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GmmmeMwlnSWk
In Plymouth ‘Chaine’

By STATON LORENZ

- Sunday, March 24ifr was the
te for the first quarterly din-
Mr of the Confrerie de 12
Chuns des Rotisseurs, Mich-
Iﬂn Chapter, in 1968 held atthe
/Mayflower Meellng House in

food soclety, founded in 1248
and established In Michigan in
111950, comprises the heart of
“ the region’s food and wine coa-
: m!sseurs.

Smorgasbord
RESTAURAN

All You an Eat

Qg

8everages & Dessens Earra

Many of these people are
professional restaurant oper-
ators or hotelmen, with wine
and food enthusiasts, from all
occupations, making up the bal-
ance of the membership.

The formal dinners of the
“Chalne” are held In 2 mem~
ber’s restaurant somewhere in
Michigan. There are several
other state chﬂplers throughout
Ameriea.

The purpose of the founding
fathers was to; ‘‘promote the
proper care and bandling of
meat {to be cooked on a spit
whenever possible), never to
allow meat to spoil and to use
the finest wines available,” in
the interest of advancing cul-
tnary knowledge.

smoking | of clgarettes and
cigars is prohibited until after
the coffee Is served, Do salt
and pepper is permitted at the
table, bread and butter lsnever
served, liquor is taboo befors
and after the meal and a fresh
glass 1s used for each wine.

Fach dinner, tncluding the
champagne and hors d’ ceuvres
hour, takes five hours and con=
sists of seven complete
courses.

good rules hzve a pure

pose, however, and it is fair
to explain why they exisf.Smok=~
ing is not averyone’s habit and
the wine is’ noticeably affected
when clouds 6 smoke arebeing
exhaled at -the same moment
the bouguet of @ wine ‘is in-

Salt and pepper and other
table seasonings are left to the

discretion of the chef whose

reputation is at stake, Liquor,
you may know, tends to dull
the taste buds and has no place
prior to the consumption of up
to ten different and delicate
‘wines, znd usually is not need-
ed after such consumpticn,

Fresh, cleanand correctwine
glasses are placed on the table
in front of each diner, Six
glasses were on the table Sune
day as six still wines were
served .with dinner requiring
over five hundred glasses for
the enttre avent.

Bread may be served with
the cheese course only and
butter is not needed, generally
speaking, Neither appear at the
dinners.

Appearance of each forme
al member 1s enhanced, tosome
degree, by the ceremonisl rib-
bon or Chaine and the medal-

oz, or coat ‘of arms, of the
0! ns are col-
md to sigalty rank, profes-
stonal  status in the' industry
_and general membership,’
Elevation of officers and in-
duction of new members took

place Sunday. Ofticers all have_

2 job to do for each dinner;
one

the
menu etc. and then there Is
a rehearsal dinner for the of~
ficers using the wines and foods
as’ they would appear (ur the
final event, *

Host and hostess for this
dinner were Mr. Ralph Lorenz
and his wife, Mabel, who art-
fully prepared the centerpleces
for each table.

First order of business:

Induction_of three new- mem=
bers: Mr. Eugene Power of Ann
Arbor, Mr, Martin' Stein of
Detrolt and Mr, Edward McCall
of Lansing.

Mr. and Mrs, Eugene Power
own and operate the new Park
Place Motor Hotel in Traverse
City and are constantly return-
ing from or departing to Europe.
There they take a great deal
of pleasure in exploring the
vineyards . and cellars of the
Continued On Page 138

Here’s How The Experts
Rate Wines Of World

Opinion is found everywhere
and because most people have
an opinlon and because taste
is purely a matter of opinion
perhaps you would Uke to hear
what guests who attended the

LUNCHEON OR DINNER

STIMULATING
ATMOSPHERE

LIVELY COCKTAIL PARTY
3-6 pm WEEK DAYS

DANCING THURS. FRI. SAT.

SHERWOOD
INN

BANQUET MEETING & PARTY ROOMS
maa PLYMOUTH ROAD - V4 Mile West of Wayne Road

INA

Phone 261-5500

OPEN
Evenings, 5 p.m. -

© .~  Royal Hawaiian

Luau...

Most Fabulous of Feasts

Saturday, March 30
GEﬂRGE ALFANG

and his Orchestra and the
Enchanting Haw; i
Oancing of Pri
Kolua

..Sundays, Noon | APRIL 6th

HERBIE ROSS

$1.00 cover charge in the
Hawaiian Room. No cover
charge in the Waitoma Grotto

Family Chicken Luau, Starts Mar. 31

special introductory prices
Children, 1-5...45¢ Children, 6-12...85¢ Adults...2.95
Every Sunday, 12 Noon to 8 p.m.

