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- IR Champagne friendly recipes
.~ Holiday sippers.

restaurants is Vouve Cllcquot 830

BY ELEANOR & RAY HEALD :
BPECUL WRTTLEA . followed by Perrier-fouet §22 and :
. . Celebrations nro more festive . Moet & Chandon §33. E
‘I’ D . f, with a glass ofchnmpnx::. tBhl:: - hlzir don:emc spark!tg;. tdh B
m am jt's important to remembor that . shako-out is Domaine Chandon i
e Ing o cham ’:%lﬂe has a Fronch connec- :mung :::-;:-pa $1Bood  }
' . tiond courtesy to its origins, 108 7. ' !
OySt ers and caviar tho hame champagna should be. Taking o quick survey of partici-,
. - used only in referenco to the pants at the Red Wagon Wine ‘
ith my new henlthy cating rogimen, I sparkling product from France's . Shoppe's Champagne and Deasert .+
can honestly say there aron’t many “ Champagne region, All other bib-. Wino tasting at Birmingham's -
- foods that I have a passion for, As a pro- . blies, even if they are French, .75 Townsend Hotel, tho favorites
. poneat for thie beef industry, thero wero daya should ba referred to as "sparklio; wera led by Talttinger Beut La Fran-
. when I used to salivate over a Pittsburgh Raro wire,” : ‘ calse $28 followed by Rulnart Brut
_atyle of tenderloin. Having spent my summer * Holiday colebrating and ringing $38 and Veuve Clicquot 830,
vacation in Maine, I thought lobater plucked in the New Yenor with champagno - Arleno and Dennis Pinko )
from the chilled waters of New England, . is a centuries-old tradition. But . attending from West Bloomfrld : .
- ateamed and served with enough butter to clog “ this is the 80s, in lovo with . shared their proferences. “Ruinart
Hulk Hogan's arterics would be culinary nirvana _putting o now twist on old things, : Brut with ita yeasty taste and
“but it wasn't. ’ - At asmall gathering, try pairinga clenn, lingering finish was tops in
Lindt chocolate and Godiva trufflea were once French champagno with its Cali- my bo'ok,' Dennis said. Ho aloo
revered, something to bo left on the tongue to fornia counterpart. Be in tho pi praised tho non-vintage Philip-
slowly molt and entico the senses but now they _ of things and serve only rosa (roW ponat “Lo Refiet” $34 for it “very
make my teeth ache. Even momma's famed “slid- 7ay’) champagnes. Design n light distinetive tasto.™
ore” (d lings cooked in do chicken menu around sparkling wines Arlend's preforence was Vouvo
“broth) that I still enjoy on my birthday every . using the suggested recipes, gar- - Clicquat. prefercnce was You
year, leave me comforted but miasing tho good " nered from around the world, that | tequat.
- old doys when they were a staple and not o follow. - Champagno Doutz is not as well
treat. Over tha last two deeades, Cali-. known as many French cham- :
So what could possibly turn this man's head? - fornin has made a namo for itself | pognes, The 2380 Champagna :
What could mnke me stray? . in the production of sparkling * Deutz Blanc de Blancs $43, made .
It would bo caviar and oysters, both are true - wine. This is duc {n great measure 100 percent from chardonnay ia N
.delicacies. to tho interest of some French ., stellar. Champagne Pommery is H
Oyetors g eics i & Chu spus cvllbisaherslone,
. on was the firat) who s 1 o . ace ° .
- Oyaters, best known for their reputed pphro- don was & sp&:mmznv;hwmt:fgnfh"?— Hostess gift: Champagne and the holidays are perfect especially like tho bright, fresh :
dislac powors, have been a favorite food of lovers forais Is there a taste differcnco ‘matches. : o and creamy non-vintago Pommary
hroughout the centuries, Roman emp paid . between French champagno and " o i ' Brut Roya) $31. :
for them by their weight in gold. Pharmacologi- California sparkling wine ovén if * | with o lasting finish representing Theso bottlings are showy and While champagne may bea -
