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AMUSEMENTS

Concert Of Jazz
Tonight At Mercy

Music s the by-word at Our
Lady of Mercy tonight (Sunday,
Feb. 25) and again en March 3.

This evening brings 2 group
of professional musiclans to
the school for the big annual
OLM Jazz Concert at 8:15 p.m.

For the price of a $1.50
ticket, jazz buffs will be able to
hear the orchestra from De-
troit’s Roostertail Restaurant,
featuring Terry Harrington oo
the saxophone; the Jack Brok-
ensha Quartet, the Chowease~
men and the Matt Michaels
Trio, of Channel 7's Morning
Show, The Mercyaires willaiso
sing & couple of numbers to
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DICK"BENSE

K's fun fo eat out o why
not coma tomght 1o the
DANISH INN, 32305 Grand
?

coaking, Smorgasbord every
Tuesday eveaing. Beautiful
subper club atmosphere_for
your_diming pleasuro. Call
2765320 o KE 4-8300.

DANISH INN

Restavrant & Cocktail Lounge

32305 Grand River
475-5320 KE 4-3300

round out the evening's enter-
tainment,

On March 3, OLM’s 130-
voice senlor choir will join
the 80-volce Catholic Central
Boys Choir and the 80-voice
Youth Choir of Westminster
Presbyterian Church in anecu-
menical concert called “/Sing
Praise to the Lord with One
Volce.”

The concert will take place
at 7 p.m. in Westminster on
Outer Drive, Detroft, and is
free of charge.

A musieal service of worship,

the concert will conclude with

the combined choirs singlng
“The Batle Hymn of the Re-
public,”

Jack Pyle
Opens At

24-Karat

Jack Pyle, versatile comed-
tan, will make his debut at
the 24 Karat Club, 16890 Tele-
graph at West McNichols, on
Monday night, Feb, 26, His
engagement is for one week,

Pyle, a professional per-
former, is one of the most
unusual slight of hand artists
in the business, a standup
comedian and a mentalist of
the first order,

Sharing the limelight with
Rapp and Pyle are the Step
Sisters, a song and dance duo
who continue to be a hit attrac-
tion, and song stylist Pearl Mae,
The Lennie Schick Trio con~
tinues to provide music for
dancing and as background for
the acts,

Stage shows are at 8:30p.m.,
10 p.m, and 12:30 a.m, on Fri-
day and Saturdays; and at 9:30
and 11:30 p.m. Monday through
Thursday, Reservations are
recommended,

Enjoy & wide variety of
foods _you like best
every Tuesday, Wednes-
day and Thursday . . .
terved from 5 p.m. to
10 p.m.

It's the MOST!

TREAT THE FAMILY YO LIVONIA’S FINEST

SMORGAS
BUFFET

26 TASTE-TEMPTING FOOD DELICACIES . . .
prepared for discriminating diners

PARTY IDEA!

gas party” with friends, relatives or neighbors! Enjoy
fine food in & pleasing atmosphere.

421-5060

AYLOR'S
TOWNE HOUSE

30843 PLYMOUTH ROAD
Ya Mile West of Wonderland Center _

@ COCKTAILS @ DINNERS @ DANCING
BUSINESSMEN'S LUNCHEONS

15_.

Per
Person

Reserve 3 table or two
for a family-style “smor-

ANN-MARGRET FREI, *
the blades,

‘the beautiful ballerina of
** will star in the 1968 Ice Capades in

the Olympia Stadium March 5 through 17,
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‘There’s Romance To Wine..

BY STATON LORENZ
Special Writers

“HOW NOW BROWN COW"

When this writer was a boy,
a Sunday drive past a farm
would prompt the question, “Do
brown cows give chocolate milk
Daddy?" and the all too famil-
far answer was, “No,son, white
milk comes from all cows...

. black, brown or spotted,’”

Confusing and mysterious
perhaps to a little ‘tyke but
plain as black and white to
4Daddy,” Well Daddy, what of
the wine you drink, *Is white
wine made from all different
colors of grapes?” What do
you think,triends?

Wine, unlike milk, requires
a substantial transitional peri-
od once extractedfrom its orig-
inal source, During the first
few days of the wine-making
process, after the vintage(har-
vest), the freshly crushed
and/or pressed grape julce be-
gins to show its true color,
Slip-skin grapes, the kind you
squeeze and pop into your mouth
while retaining the skin, such
as the Concord, yleld a nearly
white julce yet the skin s
blue,

This fulce surprisingly wii
yield a white wine once fer-
mented and cared for. Would
you believe that a red wine too
will result from the same juice
...the only difference is that
the skins must remain in con-
tact with the juice to make red
wine, ‘What" you say, ‘Red
wine from blue grapes?" You
see, that powdery stuff one mis-
takes for spray on the skins
is actually anatural yeast which
reacts with the sugar in the
fresh grape juice to produce
alcohol and CO-2 in equal parts.
i The alcohol resulting serves
as a solvent for the pigments
found (insoluble in water) fn
the velvet-like black lining of
the skins and causes color to
come to the fermenting mass
(must). The longer the contact
with the skins the deeper the
colof of the wine, Therefore,
a brief contact of skins and
juice would yield a light red
or pink wine hence the term
Rose wine,

