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intenso intorest in grape grow-
ing, winemaking and guiding
Domaine Secguinot into o new
millennium,

Qualified wi

. Wlne from page Bl

Seguinot wines. .

in unk: !mturnl spring wator and |

‘They are round, bal d and
absolutely deliclous. This comes
from Bordot's modern practico of

Only 28, Bordet ia well-quali

i - stirring the lees in tank, not o
hni iced among many
big Chablis d Chablis

fied for his role. Five years of
atludios‘ have certified him in

and grape g g

is generally not aged in oak and
without tho lecs stirring, it fin-
ishes | hurd‘-edgcd‘ The Premier

Ho secured woll-k

J.C. Mathes of J et R Selections
to-dmport the wines of Domaino
Rogor Seguinot, Mathes haa
sniffed out great volues from
Franeo's southern Rhano and the
dynamic Burgundies of Jean
Raphot. He know a winner, in
real Chablis!

Two wines from Domaino
Rogor Seguinot are available:
1996 Chablis $13 and 1998
Chablis Premier Cru Four-
chaume $16. If you've tasted
French Chablis before and found
it'not only dry, but austere, then
you'ro in for big surprise with

Ghiii from page B1

T F
and well worth the differonce in

price.

Neoxt timo you're planning o
seafood dish, try a Domalne
Roger. Seguinot Chablis, For
you, it may be a new twist on’
Chardonnayl .

Vodka :

Yo, Vodka lovers! Our arca is
ono of eight in the country cho-
sen for tho debut of Sundsvall
Swedish Vodka $30. Made in
small batches using multiple
grains including barley stooped

is more atylish

hand ding, it is top of tho
lino. We like it neat or on the
rocks, but it makes a dynamite
dry martini, New products are
hard to find, but Merchants Fine
%Vines in Royal Oak has it.

Wine Seminars

8 Our fall series is “All Amerl-
can Harvest” 7:30-9:30 p.m,
Mondays, Sept. 21 and 28, Oct. &
and 12, at Tho Townsend Hotel
in Birmingham, The cost is $120
par person. Seasions, focus on
white pinots, pinot noir,
chardonnay and cabernot sauvi-
gnon. On chardonnay night, Simi
Winory Chef Mary Evely will
present her secrota for perfectly
pairing chardonnay with recipes
selected from hor recently pub-
lished “The Vintners Table Cook-
bool.” Call (248) 644,8443 for
:iosurvatlnnn or more informa-

on,

Red wines, in moderation, are
touted as having a beneficial
offect on blood circulation, and
are becoming more and more
populnr.as wine enthusi 4
palates mature.

<M Schooleraft College offers a
culinary arts class, Red Wines of
the World, dovoted to red wines-
of the world for those who want
to discover now ur'sckl excl&ing

Healthy di_sheé appeal

to kid-size appetites

See Beverly Pricc's column on
Taste front.

Are you frustrated by dietary

reatrictions? Do you need heip -

and encouragement in keeping
allergenic foods out of your dict,
monitoring your blood sugar or

lanning bal d meals? Aro

winesa, r
with the classica or fill a wino
collar. The five-week class begina
- Sept. 14 and the foo iz $106.
,E: . ings are included
and participanta must ba at loast
" 21 yoars old. For information,
call (734) 462-4448,

Look for Focus on Wine on the
first and third Sunday of the
month in Taste. To leave a voice
mail message for the Healds, dial
(734) 953-2047 on a touch-tone
phone, mailbox 1864.

you simply too tired at the end of
a buay day to.cook a balanced
moal for.you or your family?
Call Boverly Price (248) 639-

9424 for more information on |

The Healthy Chef Program.

___ MEXICANPIZZA ___

1 thin, 12 to 14-inch prepared
of homemade plza crust

.8 ounce jar taco sauce or
picante sauce .

16 ounca can vegeteilan
refrled beans

1 cup soy shredded chaddar
cheeso X

1/4 10 1/2 smal head (ot
tuce, shredded

have competed at the World
Cuokolf. Annetto cooks in threo
cockoffs a year, and Ken in five
to seven, “It's a hobby for most
people who are into it,” sho said.

Great Lakes Cookoff

For the past two years, Horn
hins chaired the Plymouth Great
Lakes Chili Cookoff in October.
“The number of pecople who
attended tho October eookoff far
cx'cjcded my expectations,” she
snid.

