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Associate Professor of Art and’
Director of Sonoma State Uni-
vorgity Art Gallery's Bob Nugent

and Joe Benziger, director-of |

wittemaking and also n manag-
ing partner,

-Early on, the concept was to
offér consumers an apportunity
to purchase small lota of unusual
wine with labels crented by
nationaliy-known artists,
Nugent's own chalk pastel trip-

Imagery from 'pdgé QB

tych of chardonnay grapes

‘grored:  thrée-bottle series of .

1984 Imngcry’Churdnnnny.
An “Acropilia Collection” rep-

B d the ‘work of w
ers and 12 artists on the 1985

Imigery- Sekies Cabernet Spuvi-
gnon  and 1986 Imagery
Chardonnay.

- The Acropelis theme inspirca
atl current artwork on Imagery
Scrica bottlings: The idea and

Wine Selections
W The following are summar
palate tantalizers lor sealood
dishes, veal, chicken, lightly
sauced pastas or picnic fare!
. 1995 Chateau Tabblik (Aus-
tralla) Marsanno $11 -
1994 Morgan Sauvignon Blanc
{barre! formented) $11 — excop-
tional value
1994 Quivira Sauvignon Blanc
$14.76 .

1994 Charles Krug Catperos
Chardonnay Reserve $20

1894 Chalk Hill Chardonnay
s21

1985 Siml Rose of Cabernat
Sauvignon $8 -

1895 Callaway Pinot Grls $12
— sonsational, don't miss Itt

1893 Morgan Chardonnay

* $8.50 — teritic value

. glovess $18 — vary ganarous

Resetve $25 =~ fantastically richt

W 7o accompany grillad meats
or gnilled vegetables: .-

Mariot

.name originates.from o 'Gieok-
style siructiira the Benziger's
found deminating a hill.on the
ranch when they bought it. Thoy
‘have refurbished ‘the amusing

“structure that they regard with

great affection.

After the death of Bruno Ben-
ziger in 1989, Imagery Series
tock o new direction to focus on
unique, csoteric and endangered
grape variotals, ‘Aware of small
parcels of uncommon varietics
Such. ds inzolin, la grein,
valdeguis, trousscau, grillo, viog-

e 1, 1 u“d 3

nier,. g s

‘1994 Hogue Ci

1992 Napa Ridge Roserve
:Cabema\ Sauvignon $15 H
1893 Farrarl-Carano Merlot

$24 .

1984 Boaulleu Vineyard Zin-
fandel $18

1983 Chelk. Hill Cabernet
Sauvignon $23

18993 Charles Krug San-

g

t ..
- M Bast at $10 and undor:
1894 R.H. Phillps Mistura $6
(blend: of syrah, grenache,
mourvedre)
1894 Napa Ridge Cabernst
Sauvignon $7.50
1995 La Viellle Ferme (White)

»

WE ARE LOOKING FOR A MIRACLE
'AND TRAT MIRACLE 18 YOU!

Donase Yimr

MOTORIZED VEHICLES

R Directly to the
Society of St.Vincent DePaul

Call 1-800-309-2886
or 313-972-3100
Free Towing if needed-We Aceept Everything
Your Donation is Tax Deductitle
Procoeds banoafit thousands of childron

T hank Wn For Wur Support
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HAPPY HOUR
on the DECK!!
with DOG SHELF 'LNE"II:Q DRINKS & FREE APPETIZERS!

CHECK OUT OUR DI;I:L:? I.UN'CT-'I‘& DINNER SPECIALS
OPEN MON-FRI 11am Til 2 am & SAT-SUN 4 pm. Tl 2 am
Ffoataring:
NICHTLY DRINK SPECIALS ll‘/l‘\ ENTERTAINMENTI
b

4
30555 Grand River Ave. Farmington Hills (810) 478-2010
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Benziger purclinsed thesa grapes
and utilized them in tha Imagery
Serics. in the early years, rather
than have them’ disappear in
large blending batches. These
offbeat varietals targeted con-
sumera with experimental ten-
dencies who wanted semething
akin to a passport for exotic
wines and their origins which
either got lost or were replaced
by chardonnay and eabernet

