large bowl, sprinkle yeast

and ¥ tablespoon sugar over
warm potato water. Let stand un.

Comblne all Logredients and ml.l
well, Cook as desired on grill.

! foamy, about 58 wminutes.

necessary, until smooth and elas-
tic, about B to 10 mtinutecs, Place in
a large bow! that has been coated
with vegetable oil; turn dough to
grease top. Cover ‘bowt with plas-

. tic wrap and a towel. Let riseina
warm place until dough is double
in size, about 30 minutes, Punch
dough down, turn over in bowl.
Cover and let rise again for about
20 minutes.

Piincli doiigh™down” Turn™out

onto lightly floured board and
knead to get the air bubbles out of
the dough, about J to 4 minutes,

Divide dough according to the
number of bread pans you are us.
ing. Roll each portion of dough
into a 4- by S-inch rectangle.
Fold and shape the dough into
loaves and place in greased toaf
pans. Cover with plastic wrap
and towe} and let rise in o warm
place, away Jrom drafts, untit it
doubles in size and fills the bread
pans, about 40 to 60 minutes. Re.
mave coverings. Lightly sift flour
onto tops of loaves. Bake at 375
deprees for 35 to 40 minutes or
until loaves sound hollow when
tapped on the bottom. Remove
from pans immediately and cool
on wire rack.

Yield: 2 loaves if using 94- by
54- by 2%-inch pans, 3 loaves if

— using 8%- by 4%4- by 24-inch pans.—
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24065 ORCHARD LAKE RD.

8-9; Sun. 9-5

We Feature U.S.D.A. Choice Beef
AT IGA | GET ATTENTION!

QUANTITY RIGHTS LIMITED = NOT RESPONSIBLE FOR ERRORS IN PRINTING

Mon. thru Sat.

Hey! ...the new road
is open to IGA!!

CLIP THIS COUPON

TRIPLE COUPON

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

1. 2. 3l

4. S.

LIMIT ONE TRIPLE COUPON PER FAMILY. WITH $20 ADDITIONAL
PURCHASE. GOOD MONDAY, AUGUST 18, 1991 THRU SUNDAY,
AUGUST 25, 1991. ONLY 5 MANUFACTURER'S COUPONS MAY BE
REDEEMED. ANYTHING OVER 5 MAY BE REDEEMED ACCORDING
TO OUR DOUBLE COUPON POLICY.

Hambur

er from
Groundg Chuck

5 LBS. OR MORE

Country Fresh
Vanilla
Ice Crea

Save 30" b,

BONELESS » CHOICE

Chuck Ste_aks

1GA Tablerite

Save 30¢ lb. . $ 1 99 lb

Yousneamynt o Save
‘:‘,’é}:&‘r"“ . 50¢ tb. .
i SYSTERS \\ 5 Quart Pail
M,uw.v MENT \ Hey KldS!!! ) Kids P . Assorted Varicties Frozen
NT \ : . ids Prize Registration enos ]_ |
ouU s= Register To Win An Mom grsp Ty
9_%@2‘——‘ A C Addeens, . y
CoamG 2 pple Computer or P T -
:‘gr. WIEMBER S 2 A BMX Bike! Mead Not T Provant Ta Win - 9
= — 768008
. 1GA Tablerite . Oscar Mayer Vegable Wit Bl Chicken,
Quarter Pork 4.5 Oz. Pkg, ke o bine & Chece
) 7o § ¢ B
Loin Chops 11 chops 1 . 1b.| Lunchables pkg. anguet
Save 30¢ tb. Save 60* Pkg. Pot 1es
Light or chumf’s‘-’ﬂf Mayer Turke Turkey Stare Fresh 39 ¢
Sliced Bologna $1 .69. ¥ 89 &
. Bunien, .| Breast o Ib,
Wi cners Smn: $1.00 tb. Save $1.00 {b.
Farmer Pects 5O I1GA Tablerite .
. NELESS - SKINLESS
So-Long 110, n9¢ Chicken 509-00
Hot Dogs Jd Breasts .. .o, eIV ib.

U.S. 1 Michigan | 4 California California
NEW CROP FRESH GREEN | Juicy Sweet S8 en
Paula Red Broccoli oG R-.m-. Aumufmhl\nu 5499
Apples Plums iod FAME Milk *1.69 T?:jwell Houte Coffee  *4
¢ o (ingden + 6.7 az, can oy 00
1.59 (79 69°.. Bakery ) |spacie, oL
3 LR, BAG nuncH Oven Whl‘i't":"'“" “, Brownie Mix 99
% Coca Cola
FOMETOWN CYUPON | ' RGMETOWN CRUPON "} 11 town Recycling Bread f% 1z Products
Rags-Ausorted Varicties BﬂlykatrAMnodl?ndLM.ﬂoan Makes Cents! ; Cans 2 35
gpaghettx $ 1 29 Snac % 89 i for . pep
auce i ceyele your lsge paper 01 & . o
B Sra05 o l‘:\?ﬁisﬂ“uoree :ém:em"l'l‘"h.f‘”p""' 3 }}m-lsv..-_zr... 5/5 1 - 2 Liter
[y ax you reute, we'll pay s Snacks N— [
Py UM o I TS POt Coesimad IR TP i |
e, SEE | B o 1GA Bons " 59°| " l'nl;s

Assoried Varieties

Jell.O®

Jot

100% Hardwood

N Charcoal

- $

PrePriced At69¢
100*s Recycled, White or Tan

ri
Towels

99

200 g

Reg.. Spiral, Wild Wheels.
Teddy Bears or Dinohae

Mac &"(‘:heese
Dmners

[*1




