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Mest Beringer’s winemaster at benefit for the arts

What's the appeal of wine auc-
{lons? We suspeet it’s the drama be-
cause at the best of them, you rarely
tind a bargin.

At least thot's what the ofganlzers
of WineFest 92 arc hoping, Saturday,
April 1), marks the 10th annlversary
of WincFest, an aucilon |poruore¢
by the Ann Arbor Art

focus on wine

-% Eleanor and
- 4 Ray Heald

1d.

yard s char d b, 3!
ing, rocky soils produclng lnlll of
rick, cassis-berry flavors and good
aciditles,” Stragla remarked. This
wine s elegant, refincd and aging
gracefully with mature blackberry
and black cherry frult and an ap-
pmllng herbal background, )

ralse money lor art dt.~

slgned for senior clilzens and under-

talent.

With the cutback In state funding
to the arts, WincFest 92 reveaues
will go a lung way In keeplng the Art
Assocjation’s programs afloat for

.the coming year,

ACCORDING TO. tho February
1992 issue of Connolssenr, in 1990, at
Sotheby's  London, the Romanov
Imperial cellars were finally aue-
tioned, 73 years after Czar Nicholay

“ 11 and his family were murdered by

1he Bolsheviks.
Approximately 13,000 bottles

“were sold for a total of $1,074,544.

‘These who garnered highest bids’[n-
cluded a Swiss who paid a record
$12,705 for. three bottles of 1891
Post. Why? .

A llnk wlth history, pertmp; Tasl‘

ing something remarkable? That -
could be since this hnllllng was fit -
- Knights-Valicy wines as Wine Selec:

“for a king.. -

While, the Ann Arbor WineFest
can’t promise wines of this stature,
they do.contend that some of the

area’s finest wine collectors have *

Crepes perfect for brunch

CAP.~ I-‘onnnl entertaining mny'

“not it ‘Into your busy schedule; but

serving brunch ‘on .the weekend .lo -
friends and family Ls'an casy. way lo
stayIn touch. Swiss Chicken-Crepes
can e’ made §n advance, -then

popped Into the oven to bake when

your'guests arrlve. Serve with frult
_compote’ a basket of muffins, Danish

Ppastry 7 and sleamlng mu;s of choco- -

Jlatel -

 SWISS CHICKEN CREPES
h cup low-fat {1 percent) milk .
1 tenspoon cornstarch : .
Y4 cup reduced-fat mlynnnnln
4 Inspomu Dlhn llyle prepnrtd
miustard .
4 teaspoon ground black WPPer

%1 cups (G oubces)' lhrcddcd Swiss .

cheese
2. cups
shredded

‘cdoked chlcken lm:nl.

-1 cup frozen peas, defrosted

Y4 cup Jarred roasted red peppers,

. chopped

- Repeat.

12 crepes (recipe folitosve)

Prehest oven (o 350 degrees F. In
2 medium saucepan, combine milk
and cornstarch unttl smooth. Stir I
mayonnaise, mustard and black pep-
per..Add 1 cup of the cheese. Over
medium heat, cook and silr writil
‘cheese is melled, about § minutes.
Add chicken, peas.and red peppers;

. cook and stir until hat, nboul 3 mln-

utes.

“across the ceriter of cach of the 12
cre|

Atrange, seam side down on.an un-
greased'13 x 9 x 2-Inch baking sheet.
‘with remaining crepes;
sprinkle with the remalning 1% cup
cheese. Cover and bake In o 350-de-
gree F oven until hot, about 20 min-
utes. Makes 6 servings.

QUICK CREPES
1 cup plus 2 tohlespoons low-fat (1
pcrtcnl) milk
2 cggs
4% cup pancake and walfle mix
2 tahlespoons melted batter.

