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Tulip time
Pack your wooden
shoes and head to
Holland.

Travei, 87
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B8 Opening soon

Famous Dave's Bar-B-Que
Restaurant, an award-win-
ning testaurant chaln, wil)
open April 28 at 36601
Warren Road In Westland.
That restaurant will be the

- chaln’s
- finst

* Michlgan

locatlon to
; be opened.
Eight addi
tional
3 restav-
rants will
| open with-
Inthe state

pany has 73 lacatlons (n
Minnesota, Wisconsin,
1Inols, lowa, Maryland,
Hebrasks, Virginla and”~
Utah.

The new restaurant is
5200 square feet and has
175 seats. tt features hickory
smot.ed St. Lois style ribs,
Texas beef brisket and
famous Dave's awstd-win-
ning rich and sassy barbecue
sauce. Additlonally, he menu
affers barbecue and country
broasted chicken, barbecue
sandwiches, burgers and sal-
ads, Stde dishes include
made-from-scratch com-
bread mutfins, potato safad,
cole siaw, Horthwoods beans
and fodge {tles.

Founder Dave Anderson
opened the first Farpous
Dave's [n Kayward, Wis. in

Barbecue sauces and rubs
are available at retail stores
or onllne at www.amousday-
escom.

for more Information, visit
that Web site or call {352)
2944300,

2 Hinute Mald Light

Coca Cola Fountain has
Introduced Minute Mald Light
Lemonade, available to
restaurants and food service
Tnstitutions nationwide.

This preduct launch
Is the first diet, noncarbon-
ated postmix fountain drink
contalning real juice,
according to the Michigan
Restaurateur, a trade
publication.

The publication reports
that nearty %ol restaucant
customers still do not pur-
chase any beverages with
their meals, bt noncarbon-
ated product consumption is
up significantly and diet
drinks are popular,

Minute Maid Light
Lemonade contains only five
calorles per eight-ounce
serving.

M Wine tasting

¥ine lovers can enjoy the

Taste

V/INEmRECIPES® SPECIALTIES

Telt), 8rlan Rupp and Ramon Bruzos.

Chef-instructor says
.Navy was ‘like family’

Jeff Gubriel, n cortified mns-
ter chefand instructor at
Schoalcraft College, knows
what it’s like to serve in the mil-
3 itary duringthe holidays, so he
can relate to what today's
armed service persannel might
feel on Easter in a farnway land.

Chef Jutf Gabrlel (feft) oversees students In 8 baking ctass as they prepare bread for the ove!

‘Food is very mportant. The food Is one of the most
impartant things aboard a ship. It kept them heatthy and it
hetped morale, I was not just a nutritionai thing.

Jeft Gabrlel
chelinstructor at Schooteralt College

“Sometimes we'd have heavy
artillery when we'd have to go

nshore in riverboats with su
plies. My fob was mainly to

the crew and keep up mornle
with good food”

O

1t's nlso a time where Gabriel
fearned to cook, He ealls his
time in the military a “great
expericnce.”

“1 met great people,” Gabricl

sald. “[t wasa

discipling

for me. 1f it wasn't for the mili-
tary, [ don't know what I might

Gabriel served in the Navy be doing now. But when 1
from 1971-74 as a Navy cook. setved, I knew [ wanted tobea
During holidays such as Easter, - chef and the GI bill helped pa
he was away from his family. for my college” Qabric! attend-

But as he telis it, he alsowas-  ed the Cullnary Institute of
n't. Americn in Hyde Park, N.Y.