cally, the truo aphrodisioc capacity of an oystor it's produced by a French compa-. | the epitomoof finesao in a pon- forward maldng excollent accom- | French connection, the Spanish
really d,opcnda on itd dnpnménu content. . ny? Yes, absolutely becauss the . vintage Brut Ct i to finger appeti : aro also making serious sparklors
D i is a o ttor that hulpﬂ' gov- soils and climate are different. « 1991 Domalne Cameres Brut Norwegian salmon or shellfish properly called “Cavas.” Tho
ern brain activity and influenco sexual d_emm. Thers is howover a thread of simi-" |, $21 showcases expressive Califor- | soupa. biggest player is Freixenot with
In her book “Oysters, a Truo Delicacy,” (Copy- larity in style. ~ 77 +| nia fruit. Whilo bigger and fuller « Mumm Cordon Rouge Brut $28 | ita Glorin Ferrer label in Califor-
right 1995, Macmillan, $12.85) Shirley Lino A good way to taste thisfor : - . jon tho palato than-it's French with 26 porcent pinot meunicr and..{.nia. The Glorla Forror Sonoma Brut
offers oyster lovers definitive l'nl'urmntlon on 12 yoursolf i3 to compare the product coropatriot, it has an oxtremaly 10 porcent reserve wine in the about $11 is a winner with the
of the most prized oysters availablo in tho west- in pairs - French and California. delicato finish that's lengthy with | cuveo sums up to depth and rich- ‘Mushrooms in Garlic Sauce
omn world. . ' We'ro suggeating you do thiawith, -| tossty hinta. ness. This is a blg, ereamy stylo recipe.
In addition to recipes, you'll find health and ) threo French champagne houses,.’. | - The nbove comparison reveals | wine with a complex, clegant fin- TRoso sparkling wines from Cali-
nutrition informatlen, and learn more nbout tho . Taittingor, Moet & Chandon and. _ [-Jight, delicats styles sensational ish. fornin are flattered both by their
- history of oysters. Thero aro 75 calories in 12 Mumm and their new world coun- | with Caspiun Sea caviar. « 1990 Mumm Cuvee Napa Win- | color and redolent pinot noir char-
oysters and they'rs loaded with good Omega- . terparts Domaine Curneros, . ..+ *|., ¢ Moot & Chandon Brut Imperial | ery Lake Cuvee $20 with uniquo acter, You can't beat the 1991 lron
=T hlwmlzl‘lnﬂy ﬁ?o%&ﬁiﬂ have been o food gonndnv'n Clma%cn nn& Mumam 333 1lum r?mnrknhly tiny qubblea zwmncn of tmg:}cu] fl_’x-uit imd man- | Horso Rose 828.
- 80/ co times. . . apa Valley. Choose the dricst of ;| and lots of toasty aromas. t comes | darin ornnge, begs for salted ! i ; .
- Without o doubt, I will pay anything, drive theno wines Jabeled “Brit” Tho . | Acrosa mature yet lively with good | almonds as an accompaniment, d&e%&ﬁ?&ﬁgﬁ:}:ﬁ%ﬁ?
- anywhere, and probably risk life and limb during " object liore is not to judge which' - concentration and medium weight, For that 90s twist with this gon- | i jndustry style leader Schrama- v
a horrendous snowstorm to enjoy oysters. . you like better, but rathor tolook. It is uniquely reflective of Cham- erous and rich pairing, serve qual- berg. New bottlings for th
. Dety 0 ¥ 5 orve 3 g3 for the holi-
Although a rich dist and warm waters dictate .at style similarity, Hero's what £ | pagno terroir. . ity fresh-popped popcorti. days include 1850 Schramsborg
. that oysters remain femalo, tho female oyster 1ok for: L N » Domatnie Chandon Reserve $20 If you like to follow a best-sell- | Blanc de Blance $25 and 1991.
likes to revert back to being male after spawn- » Toittingsr Brut La Frangaleg. | i8 a.show atopper with rich, flaver- | era list, then you should know that | gy Rosa $25.
igg. T&o male ayswrnls? gots nkcbnntl:c to go $28 is refined with some toasty . ful, distinguished fruit. It'a very tho hottest-sclling brand of French I
: the process of a8 man, ‘1t's dolicate t | lengthy, creamy and rich « See recipes inside.

