680} O Monday, March 18, 1991

In fine spirits with cognac

‘The French district of Charentes;
an hour's drive northwest of Bor-
deaux, on the Atlantle, Is known for

* butter, eream, shellfish, casscroles
and cognac.

“Cognac preduced from grapes
grown on chalky soil, double pot-dis-
tilled, and aged In oak, has the cle-
gant, delicate aroma and smoath, sil-
ky taste of the finest distilled spir:
its,” says Benedicte Hardy,
international export manager for A.
Hardy cognac.

Hardy, the great-great - gran-
daughter of the founder Antoinc
Hardy, whose cognac house has
borac his name since 1863, Is on a
mission to sell America on the plea-
sures of sipping cognac. ‘Hardy
received great attention in the Unit.
o States last year because her fami-
ly aperated firm offers the world’s

WINE SELECTIONS
OF THE WEEK

Although Hardy's Cognac Per-
fection is just that, not all A. Har-
dy cognacs are pricey. In fact,
they are values whea compared
to many of the more heavily ad-
vertised brands. Delicate and
smooth, A. Hardy cognacs are ex-
cellent examples of the region’s
finest spirit.

A. Hardy YSOP ($30.97) repre-
sents a feminine style of cognac.
1t is delicate with a warm bou-
quet and a light, clean, smooth,
flavorful finish.

A. Hardy Napoleon ($37.40) fits
into the “house” style between

most expensive splelt — Cognac | yean 20q X0 Lingering oak nu-
{::lf“]‘:“‘”‘- retailing for $3.500 Per | \cec are evident with the con-
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fumnes of the cognac. This will help
you determine the vitality of the co-
gnac, which Is contrelled by the
more valatile elements of the spirit

Repeat the process of swirling and
Inhaling while holding the glass a
few inches from your nose. Thls
“second nose” allows you to discover
a new level of perfumes that are
part of the less volatite components.
This step helps assess the length of
the cognac.

Raise the temperature of cognac
by hand., Do not waste money on a

Take a little drop of
cognac on your tongue
and let it diffuse
through your mouth.

slowly, defecting whether there is
any bitterness or acidity: Note toa
the smoothness, roundness and bal-
ance.

Next, take a bigger sip. Rotate the
cognac In your mouth so that your
tongue is coated and

AP« With Just a few herbs and
spices, yau can turn basig roast beel
inlo a boldly flavored, company-spe-
cia) enlree. To release the heady
aroma and flavor of whole herbs and
spices., crush them just before using,
You can rub herbs in your {ingers af-
ter measuring, but you will need a
spice grinder or mortar and pestle to
erush s nd peppers.

In the recipe below, crushed fen-
nel seed, mustard seed and peppers.
combine to make a flavorful rub-on
coating for roast beef. Serve thin
slices of the roast with creamy
mushroom-mustard  sauce, boiled
pew potatoes and steamed green
beans.

SPICED ROAST
WITH DIJON SAUCE
‘2 teaspoon feanel sced
'a teaspoon mustard sced
12 teasponn whale black pepper
One 2%2-pound boneless beef round

“Herbs and spices
spark roast beef

lTeupmilk .

2 tablespoons coarse-graln brown
mustard .

1 teaspoon snipped fresh chives

Using a ‘mortar and pestle, crush
the fennel sced, mustard seed and
pepper. set aside, Trim excess fat
from micat. Place roast, tat side up,
on a rack in a shallow roasting pan.
Rub hall of the seed mixture over
the top and sides of the roast. Insert
a meat thermometer In the eenter of
ihe roast. Roast, uncovered, in a 325-
degree oven for 1% to 124 hours or
untit meat thermometer registers
150 to 170 degrees. Let stand about

. 15:minutes before carving,

Meanwhile, for sauce, n a medi-
um sancepan cook the mishrooms in
margarine or butter until tender
Sur in.the remaining seed mixture,
flour and salt. Add mulk all at once

tion of a cognac producer, falls
largely on the nose of the master
blender. The job of blending cognacs
requires years of tralning and expe-
rionce as weill as concentration, a
sensitive nose and good taste mem-

A. Hardy XO ($57.32) illus-
trates how extended oak aging
enhances a delicate cognac style.
Hints of vanilla in the aroma and
taste.are indicative of artful dis-
tillation techniques.

ory.