Elements present within the
skins contribute more than just
color to awine, Life-prolonging
tannin, the bitter and often as-
tringent taste found in coffee
and tea, comes from these skins
and enables a red wine to re-
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And Pop Go The Lorrenzes

Staton Lorenz and his bride,
Carolyn, will mark their first
wedding anniversary March 3
In their home townof Plymouth,

The celebration? A bottle of
fine wine,

Traditional paper gifts for
each other? Winexbottle labels,

And that's as fitting a fete as

ver a cork was popped for,

Considered at the age of27an
expert on the ways and bougquets

f fine wines, Statop Lotenz
makes his debut this month as
a weekly columnist for the Ob-
server Newspapers, Inc.

HIS CONTRIBUTION, «Of
Dining and Fine Wine,” will
tell Mrs, Modern Homemaker
how to diminish ber liquor bud-
get, expand her cullnary talents
and her wine vocabulary, and,
when, the occasion arises, be
the Pearl Mesta of Suburbla
with the right wine at the right
time.

« take a great deal of sat
isfaction in showing people that
a good botlle of wine can cost

Jazz Concert
Planned At UM

A free public Jazz concert
will be sponsored by the Dear-
born campus of the University
of Michigan Monday, Feb, 26.
The concert will begin at 7:30
p.m, in the music room of the
Falrlane Conference Center.

The Ron Brooks Ensemble
will perform a wide range of
jazz styles. This quintet has
appeared in a number of night-
club engagements as well as
presenting concerts for Wayne
State University, the American
Studies  Assoctation, Cran-
brook, and the Detroit Board
of Education,

Members of the quintet are:
Ron  Brooks, bass; Charles
Moore, coronet; Leon Hender-
son, tenor sax; Danny Spencer,

drums; and Kenneth Cox, piano, "

Vienna Choir

The famed Vienna Choir Boys
will appear Sunday, March 3,
in the Ford Auditorium as a
part of the current Christian
Culture Series, Curtaintimeis
8:20 p,m, -

Truman Capote’s

IN COLD BLOOD

winenlor hescreenand decedby Richard Brooks
Music by Quincy Jones

STUDIO NEW CENTER

rd fve. at W. Grand Blvd. - Tr 4-0025

EXCLUSIVELY

- A Columbia Pictutes Release In Panavision®

under one dollar,’” Lorenzsatd,
“tFor $3,25,y0ucanhave the fin-
est-available,

ap]] give short recipes for
hors droeuvres and canapes
made with wine; for wine
punches and wine cocktalls; tell
‘what to serve when and with what
course,

«pll fell about cheeses to
serve with wines and how tobuy
the best for less than American
pasteurized process cheese
from the grocery store.

«1'1] show how champagne or
Cold Duck'can cost less and
make an evening more festive
than any amount of hard iquor
you can serve,’” .

Lorenz also plans throughhis
column to pop a few bubble-
like ‘rmysteries"” sbout wine:

“11l contradict many of those
rules you see printed on wine
charts,” be said, #'I'll show that
red wine can go well with white
meat--breast of turkey, for in-
stance, I'll prove that wines with
ocrew caps are by no means
inferior to corked wines,

. .

«AND 1 WILL emphasize that
the quality of wine may not de-
pend on the country or the cast,
A lot of people think agood bot-
tle of wine is an import that
costs $11, In a course I teach,

I never have the audlence sam- .

ple any wine that sells for more
than $3.50 per bottle, Theprice
of an imported wine is directly
proportionate to Its scarcity-~
it doesn't mean it's an excei-
lent wine, American producers
not only equal but surpass im-
ported wines in many cases and
their products cost from 1/2
40 1/3 as much,"”
Like the craftsman, teacher
s or dedicated businessman, Lor-
enz likes his subject and gets
downright effervescent about it:
«There's a feeling for wine,
he says, *a combination of in-
terest and knowledge, I have it,

The trouble with most sales-

men and store owners today is
that they' couldn’t give any
on the wine they're selling,
They've probably never tasted
i

«There’s romance to wine, It
lends 2 special flalr to any oc-
casion. P']l venture everyone
can remember the last tme
they had a glass of wine, They
wouldn't remember the last
time they had a glass of beeror
a highball] There stmply isn't
much importance attached to
drinking heavier beverages.'

P

LORENZ, unlike some of his
gourmet counterparts, will not
dictate “choice to his readers:
«Taste 1s purely a mgjier of
opinion, What's good toone per-
son might taste like India ink to
another, 1just want to encourage
people to sample enough wines
to be able to choose their fav-
orites. 1 hope to have a ‘wine
of the week” and explain each
one in detail,

Staton Lorenz may have
taste-tested more wines in his
few years than most of us have
sipped X brands of coffee,

A graduate of Corrnell Unl-
versity in hotel admnistration,
ns palate was first wine-
sensitized at the Finger Lakes
wineries in New York State,
where he traveled often with
college friends.

