
STORE HOURS
Lenexa Store:

Mon - Sat. 9 am - 11 pm
Sundays 12 pm - 8 pm
Prairie Village Store:

Mon - Thurs. 9 am - 10 pm
Fri & Sat. 9 am - 11 pm
Sundays 12 pm - 8 pm

“Life is too short to drink
bad wine or warm beer.”

MINOR’S POLICY
If any minor attempts to make a

purchase or uses a false ID in our
store, our policy is to call the police,
without exception.

We would appreciate parents
reminding their teenagers and young
adults about the policy to help us
minimize these incidents. 

Thank you.

RIMANN LIQUORS
Country Hill Center
15117 W. 87th St Pkwy
Lenexa, Kansas 66219

Don’t Drink & Drive

R I M A N N ’S R E C I P E S

You’re Important To Us!

MORE OF RIMANN’S PICKS...FROM THE FRONT PAGE

Deep red in color, this wine has
aromas of dark chocolate, blackberry
and plum that are integrated with
spice, mint and a hint of licorice.  The
palate is concentrated, with fine
balance and harmony and a long
finish.

Pair with filet mignon, prime
rib, roasted duck or rich pastas.  
Regular $17.99   Sale $14.99

J. Portugal Ramos "Loios"
Loios is a blend of traditional

red varieties from the Alentejo region,
located in the south of Portugal.  This
Mediterranean nation has been
producing phenomenal wines in recent
years, and is quickly becoming a
source for exciting, value-driven
wines.

After a careful selection and
pressing, the juice is fermented in
stainless steel tanks, perfectly

preserving the unique, fresh fruit
character of each variety. This easy
drinking red shows an intensely fruity
aroma, both jammy and meaty at the
same time.  An excellent value in dry red
wine.
Regular $11.99   Sale $10.99

Perrin Nature Cotes du Rhone
A blend of 95% Grenache and 5%

Syrah, this wine comes from a single
vineyard in the commune of Tulette,
France and is certified 100% organic by
ECOCERT.

Aromas of cherries, spices, licorice
and juniper lead to a full bodied palate
with lots of fruit, elegant tannins and a
refreshing finish.  This region in the
sunny South of France is a source of
intensely flavored wines that are great
for fans of Australian Shiraz or California
Cabernet.

Overall, this wine is a great value

SOUPS ON!
Here’s a few recipes to warm up

your soul during those cold,
winter nights ahead!

Clam Chowder
3 (6.5 ounce) cans minced clams 
1 cup minced onion 
1 cup diced celery 
2 cups cubed potatoes 
1 cup diced carrots 
3/4 cup butter 
3/4 cup all-purpose flour 
1 quart half-and-half cream 
2 tablespoons red wine vinegar 
1 1/2 teaspoons salt 
ground black pepper to taste

Drain juice from clams into a
large skillet over the onions, celery,
potatoes and carrots. Add water to
cover, and cook over medium heat until
tender. 

Meanwhile, in a large, heavy
saucepan, melt the butter over medium
heat. Whisk in flour until smooth.
Whisk in cream and stir constantly until

2 tablespoons margarine 

Make a roux by melting the butter
or margarine, then stirring in the flour.
Brown gently. 

Gradually add 2 cups of the water
to the roux and stir until smooth. Add the
remaining water, the carrot, onion,
celery, frozen vegetables, canned
tomatoes, and beef base granules. 
In a skillet saute the steak in 2
tablespoons butter or margarine until
browned.

Drain off all the grease. Add the
browned steak to the soup and simmer,
stirring occasionally, for 1 1/2 hours or
until the vegetables are tender. Season
to taste with freshly ground black
pepper. Once cooked this soup may be
frozen for later use. Serves 16

thick and smooth. Stir in vegetables and
clam juice. Heat through, but do not boil. 

Stir in clams just before serving. If
they cook too much they get tough.
When clams are heated through, stir in
vinegar, and season with salt and
pepper. Serves 8

Kansas City Steak Soup
1 pound round steak, chopped 
1 cup margarine 
1 cup all-purpose flour 
1/2 gallon water 
1/4 tablespoon ground black pepper 
1 large carrot, diced
1 onion, chopped 
1 stalk celery, diced 
1 (16 ounce) package frozen, mixed
vegetables 
16 ounces stewed tomatoes 
12 cubes beef bouillon

Old Fashion Ham and Bean Soup
1 pound dry navy beans, soaked
overnight 
4 quarts water 
1 can of chicken broth
1 pound leftover ham bone with meat
attached 
1 onion, finely diced 
2 carrots, sliced 
2 stalks celery, diced 
1/4 teaspoon garlic powder 
1/4 teaspoon ground black pepper 
2 bay leaves 
1/2 teaspoon paprika

In a large stock pot, add water,
chicken broth, ham bone, pre-soaked
beans, onion, carrots, celery, garlic
powder, pepper, bay leaves and
paprika. Bring to a boil, reduce heat
and simmer until beans and vegetables
are tender. Approximately 5 hours.

Remove bone and cut off
remaining meat. Return ham back to
stock pot. Serves 6

and definitely over-delivers for the
price.
Regular $14.99   Sale $12.99

Lot 205 Merlot
The inaugural vintage of Lot

205 Merlot is made up principally of
grapes grown in the southern part of
Mendocino County.  The dense, full
ruby color of the wine gives way to
aromas of cassis, blackberry, and
cocoa, at a concentration level
surprising for a wine at such a
modest price.