“This year, the October cockofT,
which benefits Make-A-Wish
Foundati I Michi and tho

Harley-Davidson Motorcycle
ride-in biko show 11 a.m. to 4
p.m., live bands, noon to 5 p.m.,
chili ond food booths, and line
dancing throughout the day.
Local restauranta will be offering
bowla of their chili for sale,

*It's o family ovent,” she snid.
“Bikers aro not hard core fist

th Thoy are professional
people who ride bikes, The Ply-
mouth Community Arta Council
ia hosting children's activities in
Kellogg Park.”
* If you want to sample chili at
either cookoff, get there when

F o
Plymouth Salvation Army, has
been elevated from District to
Regional status. Tho winner will
join the winner of the Sept. 12
cookoff at the World Cookoff on
Oct, 10, X
So far only ninc cooks have
signed up to competo on Oct. 4,
and Horn is nccepting up to 50,
“It's a good ole hometown,
country dancing, eating, bike
riding event,” she said. In addi-
tion to tho cookoff, thero will be
a Chili Peppor Fun walk/run
8:30 a.m., 10K run 9 a.m.,

ples go on sale, 5 p.m. on
Sopt. 12, and 2 p.m. Oct. 4.
Samplea will be sold for 50 cents
each, and are expected to sell-out
quickly. Chili will alao be for
sale at food booths during Fall
Fostival. s
Horn encourages first time
cooks to enter the Oct. 4 cookoff,
Each cook must preparo at least
1 12 gallons of chili, According
to ICS rules, the chili cannot
contain beans or other fillers,
Call Annotte Horn for rule infor~
mation, P

“I've been at cookoffs whoro

. first time cooks have won,” aaid

Horn. “But that's part of the
excitoment. It's open to anyone,
and everyone can win."

AY's Copper Mug

Plymouth isn't the only place
chiliheads aro gathering. Al's
Copper Mug in Walled Lako is
hosting its 12th annual Chili
Cookoff on Sunday, Sept. 13.

No beans about it, this cookoff,

. although not officially sanc-

tioned by the ICS, follows its
rules, and is seriously fun, *Wa
start cooking nt noon,” snid Al
Karner of West Bloomfield, who
ia hosting the cookoff with help
from his daughter Patty, “We'll

have 16 or 16 cooks. Everyons
has a good timo, People really
got a kick out'of it.”

In addition to bragging rights
to having tho boat chili, cooks
are competing for first, second,
third or the People’s Choico- .

Award. -

The cookoff will feature the
Rambling Country Band, and
50/60 raffle. Hot dogs, Italian
sausage, Buffalo burgers and
hamburgers will be cooked on

- the outside grill.

Event proceeds benefit the
Oankland Foed Bank, and dona-
tiona of canned goods aro appre-
ciated, .

Brownies are ‘Laborless’

AP - “Laborless” Labor Day
Brownies are quick and easy to
prepare and bake.

“LABORLESS" LABOR DAY
. BROWNIES :
“-4'up {2 'sticks) butter of -
margarine, softencd
3ounce package cream

./ Friday, Sept. 11 - Sunday, Sept. 13
'| SOUTHFIELD MUNICIPAL COMPLEX PAVILION
. Evergreen at 10,1/2 Milo-+- Southfield”

Plonty of FREE Parkingl * :FREE Admission!
! Win Great Prizes!:» Live Domonstrations!
! Coma see. .
: Tho Home Theatre of tho Future
View the $82,000 Vidicron DLP 10'x8' screen TV
B *  PlushearDTS! ™

. Co-Sponsored By * chease, softened
Advanced Coatings, 2 cups sugar
Tho Detroit News 3egds
Falrway C tl 1 vanilla oxtract
and 1 cup ell-purpose flour
Michcon Home 3/4 cup cocon powder
Protoction PLUS 172 teaspoon salt
1/2 teaspoon beking powder
10-ounce package (1-2/3
cups) poanut butter chips
' Heat oven to 325 degrees F.
Greaso bottam of 13- by 9- by 2-
inch baking pan.

Live broadcasts of Ask the Handyman with Glenn Haege,
Money Talk with Rick 8loom and.
PC Talkwith Mike Wendland

Show Houra:-
Frl. 5 -8 p.m. * Sat. 10 am. - 8.p.m. * Sun.10a.m. -8 p.m,

\ “For Moro Dotalls, Call (248) 569-8000 ||

NOW YOU CAN HAVE ALL THE
CONVENIENCES OF A HOTEL
AN IDEAL LOCATION
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The area’s most exciing huxury
active adults. We offer ¢ "‘ﬂ‘)k
I 4