Chef Jeff Gabrlel *When vou're aboard ship, In the service, he nlso leam

everybody's family” Gebrie! Arsthand about holiday meals
said, “Everyone in your unit for large groups ranging
becomes family.” between 400 to 600 people on

Gabriel served on adestroyer  the ship. "We prepared hot
that supplied other destroyers  cross bunson Easter;” Gubriel
and served as a floating  * said. “We roasted hams and
smachine shop, Gabriel occa- 1ambs, We cooked everythis
sionally saw land, but he was from seratch, Including bn:ﬁs
mainly at seaduring his west * and pastries”
Pacific duty near Thailand, the He also cooked in the middie
Philippines and Victnam, of the night for six or seven

*I really didn't see alotof Navy they returned
land or combat,” Gabriel eatd. from their specia) uperatiors,

i Story by Ken Atramczyk B8 Staif Writer
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0. Students are Dave Jarczewski (noxt to Gabriel, from

Holidays during wartime

*Food iz very important,”
Galriel snld of {ta role in & war,
*“The food I one of the most
important thingt aboard a ship.
It kept them healthy and it

\ helped tnorale, It waa ot just a
nutritional thing.

*Soraelimes we'd break out
the steaks and, if they wanted
lobster talls, we'd give them lob-
ster tails, And you'd hear storles

Tablas Creek
leads California
Rhone wines

ean-Pierre Perrin of the renowned
J Chatcauneuf-du-Pape producer

Chateau de Beaucastel went to
California for the first time in 1981,
He posed the iden of a Pervin family

o venture in California
v

to Robert Haas,
founder of the fine
wine import house
Vineynrd Brands. The
rest of the story is a

BED lutli;m ofa grnn? g}nn
to bring some of the
Focus on greantest Rhone-style
¥ine Dblends, produced in
Ca!ilfsmln, to the
‘world stage.
Rw:’ Eleanor After several years,
Hea | the decision to plant
Rhone varietals with a

Beaucastel heritage in California took
shape in 1986. A long vineyard scarch
ended with a land purchase in Paso
Robles in 1990.

That same year, the first vine cut-
tings were imperted from France.
They underwent a three-year indexing

dated by the U.S. Dep t of
Agriculture to ensre viros-free vines.
To multiply the indexed vine cuttings
into quantities needed to plnnt a vine-
yard, Tablas Creek constructed & nurs-
ery complex of high-tech greenhouses
and shadchouses,

Planting that began in 1993 contin-
ues at the estate with the goal of hav-
ing 110 acres in vines by 2005, Gra
varieties inelude reveral clones each of
mourvedre, grenache noir, syrah,
counoise, roussanne, viognier,
marsanne and grenache blanc. Such
diversity oftows Tublas Creck to imi-
tate the clonal selections of a top vine-
yard In France's southern Rhone .

Valley.

‘Tublas Creek follows the centuries
old Chateauneuf-du-Pape tradition of
blending Rhone varietals, which pro-
duce mote complex, better balanced

'nm richer wines than a single vari-
etal,

WINEMAKING PHILOSOPHY

1ot 3 1

with small

wett to battle stations, some-
times for up to 12 hours,
Gebriel sald, It w-- citical
that you couldn’t icave your bat-
tle stations,” Gabriel said. The
cooks sometinies ran out box
lunches and water to those

NEASESTE CHEF, B2

about what they dld and what Iots, Tublas Creek has now hit stride.
they blew up.” Gabriel learned ‘The winemaking philosophy of Neil
quickly how to cool several Collins, who works closely with Pierre
Yankee pot roasts, 30 gullons of Perrin, winemaker and director of
soup and other large quantit anical operntions at Chateau de
of vegetables for the large num- Beaucastel, is focused on linking
bers of’ %crwnnel, wines to both their heritage and
. The ship had theee kitchens where they are grown.
+iith about six or seven cooks Qnly grapes grown on the estate are
for about 800. The captain had used for the Teblas Creek wines and
his own “mess;” or kitchen and only organic farming methods are
chef, and the officers also had a used, Weed controls is done largely
chef. by hand hoeing and the vins is
And during batile, everyone dry-farmed as much us possible. Only

native yeasts are used to ferment the
hand-harvested grapes. Such organic
methods, as you know if you buy
orgunic prodticts, increases the price.
It is no different for wine.

AVAILABLE WINES

“The Thblas Creek Vineyard label
debuted with construction of the

PLEASE SEE WIHE, B2

Woman hopes Pass

N

over brings promise of peace
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