Bring the family - A Beautiful Drive
At you can eat of both American and Hawaiian Chicken Dishes

4801 Grange
Hotly, Michigan

HAWAIIAN GARDENS

" Reservations  From Detrolt 1-75 to Fenton Exit
634-8231

From Flint 1-75 to Ontonville Exit

Chalne Dinner had tosay, brief=

Flrst let’s take the opinion

one of the new inductees,
Mr. Eugene Power, I askedMr.
Power what three wines he
lked the best, and, without
hesitation, the Chateau Mon=
trose won out, Next was Nults-
St. George, ‘“‘very good for its
youth,” and thirdly the Barsac,
Chateau Coutet,

A world traveler, Mr. Power
feels that the best wines are
found where they are grown.

“something happens when!
they are shipped to this coun~
try that detracts from their
original beauty,” he said.

“Californla, on the other
hand, has some good. values
but seldom do you find a red
wine that will improve suffic-
fently with age, such as the
1959 Montrose,” added Mr.,
Power,

«“f injected that pefhaps
that’s just as well for most
American wines are constmed
the day they are purchased and
seldom stored for improve-
ment's sake due to the fact
that they are more agreeable,
when young, then their importe
ed counterparts,

. .

“IN MY HOTEL, the Park
Place, we have French wines
dated 1957, 1959 and right up
through 1964 aging and selling
well,” he countered, ‘‘and I
price the wine to reflect over=

:head, storage and investment

costs rather than simple
straight percentages of orig=
inal cost, that’s why we sell
large amounts of older wines
and people are really pleased
to find carefully aged wines
of merit,

“We buy American wines as
we need them locally, rather
than storing them inlarge quan=

/iy, he concluded,

Dr, Henry O. Barbour, Dean

Closed AND his Lounge with dancing every | of the Michigan State Hotel and

Monday ORCHESTRA | Friday and Saturday to Berg § Restaurant school has an opin-

and Joy lon to offer too. First let'me

M interject, we are both gradue
: ANNOUNCING iy @

ates of Cornell’s hotel school
and occasionally he must be
reniinded of his alma mater,
«far above Cayuga’s waters,”
lest be forget while be directs
state's fine school,

Dr, Barbour also preferred
the Montrose and he mentioned
the Chateau. Coutet as being
“pleasant,” A man of few
words, he took a few to praise
the cheese tasting and express=
ed an interest in doing the same
with wines for a future dinner.
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 Famous Easter traditions:

flowers,
finery

and family dinner
at Stouffer’s.

1f Stouffer's. isn't yel an Easter tradition ‘in

“Wines would be poured in
numbered glasses and served
to the guests and they would
have to" identify them without
further assistance,” he suge
gested. Sounds good--and it
probably will come to pass as
he holds the highest rank ofany
officer of the Chaine in the
United States and sits on-the
World Consul,

PR

THOSE OF YOU who know
Ralph Lorenz, my father, will
appreclate the effort that he

exerted in bringing such 2 din="
- ner to reality, This is the first

time a Chaine Dinner has ree
turned to a member’s restau-
rant and reservations flowed in
because his originaldinner; two
years ago, was a masterplece
—-an exact duplicationof the

First Thanksgiving Dinter from

Pumpkin Soup to Red Flznn!liv
Hash, He, agaln, was expected
to, and did, do a great job. .

His oplnion, when asked which -

food was the best; “A dinner
such as this is likea symphony,
reméve a single chord, line or
sheét of music and the work 15
destroyed,” He was a little
more open about the wines and

with reason, wines can beplan- -

ned and carefully selected but
they don't flow together the
way . several courses of food
should, ¢ think the Chateau
Montrose, the Wehlener Sonne-
nuhr and the Chateau Coutet
were all outstanding and you
know I don’t care that much
for red wines, son (Montrose
is red).”

There you have it, just ane
other chapter in the-story of
the “Gourmet Who Came to
Dinner.*”*

8300 nes:
{ostuissa py nl Danish
Dishes Including Dsnish

3

FREsH cuT

. PORK r-

STEAKS

59:
WATIE
BACON

w7 Q¢

GRADE A FARM

YERS

cutup
Ib. 33¢

1st %2 gal.

69¢

2nd half gal.

COUNTRY KITCHEN
Fresh
Milk
i

.. 49t

MEADOWDALE

Vac-Pack
Coffee

59¢

MEADOWDALE

Fresh

Prices Good
Theu Tues.,, April 2nd
Right To Limit

1 I'i
Gold Bell Gift Stamps

: with the purchase of o

Mast s-l\-, Dnnlsh Lob:
Til * Steal

with the purche
$1.00 or more of

EASTER CANDY

_Good thru April 2

. 2nd holf gol. 29¢

with this thrif® vickes and

$5.00 or more food purchase.
Limit one por fonily,

your family, try it this yeor, And it will be.

NORTHLAND RESTAURANT NORTHLAND INN -
’ Serving Noon to 8 p.m. Reservations 357-4700

Completer Sot of

Restaurant & Cocktail Lounge
© 32305 Grand River
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COACH & FOUR
Children’s Menu Available