Muffins,
See related Taste Budze column

on Taste front .
These muffins are great but if

you don't have petite muffin tins,
see the note at the bottom of the

recipe,
PETITE BLUEBERRY
MUFFINS
2 cups unsifted all purpose
flour
2 teaspoons baklng powder
1/2 teaspoon baking soda
1/2 teaspoon ground m]unox
1/4 teaspoon sall
1 cup fresh blueberries
1/4 cup (172 stick) butter or
margatine
1/3 cup honey
1/3 cup milk
1 large egg .
Preheat the oven to 400 degrees
F. Grease 24 petite muflin pans
and set aside. In a large bowl,

You can’t rub ribs the wrong way with spices

Sce related Taste Buds story on
Taste front. J
FRENCH PROVENCAL DRY RI8
) Rus
4 tablespoons crushed rose-
mary lcoves
4 tablespoons dried thyme
4 tablespoons freshly greund
white or black pepper .
S crushed bay leaves
3 tablespoons ground alispice
21tablespoons salt
Combine all ingredients in a jar
with a tight fitting lid. Shake well
to blend scasonings thoroughly.
Store covered at room tempera-
turo. Makes about 1 cup, enough
to coat 2 large alaba of park back
vibs.
CauN COUNTRY DRY RIB RUB
4 tablespoons paprka
1 tablespoon saft
4 teaspoons onion powder

sauvignen in the California wine
.boom of the 1970s.

Viognier and eangiovese are
emerging variotals in the U.S.
and ne longer considered esoter-
ic. But they remain part of the
core wines in tho Imagery Scries
along with malbee, cabarnct
franc, gewurztraminer, white

potit verdot, nebbiol
petite sirah, syrah, a late har-
vest riesling and zinfandel port-
style wine.

During the latter years of the
Glen Ellen brand ora, Imagery
Series was a way for Benzigor
marketing to tatk about aome-
thing new, but sales personnel
ond restaurant wine buyers had
difficulty with the unknown
wine namos and the continual
label changes for each variotal,

It is interesting: to note that
Bruno Benziger did not like the
Imagery Series. Ho referved to it
as “imaginary wines with imagi-
nary sales” and is quoted by hig
son Mike as saying, “That pro-

gram won't sell enough wines to
physic a canary.” But Mike, con-
vinced of tho merit of such
wines, atuck with the idea
believing thnt there was a grow-
ing consumer base {n the ABC
(Anything but chardonnay or.
cabernet) Club,

Winos wore made available

collection. Each plece in the col.
laction has a crate and wo will
lend it frec of charge to presti.
gious gallerics or exhibitions in
the United States.”

Imagery Serlea Art-on-Tour is
tho iargcst show in the world
with the single thome of wine,
Some 46 to 60 worka have trav.

through tho winery for direct) eled the U.S. and prints of salect.

shipment. Teday 5,600 caseg of
Imagory Series winds age on
strict allocation and are in
demand in savvy wine markots
across the United States. Plans
are to incrense produttion to
20,000 ‘cases over the next five

years. .

In 1893, Bob Nugent agsumed
Imagery collection curator
duties. “It has been fun working
on the series with the Ben-
zigers,” he anid. i

“The project has been terr;ﬁc
for me because I enjoy working
with the artiats, and I am partic-
ularly pleased that the Ben-
zigers decided to fund atravel

ed works are available, “As the
Benzigor, Family Winery busi.
ess grow, Imagery has become
a bigger part of the picture,”
Mike Benziger concluded.

Delicious Imagory Serics
wines currently available in our
markot are: 1883 Pinot Blanc
$18, 1991 Petit Vordot $18, 1992
Patite Sirah $18, 1993 White
Burgundy $20.

Look for Focus on Wine on the
first and third Monday of the
month in Taste. To leave a voice
mail message for the Healds, dial
1313) 953-2047 on a touch-tone
phone, mailbox 1864,

salad, are berry delicious

combine flour, baking powder,
baking soda, nutmeg and salt. Stir
in blucberrics and not aside. Ina
small saucepan, melt butter over
low heat. Remove from heat and
stir in honey and milk. Allow to
cool slightly. Stir in cgg until
blended, Stir butter mixturc into
flour-berry mixture just until dry
ingredicnta are moistened — do
not aver mix, Divido the batter
eventy among mulfin pans. The
cups should be nlmost full, Bake
for 10-12 minutes of until golden.
Remove muffins from cups and
serve, Makca 2 dozen petite
muffins.

Note: For regular sized
muifins, grease 12 atandard muf-
fin cups and boke at 400 degrees
F. for 16-18 minutes.

Nutritional information per
petite muffin: 2 grams protein, 2
grams of fat, 13 grams carbohy.

