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focus on wine

+¥% Eleanor and
+ & Ray Heald

Treasured gift’ has
a speclal bottle

“Tts the day before Christmas and
celebration is ncar. Pop the cham-
pagne, the beverage of cheer. .

The first shipment (2,400 bottles
packed in 200 wicker baskets) of
Perrier-Jouet champagne arrived in
New York Clty in spring 1837. To-
day, “PJ” Is the third-largest-selling
champagne In the United States,

At the turn of the century, durlng N
the height of Art Nouveav, Emile
Galle, a renowned French artist and

, created the f

*Ancmone Garland” flower ddlgn

of the Perrier-Jouet bottle.

The decorative bottle, which dis-
appeared durlng World War I, was
rediscovered in the early 1960s and
insplred Perrier-Jouet to develop its
prestige cuvee Fleur de Champagne.
It was first released as the 1964 vin-
tage in 1870. In the 1980s, the first
Fleur de Champagne Rosc was Intro-
duced.

It is around the superd bottle cre-

- ated by Galle in 1900 that the splrit
of “PJ” revolves, For the last two
decades, a decorated box with a bot-
tle of Fleur.de Chnmpagne and a
palr of hand-painted ' "champagne

" flutes has been a treasured holiday

gift. ©
" M you are a last-mlinute shopper,
this gift idea wlil delight the palate
“{lml'y wine lover on your Christmas
it lis

- OF ALL ’mE champagne produc-
ers. Champagne Bollinger, makes
one of the fullest and richest wines.
Bolllnger owns 350 acres of vineyard
that pmvlde two-thirds of the totxl
required.

Bolllngnr is unusual in the sense
that all vintage wines are. totally

barrel fermented In lots and kcpt
separate untll the blend is made,
Barrel fermentation adds to - the
vichness and character of the wine,
It also requires a full-time cooper to -
repalr old and bulld new barrels. /

After fermentation, reserve wines
are not put Into stainless steeltanks
but undergo a small second fermen:
tation in magnums and are cellared
at 1.5 atmespheres pressure to main-
taln freshness.

Currently, 250,000

Christian Bizot, president of

Champagne Bollinger, ‘at
winetasting at the Whitney in

. Detroit. -

afteror durlng a meal.

. LIGHT, DELICATE wines ar¢
best as aperitifs. Fuller wines with a
greater pereentage of plnot nolr and’
roses harmonize best with food. Sec
and demi-sec champagnes have their

‘place at the table as the dmrt
. couxseorlellowlnglL
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Ethnic herltages are celebrated§

See story ‘on ethnic Christmas
customs, Page 1B,

TRADITIONAL ARABIC
KIBBEH

1 cup bulguer

2 cups chopped onlon

1 pound ground lamb or beef, or %
pound each

56 cup Ice water

2 teaspoons salt

% teaspoon pepper

1teaspoon ground clonamon

Rinse bulgur in cold water, pour
Into a wire stratner and draln. Put
half the onton in a blender. and whirl
untit liqulfled, Add half the meat and
water, whirl until you have a smooth
paste; repeat with remalnlng nnlnn,
meat and water,

Combine the mixture with season.
Ings and bulgur; knead -until well
blended. Chill at least 30 minutes be-
fare using in either of the following
ways: .

KIBBEN PATTIES

Divide chilled kibbeh- Inte 0 pat-
tles. Dlp hands In cold water and
shape each portion into a patty about

“%-inch thick: Cook In 2 tablespoons

each butter and salad ofl over medi-
um heal, turning to brown, about 12-
15 minutes. Serve with Yagnrl
Sauce,

BAKED KIBBEH
1recipe chliled kibbeh
1 tablespoon bulter or ofl
1 pound ground lamb or hrel. or'%
pound cach
1large onlnn. finely chop;
Y4 cup pine nuts or :llvtred almondy
1 teazpooon salt
1 teaspoon ground cumin
% teaspoon ground cinnamon
% teaspooon pepper.
% cup parsley, fincly chopped

ORCHARD-1 0 IGA "
65 ORCHARD LAKE RD. "‘%
Mon. thru Sat. 8-9; Sun. 9

We Feature Western Beef
QUANTITY RIGHTS LIMITED » NOT RESPONSIBLE FOR-ERRORS IN PRINTING

Heat oll, cmmbh.- ground - meat
and fry with onfon untll meat loses
its pink color. Add nuts and cook 2
minutes. Remove from heat and stir
In remalning ingredients, Grease a
shallow 2-% quart baking dish,
Spread half the chilled kibbeh evenly
over the bottom, pressing with wet

. hands, Spread the cooked meat over
it, then Lop with a smooth layer of
the remalaing kibbeh, Score top of
loaf In diamonds. Bake uncovered in
350-degerce oven for 1 hour, Re-
move, draln excess fat. Let stand §
mlmnus, cut and serve wllh Yogurt
Sayce.

Yogurt Sauce

Blend 1 cup unllnvored yogurt
with ‘% teaspoon saft and 1°small
clave garlle, minced.