In 2 medium bowl combine milk

and cggs until blended, Add pancake
mix, stlrring until smooth. Lightly
brash with butter the botiom of a 6-
‘or -7-In¢h crepe pan or skillet with
sloping sldes; heat until hot. Pour a
scant 1% cup batter into the pan,
tipping to coat bottorn; cook until the
top is set and the underside Is brown,
about 2 minutes. Using a spatula,
Joosen crepe around the edges; turn
and cook the other slde, about 30 sec-
onds. Place crepe on a sheet of
waxed paper. Repeat. Stack crepes,
placing waxed paper between each.
Keep covered. Makes 14 crepes.

cooking
calendar

@ KITCHEN GLAMOR
' Lec Bailey, author of “Cooklng
For Friends,” visits Kitchen Glam-
or's West I]Inomlleld Kllchcn. 11:30
a.m. Wednesday,

Guillano Buglalll vhlu Kllnbcn

" Glamor's West Bloomfleld kitchen
. with his “classic techniques” of Ital-

jan cooking, 6:30 p.m. Monday, April
6, Tuesday, April 7 and. Wednesday,
Aprll 8, He wlll prepare three re-
glonal Ttalian menus, Cost (s $80 a
class, $225.for three-part series,

Nancy Bayer of Gourmet Connec
tion In Birmingham leaches siep-by-
step technlques forperfect results

when working with phyllo dough, 7
p.m. Tuesday, March 24, at Novi
store, 7 pm. chnasdny March 25,
at Redford store, 7 p.m. Thursday,
March 28, at West Bloom!field lloﬂ!,
and 7 p.m. Friday, March 27, at Ro-
chester store. Fee is $3. For infor-
mation, call 537-1300.

Spoon. Vu ‘cup chicken . mlxlure"

. Fold one edge of the erepe
over the {(lling and carefully roll up., | '

WINE BULLETIN BOARD

Meet 45 or more Sonoma Coun-

pressed at their ageabillty given
their modest refease price — modest
that s, by current Napa Valley ca-

Ay or rep!

at the Senoma County Winerles
Grand Tour and Tasiing, 7-9:30
‘p.m. Monday, Aprll 6, al the Troy
Marsiott. The tasting ($30 per,
person in advance or $35 al the
door) benelits the Center for Cre-
allve Studles. For rescrvations
call 872-3118,

bernet sauvignon prices from many
KNIGHTS YALLEY s a small ap-

pellation 17 miles aorth of the Bee-
inger Winery in St. Helena. Flanked

* by Alexander Valley to the north,

this' small area is widely rccn;nlzed
for premium cabernet sauvignon
and blane because the mi-

‘dug decp Into thelr cellars ‘for some.
rarc bottlings’ to keep the pnddlm
rajsed at this year's event..

Ed Shragla, Beringer Vineyard's
winemaster ls the, 1992 auctlon-hon-
orary chalrman. WineFest attendees |
will ‘have the opportunity to meet

Shragla and to nmple an array of

Buinzur wlnes. . .
+ Qver the past: sevcml years, wo've
recomimended many of Berlnger's

tions.of the Week: Recently, we had
the opporiunity to sample a vertical
of-Berlnger Knights Valley Caber-
nets from the 19001 and were im-

Note: Crepes can also "bé -made
‘ahcad, Securely-wrap the stack In
-foil; freeze forupto 2 months, Thaw
at room temperature for 1 hour.
- Place in a preheated 350-degree F
oven unti! warm, B to 10 minutes.”

- Recipe:. from: Nntlnnnl Dairy -

"Baard,

croclimate and gravelly solls are
Ideally suited to the varletals.
L Although’ the Beringer family

- planted grapes fn'Knights Valley In

the-1960s, the reglon’s name dldn't
appéar on° a. Beringer label .until

1974, The winery was so enamored -

with-the fruit'emerging from thls re-
gion that I, in concert with other
growers i’ the reglon, petitioned for
the-establishment of a new appella-

tion. Knights Valley was granted this
status [n 1982, .

