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. beer-t¢lated exhibits and demon-

- only be sold to'those 21 and

W\

. Beer ﬁom.pageBI

HQDS (rom page B1

Festival attendees, will be able
to visit histqric buildings, and
interact with volunteers to learn
more about Livonia's past. A spe+
cial beer tent will feature Michi.
gan microbrewed beer, food,

strationa, .

“It's a family cvent,” said Halfl-
penny. "Children kan st} enjoy
an afternoon at Greenmead.”

Tickets are $25. Non-drinking
designated drivers will bo admit-
ted af. no charge. Tickets will

older, and includes o commemo-
rative cup, and punch-card for
up to 42 three-cunce tastings,
Food produced by Michigan .
Browers Guild members includ-
ing bratwurst sandwiches, ribs,
hot dogs and other pub grub will
be sold at inal charge.

Day. That i
ingradients, and a book, The
cquipment is reuanble. The
ingredients such as malt, hops
and ycast cost $25 to $35 per
batch,

“There's about four to five
hours of Jabor involved,” said
Day. “It takes ono month to
_make, A five gallon batch yiclds
wo cases of beer.”

Often people get intereated in  pil
brewing their own beer alter vis-
iting a microbrewery. “Thoy get
fnmil(é&rw

Day. .

* “It’s o real easy, fun hobby. If

you enjoy drinking good beer, it's

a great way to expand on that.”
Brewing beer at hamo is not

real expensive. You can

started for $65

venue to further your education
and make botter beer.”
Competitions are not nbout
being tho best, but making bot.
ter beer, and the Pontlac Brew-

got  ing Tribe homebrow club s hoat. "
to $18‘5, snid

ing an American Homebrewers
A St b

hours, So l:vé in chilled bowla.
Serves 6. ' - R .
- COLD NOODLES WITH SWEET
*_ o . HOTSAUCE .
1 pound Lo Meln or Soba Noo-
. dles e

Acoustic, roaming musicidns will
provide low key enfertainment.

“This will he an’exciting cvent
for all Michigan residents and o
great apportunity totry the best
beer brewed in Michigan,” ahid
Halfpenny. “Never before have
thia many Michigan Breweries
becn brought together in one
forum.”

If you're interested in home-
brewing, you might want to visit
a place like Brew & Grow in
Livonia that sells homebrewing
supplies, and talk to owner Scott

ith mora styles of beer, *
ing allows more diver-
sity,” said Day. “People are real-
izing that beer can actually taste
good and get interested in how
casy it is to make.”
Joining n club is another way
to learn more about homebrew-

d home-
brow compoetition “Brew-Wow” in
conjunction with the featival.

place July 18 aftor the Observer
& Eccentric Nowspaper went to,

in Pontinc. . .
Best of Show judging will taki

place at the Michigan Brewers

Guild Summer Festival at 4

m,
Craig Spicer, president of the
Pontinc Browing Tribe said tho
response to the Brew-Wow has
been great, “We've gotten entries
from California, Washington
State, and Texas,” he said,

Becr is sometimes associated
with rowdiness, but this isn't

ing, and rep!
clubs will be at the festival.

“It's the camaraderie of having
a hobby in common,” said Half-
penny explaining the advantages
of belonging to a club, He is a
member of the Pontiac Browing
Tribe, “It’s an opportunity to
learn from oach other, and a

p eeTs
you've never tried - stout,
porters, pale ales, they all carry
a lot of history. The foad prod-
ucts at the fostival should bo

know what foods go well with
beer.”

Spicer enjoys cooking. “We do
a lot of canning, and make our
own cheese and bread,” he said.

An Economical
Alternative to the
Traditional
Funeral Service

$790.00

Pre-Planning Available R
No Socicety or Membership Fees

Ad

CREMATION
SERVICES, INC.

1-800-392-0995

“My buddy started brewing beer,
and I got interested,” ho said.

Pontinc Brewing Tribe mem-
bers come from all walks of life.
“We have doctors, lawyors,
garbage men, and computer
technicians,” he said. Of the
membership, 85 percent are
men, 16 pereent women,

“Beer just being a more of man
sort of thing,” he said. “We'ro n;t

The. firat round judging took

press, at King Browing Conipany .’

really good too. The browora |

2 plus 2 todle-
- 8poons sesame oll
* ‘2 tahlespoons minced ginger,
1 tablespoon minced gariic
6 tablespoons clder vinegar
1/4 cup brown sugar (not
. packed)
' 1/2 cup molasses
2 tablespaons dry sherry
172 cup Lite Soy Sauce
.4 ar 2 minced red of green
hot chill peppars
2 tablespoons cornsterch
2'1/2 tablespoons cold water
1 red bell pepper, Julionne