B
WALTONWOOD
Wialtonwood Services Compony

'CANTON * 2000 Canton Center Rd. (313) 397-8300 |&
ROCHESTER * 3250 Walton Blvd. (248) 375.2500
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JusT As IMPORTANT AS
WHERE YOU LIVE

INDEPENDENT
APARTMENT

« 3 Nutritious Meals Daily
« Laundry « Medication |
«Management ¢ Security
« Housckeeping
Care

¢ Heal

———

Beat butter, cream cheeso and
sugar until fluffy. Beat in eggs and
vanilla,

In separate bowl, combine flour,

- cacog, salt and baking powder;
gradunlly add to butter mixture, .
benting well. Stir in chips, Spread
batter into pan. Bake 35 to 40
minutes or just until brownies
begin to pull away from sidea of
pan, Cool complotely. Frost, if
deaired. Cut into bars. Mokes 36

brownies. .

Brownie Frosting: Beat 3 .
tablespoons softencd butter or
margarine and 3 tablespoons cocon
until blended, Gradually add 1-1/3
cups powdered sugar and 3/4 tea-
spoon vanilla extract, altornately
with 1 tablespoon to 2 tablespoons
milk, beating to spreading consis-"
tency. Makes about 1 cup,

Recipe from: Hershey's Cocoa.

2 chopped

4 cup soy shredded Mexican
favored cheese

If using h do pizza

1 cup shiredded lottuce
1 cucumber, peeled and
. chopped
1 onlon, chopped
1/2 cup shredded tofu
cheese (optional)
' Taco sauce to taste
Heat chili in pan. Lay shella in a
singlo layer on a cookio sheot.
Sproad chili on each, Heatina
400°F oven for & minutes, Remove
and let each person garnish with
remaining ingredients as desired.
Makes 6-8 servings, :
Note: These tostadas taste
good cold, Just put chili on
tostada and garnish, Good for an
emergency when traveling. |

RICE PUDDING
1 cup brown rice
2/3cupralsing’ |
" 2 ripe bananas, peeled and
mashed -
1/2 cup water - o
4, teaspoon clnnamon -
1/4 toaspodn nutmeég
.Cook 1 cup brown rice s per

crust, prohoat oven to 426°F.
Bake crust until light brown,
about 7 minutes; cool while con-
tinuing with recipe. Reduce oven

temperature to 375°F and pro- °

ceed with recipe.
In & medium saucepan oven

medium heat, combine taco or .

picanta sauce, and refried beans.
Mix woll; cook until warm, well
blended and oasy to'spread,
about 2 minutes. Removo from
heat; spread over pizza crust.
(There will bo a lot of bean mix-
ture; uso as much as you prefer.)

Sprinkle cheddar cheese over
beans mixture. Bake: until
cheese melts, about 2 minutes.
Romove from oven; tap with let-
tuce, tomatoes and flavored
cheese. Serve. Makes 8 servings.

EASY TOSTADAS
1 package whole wheat tor-
tllla shells or 1avash bread
2 one-pound cans vegetarian
chin .

Sendus yOur

direeth adding 2/3 cup of
raisina while cooking rice. Pour
into blender, and add tho bananas,
water, clnnamon and nutmeg.
Blend together for 1 minute.
Pour into glnas baking dish. Bake
for 20 minutes at 360°F, Serves 6.

VEGETARIAN STEW
1/2 cup corn (fresh, frozen or
- canned)
1/2 cup lima beans {frozan or
canned)
1/2 clip potatogs (precooked
or conned)
172 cup stewed tomatoes
1 onlon, chopped
1 luqs‘pgnn oregano
1/4 cup parstey, chopped
Salt and pepper to teste
Mix above ingredients in large
pot.- Cook over low heat until hot
(about 10-16 minutes). Servo
alone or on rice. (Sorves 4).,
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favorite

chili, tailgate recipes

Do you have a groat chili
-recipe you'd liKe to share with
our roaders? If so, send the
recipe to the Observer and we'll
consider it for publication in our
Plymouth Chili Cookoff booklet
on Oct. 1,

Send recipes to Obaerver
Newspapers Specinl Projects
Editor Ralph R. Echtinaw, 362561
Schooleraft, Livonia, MI 48160,

Or fax rccipes to Echtinaw at
(734) 691-7279. Or e-mail recipes
to rechtinow@oe homecomm.net

We're also looking for tailgate
recipes to fenture in a story in
Taste on Scpt. 27. Send or fax
tailgate recipes to Taste Editor
Keely Wygonik at the address
and number listed above. You
can also e-moil your recipes to
kwygonik@oo.homecomm.net

AlThis

Wireless Talk

Hae You..
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