4 teaspoons garllc powder

drates,, 13 grams fiber and 78
calories each.

Looking for a cool, trendy way
to serve fresh blueberries? Try

his!
*YRENDY SUMMER FRUIT
SALAD

crumble the cheeso with vinegar
and pepper until well mixed, Grad.
ually stir in the olive oil and whisk -
with the Rrk until slightly thick.
cned. Cover and refrigerato while *
preparing salad, :
Cut nectarines in half, -

1/4 pound feta cheese, crum-
bled
3 tablespoons Balsamic vine-
gar
1/4 teaspoon fresh ground
black pepper
1/3 cup olive ol
1 pound {3 medivm) nec-
tarines .
1 lerge cucumber, peeted
8 cups torn assorted lettuces
1 cup fresh blueberrles
2 tablespoons chopped pista-
chios or slivered atmonds _
To prepare vinaigrette: Ina
medium sized bowl, with fork,

2 teaspoons dry mustard

and discard pits, Cut,
halves into wedge shaped slices, *
Halve the cucumber lengthwise,
Scoop out dnd discard seed
Cut cucuimber halves across in
slices. B
Line six serving plates with
salad gfeens. Arrange nec-
tarines and cucumber slices over

greena. :
Divide btueberries and pista._

chios over each pjate. . Drizzle , .

some of the vinaigrette on top of ™
each serving. Serves 6. -
Nutritional information per:
serving: 270 calories, 8 grams-
prolein, 18 grams fat, 24 grams -
carbohydrates, 4 grams fiber.

to coat 2 slabs of pork baby back
riba, X

LATIN AMERICAN DRY RiB RUB ~
a1 ground cumin

4 \easpoons cayenne papper 1 teaspoon chill powder .
1 teblespaon,frashly grownd Place alt ingredients in a jar
white pepper with a tight-fitting lid; shake well
1 tablespoon freshly ground o blend ing th ghly B
beck pepper Storo covercd at room tempera-  *
2 teaspoons deled thyme ture. Makes abaut 3/4 cup, cnorlllgb
2 teaspoans drked oregano, to coat 2 slabs of baby back ribe.
Combine all ingredients in a jar
with a tight filting lid; shake well __WEST INDIAN DRY RiB RuB
to blend U hi, 3 curry powder
Store covered at room temperas 2 tablespoons ground cumin
ture, Makes about 3/4 cup, enough 2 tablespoons ground allspice
to coat 2 alabs of baby back riba. 3 teblespoons paprika
2 tablespoons ground ginger,
AU-PURPOSE RIB MASTER'S 1 tablespoon cayenne pepper
RiB RUB 2 salt
6 tablespoons paprika 2 tablespoons fresh ground
4 teaspoons garllc powder black pepper .
4 teaspoons saasoned calt Place all ingredients in a jar
4 teaspoons ground black with a tight-fitting lid; shake well
pepper toblend ings th i,
2 teaspoons cayenna pepper Store covered at room tempera-
ture. Makes about 1 cup, enough

2 teaspoons.ground oregano

4 tablespoons chill powder
2 tablespoons ground corion-
der
1 tablespoon cinnamon
1 tadlespoon brown sugar
2 tablespoons salt
1 tablespoon red pepper
flakes i
£ tablespoons fresh ground
black pepper
Place all ingredients in a jar
with a tight fitting lid; shake well
1o blend seasonings thoroughly.
Store covered at room tempera-
ture. Makea about 1 cup, enough
to coat 2 elabs of baby back ribs.

Recipes compliments of the
Michigan Pork Producers Associ-
ation.

Tickle their ribs with saucy summer entrees

Sec rclated story on- Taste
front. Recipes compliments of
National Pork ucers Council
in cooperation with the National
Pork Board.

APRICOT-SAUCED RIBS

UANIEBETRNON TUGNASONUNRRENASINNSIIIRRSUSHARRERIIRTONANANROII

and

ASTHMA PATIENTS
RESEARCH STUDY VOLUNTEERS NEEDED FOR
AND SEASONAL ALLERQY STUDY
QUALIMICATIONS INCLUDED:

ano

B NN OGO

BIERXIIE

eany uccews foan

PLEASE CALL JULIE AT
(810) 473-6400 OR (800) 326-5959.

z 24250 Rawkns Bouticvand, Sue 130, Movl, Michigen 48575 :
) 1275 and 1OOED .

time and travel.
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4 pourds pork spareribs, cut
into serving-size pleces
1 (8 ounce) can

CHINESE-STYLE SPARERIBS
6 pounds pork spareribs

1/4 cup holsin sauce

1/4 cup water

3 tablespoons dry shemry .