1 orango bell pepper, Jullenne
1/2 small ted onion, julienne
3 graen onions, cut disgonally
1 handful of bean sprouts
. 4 ounces sliced mushrooms
{your call on what kind)
1 carrot sliced [nto thin coin
size pleces
In a stock pat bring lightly salt-
ed water to a boil and add noodles,
Cook according to package direc-
tions. Drain and rinse with cold ~
wator to cool, Drain woll, Add 2
tablespoons scsamo ail to noodlea
and toss in a bowl to'coat and set
aside.
In a 1-quart saucepan add 2
tablespoons sesamo oil and hent

. . overn medium flame. Add the gin-

ger and garlic and cook until light
brown (don't burn, it!) Add soy
sauce, vinegar, shorry, molasses,

. - N . -
about that. “Treat it as a taating w .
festival,” said Spicer. “lt;’a an- . Ine from page B1
ity to }

brown sugar and chili peppers.
Turn down heat, and simmer for &
minutes.

Mix comstarch and water well
and whisk into saucoe to thicken,
Removo from heat and chill, Add:=
vegetables to noodles and toss
well. Add one cup of sauce and tosg
well ogain and serve, You will
have leftover sauce, but it's great
on chicken or pork chops on the
guill. Serves 4. .

* Chef Joseph Styke is sous chef,
at the Water Club Scafood Grilt
in Plymouth, and an award-win-
ning home brewer. Look for his
column on the last Sunday of the
month in Taste, We made ut’
cxception this monthto coincidl:
with the Michigan Brewers Guild
Summer Festival, o

impact, Each of Diavole's 16
estate vineyards is tended by its
own master-vintner whom
Schwenn calls “tutors.” Wine
ing from theso viney
roflects the soul of a man and
marvelously is not self-expros-
slonism ‘at any cost, Ego is put
aside and old vines are nursed,
given the dictates of nature in a
given vintage.. -, )
*The work of & good vintner ia
the result of observation,”
Schwonn noted philosophically.
*The wine is o summation of his
thoughts. Ho must know what

questions to ask and tho options ©

ey

percent sangiovese. Sangioveso
ia Italy’s most planted red vari-
oty at more than 10 percent of
all Italian vineyards, Today,
thero Is an increased intereat,
not only in Tuscany, but in Cali-
fornia to understand the largo
number of clonal varintions and
which one grows best on a given
site. Because of this, Dicvole's
Broccato is n work in progress,
but its evolution has been phe-
nomenal, s

Today's so-called Super Tus-

. can wines are often blended with
‘high percentages of cabeornet -

sauvignon overshadowing the
fruit g ity of sangiovese.

opened up by .
At Dievole, we do not make a
wine, we raiso it.”

sexist. Women are

Chianti Cl .

lot of the men bring their wives
to the meetings.”

B ATTEND ONCE A \WWEEK

El UNIQUE CLASSROOM SETTING

For kmmediate Information

CALL

As your daughter begins frer wew life, gioe iee the kinl'of
tendding pacption she'l alasiys peerber with tie elp of u First
of America Home Equity don or line of coadit. Or, you et tise
the equity in your home to consolidate your high-ltenst cantit
cand bills into one for nonthily poyment, buy o car or finanee an

(248)-683-04

2 QUALITY FACULTY & HIGHLY MOTIVATED STUDENTS!
4 B PRACTICAL/MARKETABLE COURSES

d . SMALL, ACTIVE, SPIRITED CLASS DISCUSSIONS
0 EXPERIENTIAL LEARNING CREDITS

t | COMPLETE YOUR MAJOR IN 18 MONTHS
H | CONTRIBUTE LIFE AND WORK EXPERIENCE IN A

i ST. MARY’S COLLEGE
j at ORCHARD LAKE

§ Orchard Lake and Commerce Roads

“I think beer has been boring
for yoars,” snid Halfpenny. “1
think that's why women didn't
liko it. Now that beer is becom-
ing more interesting, beeause of
its wine-like aroma and flavor
complexities, I think we'll sec
more women get involved in the
industry. *

To begin to experience Dievols,
head straight for the Chianti
Classico. The 1995 at $13.60 iaa
good i Auetion. hallmarkad

This supposcdly, puts some meat
on the bones of sangiovese.
Shortly, with the appearance of
wines like Dievole Broccato, a
sangiovese with meat, the new
generation of Super Tuscans will
bo the best 100 parcent san-
i cver made.,

by berry aromas and brown spico
“notes, The 1994 Chinnti Classi-
co Risorva $19.60 is all of the
above, just bigger and better and
well worth the extra cost, .

The bar io raised with 1995

Broceato $26.50 which is 100

8 Emily’s Wine Dinner.—
Features the wines of J. Lohs
with dinner of seafood anti<
fish courses, 7 p.m. Wednes
day, July 22 at Emily’s, 506",
N. Center, Northville. The
cost is $85 per person, call |
{248) 349-0505.