GREEK SPINACH PIE-
from Dorothy Plakas
Ooe  10-ounce package frozem,
chopped spinach
% cup chopped onlon
. 3 tablespoons butter
3 tablespoons flour
% teaspoan dried tarragon, crushed
% teaspoon black pepper
1 cop milk -
2 eggr, beaten
% cup cattage cheese
1 cup crumbled feta cheese
10 sheets of Phyllo dough
¥ cup melted butter.

Cook splnach, draln and press out
all liquld. In saucepan, cook onion In
3 tablespoons butter. Siir In flowr,
tarragon and pepper. Add milk all at
once and stir well, cooking until mix-
ture Is.thick and bubbly. In a sepa-
rate pan, mix % of the hot mixiure
with eggs. Return to saucepan on the
stove, Fold In cheese and splnach.
Set aslde.

Butter Phyllo dough and layer fn

8-by-9-inch glass buklng dish. Alter-

nate layers of dough with splnach
mixture. When [finlshed llyering‘
pour remaining cxcess butler over
the top, Bake in oven at 375 degrees
for about.30-40 minutes, or. until
golden brown.

. ANOOSHABOUR
Armenian Christmas Podding
from Emma Minasian
1 cup skinless whole graln whut
1% cups bleached ralsins
1% cups dry apricots
3 quarts water
2 cups sugar
2 tablespoons rose water (obml.utd
from drugstore or Eastern fool
marken)

Wash wheat and place in saucepan
with 3 quarts water. Bring to boil,
cover and set aside overnight. The
next day, bring to a boil and simmer
for 1% hours, until 'wheat is soft.
Wash ralsins ‘and apricots and cut
apricots Into quarters. Add frult and,
sugar to wheal. Simmer 30 more
minutes. Renmove from fire and add
rose water. Pour Into a decp dish.
While warm, garnish with walnuts
and blanched “almonds, Serve cold
20 servings. .

SILLSALLAD
Swedish Herring Salad
from Margareta Berker
24 fillcts of salt berring or 1 can
soaked fillets of salt herring
2-3 cold cooked potatoes

2 pickled beets :
1large apple :
3 plekled cocomber

1.2 tablespoons llquld froo pictled
beets

White pepper .
% cap whipping creatm R
1 bard-bolled egg j,«
Finely chopped parsley -

Soak.the fillets in lots of cold wa. L

- ter for 6-8 hours, or follow the dim- 3

tions on the package. Cut the hemrs -
ing, potatoes, beets, apple and cu-*.
cumber [nto small cubes, Mix It all+ -
and combine with lquld from pb" "
kled beets and a little pepper. ‘

Whip the cream and fold into lhc
salad, Transfer to a serving bowl .
and. gamnish with strips -of ﬂmly“.
chopped cgg white, €gg .yolk and .

. parsey. Or pack the salad in a baw] ™

and then unmold and garnish. Can "+
also be used as an:hers d'oeuvre, -
served with rye bread. This s good 4!

without the ‘herring. Many Sweded ~
prefer it without. -y

clarification: .

‘The reclpe for Thumbprint Cook- ..
Ies that ran alang with the article on
“Candy ‘Man" Bllt Hayes (Dec. 17, .
Taste), should have read: % cup soft
shortening or % cup each shortening -,
and butter), for the ftrstingredlent. « '«

Consumer Infor

Open your eyes and see jusl how many subeCLs are
covered'in the new editen ol the Cansumer Informatian
Catalog It's ree yust for Ihe asking and sc are nearty
nait of the 200 federa! publicatons descnbed Inside.
Booklets on subjects bke financiat and cateer planning,
2anng nght. exercioing. and staying healthy. housing :
and child care. lederdl benelt programs Jusl about ‘-
everything you would need 1o kiow Wate today .

Department 1D, Pueblo, Colorado 3]009

'mation Center
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- CLIP THIS COUPON .

TRIPLE COUPON

THIS WEEK ON FIVE MANUFACTURER’S
’ COUPONS OF YOUR CHOICE
UP TO 35¢ FACE VALUE
. 2, 3. 4. 5.
LIMIT ONE TRIPLE COUPON PER FAMILY WITH $20 ADDITIONAL *

PURCHASE. GOOD WEDNESDAY, DECEMBER 28,

TUESDAY, JANUARY 1, 1991.
COUPONS MAY BE REDEEMED.

REDEEMED ACCORDING TO OUR DOUBLE CO'JPON POLICY.

1990 - THRU
ONLY- 5 MANUFACTURER'S
ANYTHING OVER 5 MAY BE

of re-
serve wines dating back to 1973 are
. stored In the caves awaiting future .
we. - !