His knowledge since hasbeen
gleaned from touring, tasting,
testing.

Once a week the young Ply-
mouthite attends a wine-tasting
session In Detroit; at home, he

ference books, If 1 can't answer
a question immediately, T will
before the evening is out, I Hke
questions and 1'll encourage
them in my column,’*

The one thing Staton Lorenz
regrets about writing instead of
public speaking Is this; «Ican't
taste test wines side by side with
my readers, They'1l have to rely
on my judgment and I on theirs."
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quire more age to reacir S

rime, .

Incidentally, greem, pink,
purple, black and pastel color
grapes are not always used to
or are capable of making just
any color of wine, Individual
taste, pigmentation, julce and
blending characteristics re-
quire some grapes for many
uses and others for lmited,
highly specialized blending
and/or varfetal type wines, One
must remember, though, that
certain grapes are more abimd-
ant or indigenous to an area,
and therefore cheaper than the
more recently developed and
under-planted hybrid varieties
of vines,

This is both the plight and
blessing of American winerles
for the flavor of NYS Cham-
pagne is the American favorite
while California commands the
devotion of the majority of our
table wine drinkers eventhough
all varieties of wine are pro-

|

duced in each area, Both of
these reglons are working fe-
verishly on new wines for the
ever-expanding American de-
mand, Don’t, however, look for
a blue wine from those blue
grapes,
Salud

Dance To Aid
MD Research

In connection with the Mus-
cular Dystrophy Associatlon,
the Hungarian Dance Committee
will present-a benefit .dance,
“Hungarian Rhapsody,” from

'8 p.m. to midnight Saturday,
Feb. 24 In the Dearborn Youth
Center, 1

All proceeds are eafmarked
for research on muscular dys.
trophy,

- Entertaining will be the 45-
volce Suburban Chorale, Dance
music will be provided by Ziggy
Bela and his ensemble,
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SHERWOOD

“FEATURES"

FRONT OF THE WEEK — Monday and Tuesday

— LADIES’ NIGHTS —

Prime Aged Minute Sirloin Steak
or Baby Veal Parmesan

MIDDLE OF THE WEEK — Wednesday
— FAMILY NIGHT —

Sherwood Special-Stesk with Onion Rings

END OF THE WEEK — Thursday, Friday, Saturdey
— SWINGERS' NIGHTS —
Exciting Entertainment and Dancing
BY THE MONTEREY'S
COCKTAIL HOUR 4 - &
Kitchen Open ill 11 p.m. - Friday and Saturday fill Midnight
36071 PLYMOUTH ROAD -
Livonia -

The Thrilling New

3365

$925

Va2 Mile West of Wayno Road
Phone 261-5500
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tries to sample from

ditferent wines per week. And

whenever he reads about a new

wine, hel buys and samples it,
K

. \

«] NEVER STOP LEARN-
ING,” Lorenz sald, «When 1
glve a lecture, I never go with-
out six or seven different re-

SKIPPER'S TABLE HOURS

TUESOAYS THEOUGH SATUAOATS

CLOSED MONDAYS
SKIPPER'S TABLE PRICES
. ... 99¢ per.

CHILDREN UNDER'
ONE LARGE AND OKE SNALL MATE FER PERSON
NO TAKE - OUTS. .

BEVERAGES 15¢ DESSE

Smorgasbord
RESTAURANTS
TWO LOCATIONS 10
SERVEYOU
® 33201 Plymouth Rd.
wl Fnrmington B4 Liveais

Phone: 425:8333
® 7030 W. 7 Mile Rd.
130 Uivarneis

. W, of Uiverneis. Det.
Phone: 341-5445

FREE

rran

RIS 25¢ EXTRA
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«THE PICTURE THE REST HAVE TO BEAT
FOR THE OSCAR!” —n.v. post, £art Witson

COLUMBIA

Stanley Kramer

Spencerl
TRACY :

Katharine HEPBURN

esso’s
coming to
dinner

KATHARINE HOUGHTON

PICTURES presents 2

pvoduclionSidney .
POITIER

‘Mutic by DeVOL « Writen by

€ » Produced and.

KRAMER »

<26

w0 1-3240

MERCURY

GRAND CIRCUS]

AT GRAND CIRCUS PARK

Now
-Showing
PUNCH & JUDY

"MAI KAl

KE 4-6400 « GA 7-0300
PLYMOUTH RD. AT
FARMINGTON RD

UNIVERSAL

Free Parking Across Irom Marquee . N - |
Weeknights 7:15. 9:30— Saturday 6:00, 8:15. 10:30 3 o
Sunday 5:00. 7:15, 9:30

sitively no one under 16 admitted unless accompanied by a parent or guarduan’.’@ D

Shippess Toble bs en idonl cotteurant for
mmireriares bosqwots. ond
o

All You Can Eat — Thank

colebeatiog bokdeps, |

TY e1m

UN 2-8100

SCHAEFER AT McNICHOLS

KERCHEVAL AT FISHERRD] 12 MILE AT DEQUINDRE
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