M Everything’s Coming A
Rosc” — Wine tasting 7 p.m.
Monday, July 27 at Too Chez
restourant, on the patio,
27166 Sheraton Drive, (at I
96 Service Dr. and Novi.
Road) Novi, $36 per persony:
excluding tax and gratuitys
call (248) 348-5565. Will fops
ture an array of sclect dry:
rose’.wines from France, Italys
and the U.8. to complements
summer light dining styleas
Rase colored hora d'ocuvres;,
created by Executive Greof
Upshur, will be served. Ta

. Wines like arc only
born in vineyards with strict
growing practices and Jow yiclds.
Ripe, healthy fruit is hand har-
vested then scrupulously vinified
by the gentlest methods,

The fabulous 1994 Dievole
Ri i to $15 is not only

[\
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‘" DISHWASHERS,. - ..
REFRIGERATORS, OR RANQES

We carry the torgest stock of parts

RANGES » WASKERS » DRYERS o DI

1960
iy O K SANCE

MAYTA
AN
wOME AT weh iy’ 60

Parts, Parts, Paris...
1f you want to fix your appliance yourself, we are the
only parts center north of 21 Mile Road that sells

B

the do-it-yourselfer, Tralned technicians to sho
you how, if needed, or we will do it for you.
KITCHEN-AID, MAYTAQ, GENERAL ELECTRIC,
WHIRLPOOL, HOTPOINT & OTHER PARTS

SALES & SERVICE

G
OENT%‘CA

iie R3- *

NCE
)
13w

d name appliances

In the &rea {0

[SHWASHERS

alucation. Plus, the intersst yoit pay may be tax-deductible.

To apply, stop by your neanest First of Ameriea office,
cult us 7 days a week at 1-800-347-LOAN (5626), or visit
our Web site at wnwfirstofamerioa.com, Do it today, and ake

contrul of yuur fornily's fultre.

2 FIRSTF AMRICA,

A Motional Clity Company

M finolamarka sim o Memie TOIC » C19 Natonat City Conpurativn

well priced, but a great wine
with ripo plum sromaa and lay-
ers of generous complexity. It
honors the vineyard “tutors.”
“The faces on the label are the
‘those of the renl people tending
the vineyards — the people that
crente the greatness of Dievale.
And this story is onc you can
experience first hand. Dievole

Start ‘Cooking With Beer’

Lucy Saunders calls her cook-
book “Cooking With Beer: Taste-
Tempting Recipes and Creative
Idens for Matching Beer & Food”
(Time-Life Books; Novamber
1998; $12.95/paperback) a map
to be used to “explore the com-
bined flavors of beer and food.”

Saunders introduces renders
to beer - where it came from;
how it has evelved; and how
beers, from basic lagers to exotic
microwbrews, are made, and
characterized.

Here's a recipe to try.

“Beer may be used to replace

—

rents double reoma in the Villa
for as little as $100 per day toa
Casa (house) accommodating: up
to cight to 10 people for $235 per
day. - These arc high season
rates and require a two-day mih-
imum stay. To inquire,.ar
reserve, phone direct from the
U.S. 011 395 77 32 26 13 or 011
396773227120r Fax 011396
77322674,
Lool for Focus an Witic'on the™™
first and third Sunday of the
month in Taste. To leave a voic,
mail message for the Healds, dial
(734) 953-2047 on a touch-tong,
phonc, mailbox 1864, .

the fat in certain dishes,” Sauns
ders writes, “and this is a good
example. Artichoko hearts and
Parmesan cheese are bound nog
by mayonnaise and eggs, but by
beer; bread crumbs and cgg
white for 1 much less caloric vers
sion of this popular baked dip,” +

ARTICHOKE AND CHEESE DIP

1 3/4 pounds artichoke
heorts (2 ~ 14-ounce cans,
dralned, or equat guantity
frozen and thawed) .

1 cup freshly grated Parme-
san cheese

1 tablespoon minced lemon
08t , .

1 tablespoon cracked black

Several draps hot pepper
sauce
8 ounces light cream cheese
(neufchotel}
1 cgg white
1/2 cup plain bread crumbs
1 cup amber ole L
Precheat aven to 350°F, Blend.all
thei di in

i
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n food p g
fitted with a metal blade. Scrape 2
the mixture into a 2-quart baking !
dish and bako for 30 minutes, of _}
until browned and bubbly at the
edges. .

Serve with carrot and celery

stickn, chips make from tarn green
cabbnge leaves, or slices afbell
pepper or tonsted rye or pumper- |
nickel bread. Yield: 4 cups dips for
12 people, Pair with Belginn Gold?
cn Ale or Belginn Wit. B

i
H
i
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We're Sorry!
Thore ate two enors in cur “Buys of
Summer™ Insert in thla paper, Tho
orango bannor on page 3 shoutd tead,
“Save & ton on summer fun..Up Lo ~
75% otf our entlre camplng  *
depariment.” Tho st

lopa atement -
4 about entortainmant conlois |
uid read, “Up lo 76% off all
entortalnmant centars.” Wo npologizo
!ohr:ny Inconvonience this may  **

vo causod out customers.