"ns one million egga per year, just liks the fe'mnley _ mon-vintago charspagno in U.8.
oyater, This and many other facta in the boalk, . - M
Vumkaélt w:?hwbﬂe. Butjﬁ:ﬁ as ?“x:: o2 ltl;:-o ‘G . P i ) -

et | ‘Great Pretenders’ mix up ta

in exchange for some real good caviar.

y rinks

Caviar . BY MARY RODRIQUE Loy Raspberry ~
R 78y VTR , i "
i Iwould probably cven do tho same if tho * ! - : Car-ktall:
; ~ caviar wasn't real good, aa long as it was accom- arty goers and their hoatd are discovoring Created by
| -panied by a decent champagne, Belugn and [ fho drinks they quaff or serve at holiday Betsy Tjapke
: , Oscletre and Sterlet, and, if my Ameri- | - gatherings don't have tupo'nltoholh to of Rothbury,
" can Express card limit was dopleted with the ] tastegreat. . ' .. sl this entry
“purchase of one too many oystors, even salmon .| ! With the biggest drinking:boliday of the year A
S hioes of us with s passion for caviaryeill  { just days away, what bettar time to consider inne; was a first
 durcly enjoy “Caviar, a True Delicacy” by Susie vativo concoctions that'taste 5o good, you won't place winner
*~Bosckmann and Natalie Rebiez-Nielsen (Copy-~ oven mins thalechol? - ... f 0 inthe AAA .
_right 1895, Macmillian, $12.85). - g ca AAA dis- competition.
If your Now Year's Evo party needs an elegunt tributes frea ido the,“Great P d : .
-boost or you want to start the New Year off right ?%d"v' a booklet listing recipos for teoted
" by earving your partner breakfast In bed (blini and tasty alechol free drinks.” .. R :
“ith cavior and Mimosas, of course), you'll ba The annual AAA sponsored: contest, held this *
- thenkful for the in depth information on every- | :Paat October'iu Dearbors, drevy 300 entrion from - §
- thing you wanted to know about caviar, which 15 contestants wero chiogen. “Salute to the
. Ah, but where ean we got these passionnte edi- ‘Automoblis®, wizs the contest: thame to coincide
-bles at their best? For oysters, get out the Yallow | with the 100th anniversary of the U.B. auto
. Pages and start contacting upscalo fish stores, indsistry to bo celobrated in 1986, o
. Locally, I would shop at Su ¢ Fish in Royal: ‘ I«@lﬁuﬂmmdthn{rdrmhfurapml‘nf
.Oak. Also, if time permita, ceatVicoin | . judges including Wayne County Shoriff Robort
| - Novi and Beverly Hills, and Papa Joe's in " . “Ficans; Jim "Lark, owner of the Lask,reataurant , .
:.Rochester, R . in Weat Bloomfleld; and Cormen Harlan, rachor-
" Large supermarket chains inight have soma, | WIS qﬁ%},‘{-’lf{l.;hmygl_‘. R )
:Long Islands but trust mo folks, its worth the . C o sgon and: e et L AM MG ]
added offort to do a littlesearching - . ok Patoskay to mix thedr, driks in othor reglonal * fow years back In AAAs groat kréwnles contest. grond gingdr. - :
™ Monihan's in Ann Arbor’s Kerrytown would » compelitions, . e et g et Feiday, sho spent a few hours in ths - Or put.a small scoop of Moloday Farms lita or

alsobe agood stact, .. . .4 L L a‘““ Laren G{Wu‘t Blm’:d‘;ﬂd.d _V'“ a ﬁnnﬂnt Birmirgham AAA office making her Crankahaft - no-fat vanilla ice cream in a favorits tall glass.
Citelar lovers will appreciate the good stock at ) withober “Crankshaft Sangria® featuring alcciol-  Sangria for patronia, - .. W 4 v UrT T Add low fat eggnog and a dash of nutmeg and stic -
Sany Marchant of Vino ’md:r‘n' rocet iamo. - .+ |- fres red wino, undiluted froren lemonade, fre You cén skip the alcohpl and theifat with'. slightly. As &: ice cream starts to melt, youll
:Q'-et.hmmm :& Caviar % Caviar Fod-Ex ‘clirus and soda water. 5 Melody Farmn now-low-fat eggnog, introduced receive a flavorful double treat. K
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7 Jika'the iden of lefa‘alcohol at the
Loren.*You don't have to booss it up.
Bbe enjoys croating new.reclpes; ¥h
cakas, brownles or

17

RV
Wonder, Wintar Wonder, avallable through Feb: -
rusry, in white chocolate flavor jca croam m
Ah chewy red and green mint flakes. - "¢

“1 Béen vry popular. It will be back next winy
% at loast for. the next two yoars,” said George. |
-Pora. Winter Wonder sbake, deposit two of
‘threp scoops:of Winter Wonder ics cream-in &
tender and add milk, Mix well. The result will be:
urry of -color, reminiscant of a anow storm Pl
North Pole. BRI N _,,.:':.;a-'
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