For full-enjoyment of a fine co-
gnac, practice the [oMowing tech-
nigues when you taste. A. llardy Noces YOr (395.56) 8
SUPCrior CORNAC IN ever: spect.
Fruit ¢ssence and field violet aro-
mas end with the velvety smooth-
ness of chocolate cream.

THE GLASS: The glass (o be used
is not a snifter but one that is tall
and stim on a short stem. The bowl Is
3% inches high by 134 inches in di-

ho) and many desirable components
are volatile, Heating the spirit only
serves to cvaporate volatile ele-
ments before you get to enjoy them.

TASTE 1S best appreciated in two
steps also. Take a little drop of co-
Enac on your tengue and let it diffuse
through your mouth. Swallow it very

treutare i througheth
entire mouth and nasal
overflow with the arom:

“Length is the most impartant

characteristic of fine cograc,™ main-

taias Hardy. “Dak aging and the

spirit give a perfect marriage that s

evident even aftes the glass is emp:
tied.”

ameter with a total volunic of 4%
ounces. This tasting glass allows the
cognac 1o present its perfumes. in
waves — the very volatile first, fol-
Jowed by less volatile components, A
1-ounce pour of cognac is ampte for
a thoraugh evaluation. In the case of
cognac, tasting requires less drink-
ing and more attention ta promas,
flavors and scnsations. .
View the cognac against a hright,

white background 1o observe its col-
or and brilllance. [t should have a
golden hue without being too dark.
Cognac’s aroma can be evaluated in
two steps. First, hold the glass at
watst tevel and swirl it vigorously.
Then, very slowly, raise the glass
toward your nose. Breathe in-deeply
to determine at what maximum dis-
tance you can pereeive the first per-
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1642 E. 11 Mile Rd,, Madizon Hgts.
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N On Sale
March 18 Thru
March 21, 1991

Wonderland Mall - Livonia;
501 W. 14 Mile Road - Madison Heights;
Summit Place Mall - Waterford; Twelve Qaka Mall - Novi;
Lakeside Mall - Sterling Heights;
Prenchtown Square - Monroc;
Faiddane Town Center - Dvarborn; Universal Mall - Warren;
Laurel Park Place - Livonia

To semd cardy to someone special or to receive 3 free Catalog

Call 1-800-333-FMAY
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Truck Rental

Hertz  Penske * offers  you
affordable. bew, clean tiucks
at cenvenient rental localions
coast-to-const

Free  Unlinsted  Mileage  On
One Way Rentals Aur
Conciboning  aned - Automatic
Transmission Avalable = Full
Line of Moving Accessones
including Tow Dolhes, Hand
Trucks, Pads and Cartons -

on any size truck.

Call These Convenien
LUTZ TRUE VALUE

24 Hour Emetgency Road N . .
Service ) 2892 E, Muple - Troy - 588-7737
. MAIL STOP
Expires 4-20-91 771 E. 8 Mile » Detroit - 544-8170
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$39900

Bring this coupon in and you'll get this
great rate to any Eastern Costal State
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Think SPRING!
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The Doll Fospital &
oy Seldict Skop

3047 W. 12 Mile, Berkisy
Mon-8sl. 10-5.F11.104  543-3118
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?
1 cup sliced fresh mushrooms

1 tablespoon margarlae or hutter
2 tablespoons all-purpase flour

>
14 teaspuan salt

Cook nd stir until thickened and

BUbhTy. GO0k smi ST Tor Tt

more. SUr 0 mustard and chives
heat through. Carve roast and serve
with sauce Makes 8 servings

ROEPER SUMMER PROGRAM ]

ORIENTATI

MARCH 23, APRIL 27, MAY 4 & MRY 18

10 AM

SPECIAL P

SUMMER

\ 2100 N WOODIWAHARD «

RECREATIONAL DAY CAMP
FOR RGES 3 THROUGH 11
1991 SESSION: JUNE 24 - AUGUST 16

ROGRAMS FOR AGE
NEW THIS SUMMER: HERRING IMPRIAED PROGAAMS, AGES 5-T1
CALL NOW regarding OPEN HOUSE

or information: 642-1500

ROEPER CITY AND COUNTRY SCHOOL

ON & OPEN HOUSE

& 11 AM

S 12-14, JULY 1-26

DAY CAMP
LOORTILY FILLS W0 38208
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