. The following I8 a sampling rram.
our lasting notes referring to Ber-
inger, Vincyard's Knights Valley Ca-

:bernet Sauvignon produced as a 100 .

pereent varictal,
1982: “Inherent to al) Knights Val-

" ley cabernet-sauvignons Is a rich,
ripe berry flavor —almost. remini-.
commented

scent of raspherries,”
Winemaster Sbragla, We agree. Age
has added a significant bottle bou-
quet and aromas of black cherries,
blackberties witk fragrant -spicy

auk. Almost 10. years after the vin- .

tage, the wine Is hanging In there
with abundant soft fruit and_good
balance.

1985: “The ‘Kalghts Valley vine-

black cherry aro-
mas, splcy oak with dusty, smoky
hints, Finesseful yet powerful frult ls
accented wlth hints of black olives
and a deliclous lengihy tinish.

1988 This wine mirrors the same
attracilve fruit characteristic of the
‘previous wines. Is youthfu) qualitivs
will mature into handsome drinking

WINE SELECTIONS
OF THE WEEK
1990 Beringer Vineyards Sau.

vignoo Bluac {§10) was modeled
after Chateay Haut Brion Blanc,

form of Ilaitery, then this wine
has dope it well. The 25 percent
senublon in the blend together
with barre) feerentation and bar-
rul gging yielded o wine with gen-
crous {rult and cleganl balance

ruvealed winery Tor
Kenward, 1 imitation is the best

q deslgned to
ny seafood.

pa

in the next 1hrec years,

WioeFest  Auction P-nlcvlm
Saturday. Apri) 11 beginning at 6
pan.. with s buffet reception and si-
leat auction at Rudisson on tht Lake
In Ypsilanti husted by 10 o1 the arcas
premier wine and Joud purveyors

The live auction follows the bulfet.
Cost is $65 per person in advance or
$70 at the door If available. Slnce the
auction generally sells out, the latter
i  risky decision Fur reservatlons,
cull the Ann Arbor- Art Assoclation
ut{313) 994-8004

BREAST

or would

If you have ontg»‘q,uestions regarding
IMPLANT UTIGATION
like
your legal rights.

-CALL

_RILEY P. RICHARD
L 35771778 =

. Experienced Triol Attorney -

Since 1974,

information

regarding
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"-193'30 Middlebelt

 HOURS:

FRES_ C OICE

-LivOnia .

Between 7 & 8 Mile Next to Kids R Us + Across from Sears Livonia Méll )

'MON.-SAT. 9-8
SUNDAY 9- 5

477—3 100

Wu reserve the ﬂghl

to llmit quantitics. .
- Al sale {tems available

while supplles Jost.

U S.D.A. Corn Fed Western Beef
BONELESS
CENTER -

‘CHUCK"
ROAST

U S.D.A. Corn Fed Western Beef-
LEAN BONELESS

STEW BEEF °1, 88

LB.

ROLLED
ROAST

“U.S.D.A. Corn Fed Western Beef
BONELESS + CHUCK

°1.88

TURKEY &=
BREAST

99°¢

CUT
ROAST

U.S.D.A. Corn Fed
Western Beef

BONELESS
ENGLISH

i lvo 79 s

Armour

HARD

All Beef Hamburger
from

GROUND

Sugar
Cured .
1 Lb. Pkg.

SLICED
BACON

<§'" »
99°

LIMIT 3

Extra Large Fresh Delmonte

PINEAPPLE
$ 1"099 EACH

BRUSSEL
SPROUTS

CARTON 99 ¢

Fresh Crisp

ORANGE
ROUGHY

Fresh - Frozen

BONELESS

*4,8

U.S.D.A. Corn Fed Western Beel
WHOLE * BONELESS

TOP SIRLOIN STEAK
*1.99.

ORDER NOW FOR EASTEP..
Kowalski'» Grandma K

SPIRAL -
SLICED

$2.77..

Fresh » Crisp
Florida

CABBAGE