The wine’s texture is rich and
luxurious and its flavors follow the
aromas with a bit of cola and toffee
framing the fruit.  Its finish is more
robust than that of many Merlots, so
it will pair very well with most red
meat preparations.
Regular $10.99   Sale $9.99
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Yes, we too, have a website!
When you can’t visit

Rimann Liquors in person
now you can, by computer!

www.rimannliquors.com

While you’re there, sign up
for our monthly electronic
newsletter, check out our

Recipe of the Month,
& get the latest information on
Rimann’s Wine & Beer Clubs!

In the future, we’ll also have
information regarding Beverage Tips,

Gift Shop offerings & specials
and Upcoming Wine Events

in our stores & Kansas City area.

You can even make
www.rimannliquors.com

your home page!

Corn Beef Brisket
Fixing a corn beef brisket has

never been easier nor more delicious.
All you need is a crock pot and you're
in business! Corn beef briskets
typically come with their own
seasoning packets.

Simply place your brisket in a
crock pot and add approximately 1-2
cups of water. Sprinkle the seasoning
packet over your corn beef and set the
crock pot on low heat. Cover and let sit
for approximately 6 hours.

Check after about 5 hours to
ensure that the brisket is cooking to
your desire, based on it's size. You
know your brisket is done when the
meat tears apart easily with a fork.

Don’t forget the horseradish!

Cabbage
Here's a fantastic recipe for old-

fashioned Irish cabbage.
2 heads Green Cabbage, cut into
quarters

1 head Purple Cabbage, cut into quarters
1 large sweet onion, chopped
1 slab of bacon, chopped into 1 inch
pieces
1 tablespoon of salt
1-2 tablespoons of pepper (based on
individual preference)
1-2 cups water

In a large deep pot, place pieces of
cut-up bacon and saute and add sweet
onion. Stir occasionally so bacon and
onion do not burn. Add salt & pepper.

Once bacon is cooked and onions
are translucent, add 2 cups of water and
cabbage quarters, mixing them as you
go. Once all the ingredients have been
added, place a cover over the pot and let
simmer for approximately 20 minutes,
stirring ocasionally.

Trim the meat & cut into cubes of
2 inches and toss them in a bowl with 1
tablespoon oil. Season the flour with
salt, freshly ground pepper and a pinch
or two of cayenne. Toss the meat in the
mixture. 

Heat the remaining oil in a wide
frying pan over a high heat. Brown the
meat on all sides. Add the onions,
crushed garlic and tomato puree to the
pan, cover and cook gently for about 5
minutes. Transfer contents to a casserole
and pour some of the Guinness into the
frying pan. Bring to a boil and stir to
dissolve the caramelized meat juices. 

Pour remaining Guinness onto the
meat; add the carrots and the thyme.
Stir, taste, and add a little more salt, if
necessary. Cover casserole with lid and
simmer very gently until the meat is
tender -- 2 to 3 hours. The stew may be
cooked on top of the stove or in a low
oven at 300 degrees. Taste and correct
the seasoning. Scatter with lots of
chopped parsley.    Yield: 6 to 8 servings

Cook until cabbage has become
tender. Note: Cabbage has a tendency to
shrink-up quite a bit. During the cooking
process, you may wish to add more salt &
pepper...you be the judge.
Serves approx. 6-8 people.

Beef & Guinness Stew Recipe
2 pounds lean stewing beef 
3 tablespoons oil 
2 tablespoons flour
Salt and freshly ground pepper and a
pinch of cayenne 
2 large onions, coarsely chopped 1 large
clove garlic, crushed (optional)
2 tablespoons tomato puree, dissolved in
4 tablespoons water 
1-1/4 cups Guinness stout beer
2 cups carrots, cut into chunks 
Sprig of thyme

What is a Black & Tan? The
answer depends on who you ask. The
all-Guinness Black & Tan is Harp's
Lager and Guinness. (Harp's is brewed
by Guinness at Dundalk). Many
consider the classic Black & Tan to be
Bass Pale Ale and Guinness. (To some
Irish, they appreciate the fact that the
Irish comes out on top!)

However, Bass Ale is not as
available in Ireland as it used to be,
and either Harp or Smithwicks is
generally used. However, there are
many variations involving a stout or
porter and another lighter coloured
beer, either lager or ale.

A half-and-half is often just
another name for a Black & Tan.
However, in many North American Irish
pubs, the Bass/Guinness combination is
called a Black & Tan, while the
Harp/Guinness combination is called a
Half-and-Half.

According to “The Guinness
Drinking Companion” by Leslie

Dunkling, Black & Tan is a combination
of Guinness and Mild. A Half and Half is
a combination of Mild and Bitter.
However, Guinness promotional
advertising refers to a Black & Tan as
being the Bass & Guinness version.

Steve Glover, who has tended bar
in Ireland, says that the layered Black
and Tan is an American affectation that
they were happy to do for extra money.
Otherwise, both beers (they used
Smithwicks and Guinness) were simply
poured in the same glass fully mixed.

If you want a layered drink:
carefully practice with a special spoon.
Many have had success pouring the
Harp or Bass vigorously so that it
develops a good head. Using a Black &
Tan spoon, pour the Guinness slowly
over the back of the spoon. It will
remain layered for some time. (You can
make your own by bending the bowl of
a spoon back so that when you lower it
into the glass, the bowl is concave
down.)
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