Most houses base thelr reputation

on the style and consistency of the ..
Special - - [g

non-vintage champagne.
Cuvee is Bollinger’s non-vintage
brut and accounts for 60 percent of
total - sales. -Vintage champagnes
have been a tremendous success at
Bollinger, the most impressive belng *
its Grande Annce, Grande Annec
Rose, and RD (recently disgorged).
vvlnlxge champagnes.
‘Champagne has many styles.
‘When planning holiday celebrations,
- remember that one style i3 not bet-
ter than another, ANl champagnes
have an appropriate place before,

WINE SELECTIONS
OF THE WEEK

Perrler-Jouet. Grand Brut
($25)is a versatlle . champagne
that enhances appetizers and
lighter first courses. Its excep-
tlenally fine balance makes it es-
pectally appeating,

Bollinger Brut Special Cuvee
{3$32) showcases the toasty aro-
mas of barrel fermentation-and a

- high percentage of plnot noir in
the cuvee. Fresh bread dough fla-
vors are accented with hints of
cltrus. Crisp and clean, it is a per-

IGA Tablerite

» West Virginia Whole
* Semi-Boneless

» West Virginia Semi
+ Boneless Half

HAMS
$2.59 LB.

Paul Bunyan “Old Fashioned”
veer® 9 Ls.

Farmer Pcets Wiole or Half
Boncless Smoked

HAMS....*3.29 vp.

Paul Bunyan Boncless

« Hartland « Fame
or
« TableKing

TURKEYS

79¢.

h’aneysucklc

TURKEY ... 1 0915,

Butterball

DUCKS ...

On Order Now + Only
FRESH TURKEYS

URKEY ... %1.29 L&
GEESE...... 2,49 15.
$1.59 s,
TURKEY BREASTS...* 1. 79 Lp.

&

IGA Tablente.
BONELESS » ROLLED

RUMP
°2.79 1.

BONELESS * ROLLED

SIRLOIN TIP

Save
30¢ 1b:

Save
20¢ 1b.
BONELESS * ROLLED
RIB ROAST
Save
60 lb.
WHOLE

$2099 LB.
5 99 LB.

6 oz, Pkg.
Radishes or

Ideal for Salads!
Chen'y Tomatoes.

Cahfomxa‘ ’

arge Bunch

.Green Onions

3 for *1.00
99° oy
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Cook a goose

A HOLIDAY ROAST GOOSE
1 goose
Salt
4 cups wnler
6 peppel
K3 polnd bumr(l mck)
% onion, sliced
2 tablespoons flour

Remove the wings, neck and feet
from the goose, Cover with cold wa-
ter and soak for 15 minutes. Drain
and pat dry. Rub with salt inside and
out. Place the bird in a roaster on a ,
rack, if desired. Add water, onions
and peppercorns. Roast in a moder-
ate (325-degree) oven. After the wa-
ter has bolled down, baste the bird
with (he butter that has been melted
and slightly browned. Allow about 25
minutes per pound for the bird lo
cook. Place. the bird on a heated
platter. Place the ronster on top
bumer of the stove, stir in flour and
2 cups of water and boil for 3 min-
utes or untll smooth and sllghlly
thickened.
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Half Smoked i
HAMS ....°3.19 1. LEG OF LAMB  [pésens
Corn King . Cals o1
eeees83.20 15 $3 09 LB. C:c“!:::lﬂf‘{ye Bread
. IGA Tablerite - : Hygrade + Gourmet i
STANDING RIB ROASTS |5~  CLUB HAMS rﬂoery
Large End °4.69 s © Save $ Resutar o Ripled:
awSmallEnd racgom | S, *2.89 "
Luck on for casy curving. rom Bone. then tles Gréat for Family Get-Togethers! Potato
Fame + 1# Pk IGA Tablerit :
BACON og 1,49 L5, BONELESS + SKINLESS Chlps Yo
. ECksl':::ljlei A lﬁkg CHICKEN BREASTS e 69¢
All-Meat BOLOGNA..... °1.99 Ls. | Save S1.70 b, 2. LB, nerermoscs
Save 70° {b, CHICKEN WINGS 89' LB. - CORNISH HENS '1.59 LB, Paper Plates 89t
“Snacking Ideas” - ich - ;
Farmcrngeetsnch geaosr Beef Eckrich « Old Fashioned Hunt's Manwich 99¢
HICKORY STICKS |BEEF LOG .....*3.99 ia. All
q'uot $ 10 oz. Tub - Hillshire - SPREADABLE Varieties
i 3039 Lo, BRAUNSCHWEIGER...°1 .89 ra oca
Farmer Peets or Eckrich Waffered Sliced )
BEEF, TURKEY, CHICKEN or HAM ® 5. or 89 pa.
",”;.;g,:“n." b Mlvidull&u:\";lum':d S.inllu
Ora.nge American
uice heese
,'};',,;’“"‘-“"""‘*“ ¢ FAME 100% Parn 96 ¥ $ 2 9
Cool Whip - Orange Juice §249 mAE_m"".':k'::ﬁi&i.'"ﬂﬁff;‘
heridiy i e Tou o rd gy
Przr:fum fee Cream $19° mogcmzchuu( $229 12 0z. wf_v!-pum b by e
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