2 tablespoons honey

2 tablespoons 80y sauce

2 cloves gorlc, minced

apricot hatves
3 tadlespoons ketchup
3-tablespoons brown sugar
2 tablespoons lemon Juice
1 tatlespoon Bijorr-style mus.
tard

1 teus;‘ncn diy ginger
Dash of salt * .

Bank medium-hat coals in cov-
«ered grill. Place ribs on grill over
drip pan, cover grill and cook ribs
over indirect heat for 1 1/2 hours.

Meanwhile, mix remaining
ingredients together in blender.

. Brush ribe generously with sauce

and continue to cook, about. 30
minutes, basting and turning
often. Serves4, -

Per serving: Calories 748, Pro-
tein 52 gm, Fat 54 gm, Sodium
852 mg., Cholesterol 214 mg.

Cut sp ibs into serving-sizo
portions; set aside,
Place large plastic bag in large -
bowl. In bag, combine remaining
-ingredients; mix well. Add ribs,
! i 6 .

MAPLE-MUSTARD-GLAZED
SPARERIBS

4 pounds pork spareribs

1/2 teaspoon salt

1/2 teaspoon mixed pickling
spice

1 small onion, coarsety
chopped

2 teaspoons vegetadie oil
1/2 cup maple-Navared syrup
1/4 cup vinegar

2 tablespoons water

close bag tightly. 12

al timea to distribute :
marinade.Drain ribs, reserving
marinade. Place ribs in shallow

ing pan; cover with foil and
bake in 350 degree F. oven for 1
1/2 hours,

Uncover and brash ribe with the
marinade.

Serves 8. . -
Per serving: Calories 741, Pro-

tein 52 gm, Fat 62 gm, Sodium

851 mg, Cholesterol 214 mg.

COOKING CALENDAR

1 Dijocr-style mus-
tard .
Dash of sait
1/4 teaspoon freshly ground
pepper “
Sprinklo spareribs with the 172 *
teaspoon salt. Tic pickling spice in
several thicknesse of cheesecloth
to make & bouquet garni;‘bet aside.
For glaze, in a sa cook
onion in hot oil uﬁmnm Add .
the bouquet garni, Stir in syrup,

"vinegar, water, mustard, dash salt

and pepper; simmer 20 minutes,
Discard bouquet gami, ’oe

+ Make a foil drip pan, if dexired;

arrango slow coala on both sides of
drip pan. Place riba on grill; lower
the grill hood. Grill ribs about 1

>1/2 hours, turning once. During
cooking, brush the ribs occasional-
ly with glaze, Sorves 4,

Per serving: Calories 843, Pro-
tein 52 gm, Fat 56 gm, Sodium
485 Cholesterol 214 mg.

. AFRICAN RIBS
2 slbs pork baby back ribs
1 onlon chopped
2 cloves garlic, minced
2 teblespoons vegetable oll
1 tablespoon ground coxian-

der

2 tablespoons lemon Juice

2 teaspoons red chila papper
flakes

172 cup creamy peanut but-
ter

Sait and pepper to taste

In blender container blend all
ingredients except ribe until
smooth, Spread paste evenly on
ribe, Roast ribe in a shallow pan in .,
3850 degreo F. oven for 1 1/2 hours |
until ribe are tender, Serves 4. .

Per serving: Calories 623, Pro- ;
tein 34 gm, Fat 50 gm, Sodium .
237 mg, Cholesterol 107 mg. .

' . .

Lenoce's Nataral Cuisibe

Healthful Cooking Classes,
Quick Meals p.m Mone
day, Aug. 1
2:30-9 p.m,,

Hills. Call (810) 4784g§ for

peamn
ing clesses: Breakiasta 6-8 p.m.
.Monday, Sept. 30; Intre into
Macrobiotics 7:30-9

erond Beginnings

day, Oct. 1;

6-9 p.m. Wednesday, Oct, 2.
MacARays
Creative cooking claases
offered by Jeff Baldwin at Mac &

Ray's harborfront restaurant,
80875 Nerth River Road, Harri-

son  Township, Cost $30.
(includes class, lunch, tax and
gratuity). Call (810) 463-9660. ;
the Gold!* Foods from ;
Olsympiu, 10 am.
1.




