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6o Cruisin’
There's still time
to sail the Great
Lakes this
summer. B8

~ Taste

WINE m RECIPES m SPECIALTIES

ISIp apIg’

19 Butter-up

+ U you love smooth creamy
butter, ihen check out
wiwbutterisbest.com.

Sponsored by (he American
Dairy Assaciation, the Web
sitels a “one-stop shop” for
butter information.

1t's easy and fun to navl
gale, and you'll find Jo!s of
recipes to butter up family

and {riends, along with caok- Don's Dner [n Koviis a classic diner that classic car lovers enjoy
ing and baking tips, and on warm summer months, Drive-In diners like ASW In Clawson and
answers lo commonly asked Southgate are some of the few remalning places still In existence .

questions like how to make where curbside service is avaitable.

clarified butter,

To make one pound of clar-
ifled butter, you will need
about 11/4 pounds of unsalt
edbutter. Melt butter over
moderate heat, Stis butter
but don't let it boil; this
allows the milk sofids to sep-
arate from the liquid butter,
Upon heating. buller will sep-
arate Into three distinet lay-
ers: foany milk solids on top,
clarified butter In the midde

and milk solids on the bot-
tam. :
- As the butter continues to
warm, skim froth lrom the
surface and discard. When
froth is efiminated, carefully
pour off clear, melled clati-... .} -
fied butter Into another con-
tainer, leaving the mitk sofids
3t the battom of the
saucepan. Discard milk sofids.
Clarified butter can be
used Immediately or kept in
an airtight contalner In the

refrigerator for up ta three Most
o four weeks. Re-meit to use, drive-Ins are Just
memories now and can be
[ ] Cheesv found In books ke the one plctured here,
“Ahh the power of cheese”
- learn how to host a cheese

and wine (asting for friends
at www.ilovecheese.com. This
colorful, fun, interactive Web
site, hosted by the American
Dalry Association, olfers a
wealth of information about
everything cheesy Including

WOODWARD DREAM CRUISE

When: 9 a.m. to 9 p.m. Saturday, Aug. 17
Where: Over 16 miles of Woodward
Avenue through nine host cities:

rit:m l;ns for buying and Berkley, Birmingham, Bloomfield Hills,

storing cheese. Bloomfield Township, Ferndale,

I8 Back to School Huntington Woods, Pleasant Ridge,
1t lime to start thinking Pontiac and Royal Oak Michigan.

about school lunches and
you'llfind lots of heallhy
suggestions at Whole Foods

For Information: Visit www.dream-
cruise.org

Matket, Including kid-size |

boxes of raisins, animal cook-

les and peanut bulter,
Here are some more tips

BY LANA NINI
STAFF WRITER

Bob Wilson eringes a little inside when people
request a glass of water with lemon.

It was never like that in the old days, Water was
watee”

His inner frown doesn't Inst long, Wilson knows
how to laugh and roll with change. Business is brisk
ot Don’s Traverse City Diner, 48730 Grand River in
Novi, one of the few classie diners that remaln in
Eclm Detroit. Wilson's hnppy that people still enjoy

CIT

Besides, most customers pmfer chocolate milk-
shakes over lemon water anywoy — especially if they
drive classic cars,

The Motor City area, of ‘course, loves the automo-
bll!: and the Woodward Avenuc Dream Cruise {s fts

biggest honor, Milkshakes and hot dogs are classic
cars fm, nnd next weekend businesses Hke Don's of
Traverse City, A&W, and other drive-in restaurants
will bc filled with car lovers wanting 19508 style

Thm mlght be alcmon in the water nowadays,
but other than that, little has d'u\nged on the menu
nt places like Don's.

- “People still want milluhnku made with hand-

Nostalgic snacks help you
‘celebrate the Dream Cruise

hocg] 1

dipy vanilla and
Wilson said. “We give that to them — we don tuse

hines, And they like the old-fashioned atmos-
phere — girls dressed in pink using the old silver
moncy changers.”

