Meeting Minutes

I‘P SKAL Club of Saskatoon #321
5 February 15, 2011

Lots of holes were shot in our attendance records as attendance at
this meeting was down from our normal numbers.
I Was it thewarm sunny beaches of
Puerto Valartabeckoning?
http://www.naaspuertovalarta?011.

org/index.html
Or did the vast mgority of absentee

members pre-plan the night before
and stayed up too late with either the

help of cupid 2 | _

or the blue pill?

Our gracious host Paul Harrigan welcomed Skl eagues to
the Saskatoon Inn and then proceeded to gve us his
philosophy on professiona hospitdity service. He used SR
words like style, taste and grace. Part two of the i o
dissertation moved on to training with teacher Paul
explainingtha he dways awards an A+ in advance, leaving
no doubt in his students’ minds as to his expectations. The
gadeis“to belived into and up to”. Based on what
followed for therest of the evening his “ studerts” did just

Susan followed with Grace. An
explanation of each “ Culinary
Inspiration” was followed up with
acomplimentary commentary of

the*WineM aching’.

As each course was presented, the
words “style, tage and grace”
echoed in our thoughts. Or wasiit

the wine?




BARON PHILLIPE DE ROTHSCHILD PiNOT NOIR

IS RSN L LT MO R O UL AR IR LG RORL By ANED

FULL O8 THE PALATEWTTIL FRESI FISESH ST ALY TANKINS AND
INPREESIVE THRLTTS

Asimpressiveice creations were
served someoneremarked “it’'snot a |

night for afood fight?" Food fight? |
Is this redly acultured audience? B

As course after course of “yle, taste and grace” were
presented the menus were check ed and rechecked as

Ska leagues could not believether eyes.

La LUNE BOTRYTIS SEMILLON, MELIPAL LATE
HARVEST MALBEC

LATH HARNTSTSTVLE WINES FROM AR MIESDOZA A ISCRITTHIRLY
BUAMLEE MU T THRE. LALK 0 SEHETUI. ANTY BOTRYTIS AT HARVERT
TEME, AN REL) DESSERT WINES ARE ALMUEST UNHIZARED OF.

1015 LS00 AR DS ARMELE WTTHE RG] BLACKIERRY FIH AND UM
FLAVORS STTIE VICLETS AT SPIGE CARIL MAYINOMNE OF THIE FLW
100 SEHRT WINESE THAT TRLLY GOES WELL WTTTCRROCOLATE DESSERTS.

Poaciiin ix Crnet CHarDONNAY BUTTER
SERVED ON CITRUSY ASIAN S1AW

A MOBERN TARKE O & TRADITICRNAL
GRILLED CHICORY CAESAR SALAD

CEENTIE QT AN ASIAN MARINATED BARBEQUED PORK

FIRST COURSE
ATLANTIC LOBSTER

CONO SUR BICYCLE VIOGNIER 2009

PEAACTY, APRICOT LIFT, EVEN SO0 DIOMEYSUCKLE, AND A RICE
ADENTIN OF A CITRIC TWIST KINU OF LIKE A LUW KEYED
TANGERINE, URANGE NOTT AROMATICALLY

SECOND COURSE

TiirD COURSE
OUR EXCLUSIVE, LOCALLY PRODUCED
SASKATOON BERRY & LIME SORBET

Foum i CouRse
ROASTED BISON TENDERLOIN
MarrATED Wi FrEsH FiERns
SERVITD W T CHATILAL POTATUES AND SEASUONAL VIECETABLES
AMIAENTIINWITH
Crorn Mos 'S Winskioy AND 5 ML IRODM HUSTER 3A0UCHE



After the fourth course, M adame President reviewed the
proceedings of the executive meeting She specificaly
caled to our members attention that the upcoming M arch
meeting as it would be amembership development
meeting. Everyone should get their progpects’ name(s) to
Ddeor invitethem to the M arch meeting. The distribution
of thefunds raised at the Christmas auction was explained
and it was noted Paul would do up aCdendar of Events.
The SCAN Rep relayed theinfo sent by Karine Coulanges
from Sal Internationa. Lloyd aso passed onthe thank

yous received from the SCAN Executive.

Were some skeptica of
the explanations of the
wine matchings? Or in

awe?

PENFOLDS GREAT GRANDFATHER LIQUEUR PORT

U WIS VRS A TRRELCT DIARM Y OF R DEVELCWED FRUTI

FLAVOURS, ALTT RANCIOCOMPLIZITY AND & SLHGHTLY DRYING Firmi CoURsE
APURET FTMISIL A TRULY C8TSTANINNG LIJUTUR TAWNY THAT
TSRV S T I8 RECOGaESE 0 AS THIN Tl AL (8 ARY FORTIFITD m AND DA!K MTE PA\TE
WINL EVES SMIADM. [ AUSTRALLA, THIS SWEET ENDING 15 ACCOMPANIED BY A PUFF PASTRY HORN

FILLED WITH SOUR CHERRY MoOussi

ADDEN DUM
MO COMPLIAMENST YOUR GASTROSNOAMICAL EXPERIENCE,
WE AV PAIRED, SOME DHELICIHOUS FINE CHEESES. ...
WITH ONEOF OUR FINE PORTS

Todd listened
atentively asPaul
introduced his team
then Skall eagues
showed their
gppreciation for the
teams’ A+ effort. The
evening concluded
with Sargent Todd
providing both
entertainment and
$64.74 for the Club's

coffers.