The first place that nlluwcd Americans to eat in
their cars was The Pig Stand in 1921, A&Ws fol-
lowed years later and Bob's Big Boy in Southern
Californin really popularized drive-ins when the
curbside drive-in was used in movies such as
Amecrican Grafliti, The eateries created a place for
teens to meet friends, look for dates and grab a 10
cent root beer, They were places for families to stop
for a quick meal while discovering the joys of a vaca-
tion trip across the country.

Don's is n classic diner and its sister focation in
Traverse City is a drive-in. A&W {n Clawson has
curbside service as do many Downriver AW loca-
tions like Southgate and Thylor.

‘The servers ot those locations aren’t on roller
skates but they are at Eddic’s Drive-in on Jefferson
Avenue in Mount Clemens. At Eddic’s, roller-skating

servers approach parked cars and secve foot-long

‘Coney‘l and mnlu while Hstcmng to 1950s music.

“It’s a one-of-a-kind spot,” Dave Thggert said of
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from the folks at Whole
Foods:

“western Sonoma Couﬂty. such as
Sonoma Const, considered cattle

Dutton-Goldfield pushes the quallty envelope

Substitute chocolate soy
milk for reqular mitk.

Replace fruit punch boxes
with 10@ percent organic
qQrape, apple or orange juice.

Make vegetables Incredibly

. edible. Put carrots In a cinna-
. mon raisin pita pocket, or top
elery with peanut butter

and a sprinkle of raisins.
Whole Foods has locations

In Ann Arbar, West Bloomfield

and Troy. For more lniorma

nly last year, Dan Goldfield, N
one half of the partnership 4

" that makes up Dutton-
Goldfield Wincty, said, *In a period
of only 10 ycars, . smail contingent
of growers and winemakers has
made Sonoma Coast pinot noir the
rival of any wine made anywhere,

.The exciting thing is we haven't come

close to making our best wine.”
OK, modesty will get you cvery-
where, The truth is that Dutton-
Goldfield wincs have cuughl the
attention of pinot noir and chard,

COLD-CLIMATE GRAPEGROWING

Winemaker Dan Goldfield and his
pegrower partner Stcv: Dutton

nay lovers in the know. We've been
hot on these wines since we tasted
the first releases in summer 2000,
No sense telling our Observer-
Eccentric readers about them
because that would only have been

tion, visit
com.

carrots - until now. The

wines are here and this is the scoop.

. dynamite cha:

Cd(fomlu coldest regions llnl:e t.he
uﬂy 1990s. They cut theif teeth on
the coldest arcas of the Russian
River Valle; n‘;:;)ellauon and make”
lonnay and pinot noir

from there.

They've pushed the envelope by . )

developing vineyards in arcas of

" California,” Dutton said,

grazing land only a few years o,
Even Marin County to the south,
near the Point Reyes Peninsula, has -
vineyards that Dutton-Goldﬁcld con-
llden remium.

¢ Sanoma Coast nppcllluon
and other cald-coast ons of *
“site selec-
tion is crucial, The cold winds and
heavy fogs are unforgiving. There, if
your vineyard I;n't Just the right” -

variety and clong, you can easily end

- up with unripe'grapes on your hands

in late October. This isn't the kind of
problem 7 mon Clllfom!l sﬂ{tmw-
ers are u: facing. But whenit .
all comes tnge'.hct, yon'\re got ;npu

nm:st:mu-

+ 2001 Wynns Coonawarra Estate $13,

purse at 7 each. .-

Cnsper cnardonnavs with less o3k are winning -
summertime sippers.

W Awesome: 2000 Chateau St. Jean Belle Te rre
Vineyard $24 and 2000 Chateau St. Jean Durell
Vineyard $24,

W Show-stoppers: 2000 Robert Mondavi,
Carneros $26; 2000 Domalne Chandon, Carnero!
$19;1999 White Oak, Russian River Valley $17; an

L

=9

I Best buy: 2000 Callaway $9.
W Easy-drinking Cockatoo Ridge is the newest =:
best buy from Australia. Chardonrnay, Shiraz and
Cabernet Merlot are delightful and easy on the

Are there cobwebs on your

cultural ealendar?




