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delivers “After You’ve Gone” in
both leisurely and fast, jazzy
tempos. But it’s her “Muddy
Waters” with its resonant flood
and coming-home lyrics and
Lang chiming in that galvanizes
the audience. Carl Walker offers
a rich, funny character turn as
the cantankerous theater owner.

T h e  g r o u p  n u m b e r s  —
“Honky Tonk Town,” “Cake-
Walking Babies From Home,”
“Just Wait Till You See My Baby
Do the Charleston Dance” —
are heaven on a biscuit.

The band is outstanding, with
Charlie Fidello’s vibrant trum-
pet, Louis Ford’s melodious clar-
inet work, Dimitri Smith’s tuba
providing the “roars” for “Tiger
Rag” and piano player extraor-
dinaire Steve Pistorious, with a
perfectly played solo of Jelly
Roll Morton’s “The Perfect
Rag.”

Broadway designer Campbell
Baird’s set, with a section of an
ornate, illuminated false prosce-
nium, bandstand and footlights,
was implemented by technical
director Ed McIntyre, who also
flawlessly ran the lights.

JoAnn Clevenger’s consum-
mate costuming offered pastels
and bright colors for Thelma’s
chemises, a black, beaded flap-
per fringe dress for Ma Reed,
and ritzy, showy satin wrappers.
Wanda Rouzan’s hot-to-trot cho-
reography was unfailingly lively,
in ensemble work or shake-it-
but-don’t-break-it solos.

The joyful noise of “One Mo’
Time” puts a smile on your face
that lasts long after the last
notes of “There’ll Be a Hot Time
in the Old Town Tonight” are
played. It is must-see theater for
residents and visitors alike. 

THEATER, from Page 14 theater
NEW ONSTAGE
A Christmas Carol — The Whole Story Ac-
tor’s Theatre of New Orleans, WTIX Build-
ing, 4539 N. I-10 Service Rd., behind
Clearview Mall, (504) 456-4111. Rene
Piazza plays Scrooge in this anything-goes
version. Opens Thurs at 7:30, playing Sat
and Sun, Dec. 12-16, Dec. 21-22 and Dec.
23 at 7:30 and Dec. 10 and 17 at 2:30.
Tickets are $16; $14 seniors and students.

A Christmas Story Skyfire Theatre, 332 N.
New Hampshire St., downtown Covington,
(985) 875-7577. Ralphie wants a Red
Ryder BB gun for Christmas. Kit McClellan
directs a cast led by Austin Hart as Ral-
phie. Opens tonight at 8:30, perform-
ances Fri-Sat at 8:30 and Sun at 3:30
through Dec. 17.

The Confessions of Punch and Judy Con-
temporary Arts Center, 900 Camp St.,
(504) 528-3800 or 822-7387. The Cleve-
land Public Theatre captures the spirit of
the puppet show in a human argument.
Thurs at 7. Tickets $15; $12 for CAC mem-
bers.

Dancing with Darkness Contemporary Arts
Center, 900 Camp St., (504) 528-3800 or
822-7387. Dah Teatar from Serbia tells
the story of the creation and destruction
of “The Helen Keller Case.” Mon at 8.
Tickets $15; $8 for CAC members.

Eight Reindeer Monologues Marigny
Theatre, 1030 Marigny St., (504) 218-8559.
Adults only comedy opens tonight at 8,
with performances Fri-Sat at 8, Sun at 6,
through Dec. 17. All seats $20.

It’s a Wonderful Life Slidell Little Theatre,
2024 Nellie Drive, Slidell, (985) 641-0324.
David Jacobs stars as suicidal George
Bailey. Opens tonight at 8, with perform-
ances Fri-Sat at 8 and Sun at 2 through
Dec. 17. Tickets $12; $5 children, stu-
dents.

Loyola Senior One-Act Play Festival Lower
Depths Theatre, Music and Communica-

tions Building, St. Charles and Calhoun,
(504) 865-2074. Tennessee Williams’ “And
Tell Sad Stories of the Deaths of Queens.”
Sun-Mon at 7. Free.

Songs for Shows/MUGABEE Contemporary
Arts Center, 900 Camp St., (504)
528-3800 or 822-7387. Songs from Art-
Spot productions Sat at 8, followed by
Maurice and Carlton Turner’s hip-hop,
jazz, spoken word, R&B performance at
9:30. Tickets $15; $12 for CAC members.

Stanley Contemporary Arts Center, 900
Camp St., (504) 528-3800 or 822-7387.
Lisa D’Amour’s play in which Stanley Ko-
walski, played by Todd D’Amour, goes in
search of Blanche DuBois. Sun at 3. Tick-
ets $15; $12 for CAC members.

The Uncanny Appearance of Sherlock
Holmes Contemporary Arts Center, 900
Camp St., (504) 528-3800 or 822-7387.
North American Cultural Laboratory
Theatre’s work-in-progress, in which
Holmes matches wits with a formidable
female detective. Tues at 10. Tickets $15;
$12 for CAC members.

The Voices of Louisiana Northshore Unitar-
ian Universalist Church, 28662 Krentel
Road, Lacombe, (985) 643-34234 or (504)
666-1220. The Evacuation Theatre Troupe
presents a sideshow of La. history culmi-
nating in Katrina and Rita stories. One
performance, Sat at 7. Tickets $25.

A Year with Frog and Toad Muriel’s Caba-
ret, Le Petit Theatre du Vieux Carre, 616
St. Peter St., (504) 522-2081. Brandt
Blocker presents a revival of the family
musical comedy. Opens Sat at 2 and 4,
with performances Sat at 2 and 4 and Sun
at 4 through Dec. 17. Tickets $20; $16
children, students.
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� Amadeus Westwego Performing Arts
Center, 177 Sala Ave., Westwego, (504)
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You’ve decked the halls, trimmed

the tree and written out the guest

list. Now it’s time to plan the wine

list for your holiday gathering. I’m

often asked lots of wine questions,

particularly at this time of the year

when parties reach their peak, from

selecting to serving to saving wine.

So, to help take the wine stress out

of your holiday festivities, here are

a few tips and guidelines.

Choosing Wine:

The first thing to consider is what

type of party you are throwing,

meaning is it a seated dinner party

or a casual reception. This will help

to determine your budget, quantity

and type of wine you will need.

Unless your guests are particularly

wine savvy, it’s best to go

mainstream in your choices, as you

are trying to please many different

palates. Starting with a cocktail,

Champagne or sparkling wine is

always a good choice. I suggest

Chardonnay or Sauvignon Blanc

for your starter courses and

depending upon your entree, either

Pinot Noir for lighter cuisine and

Zinfandel or Cabernet Sauvignon

for a more robust dish. A general

rule of thumb is to serve dry before

sweet, light before full, white

before red and young before old. 

To determine quantity, you’ll need

to consider time and length of your

party, if you will have a full bar

and your guests. In general, you

will get five glasses of wine per

bottle, so prepare to have one bottle

per person for a two-hour gathering

or dinner party. At most parties,

white and red wine consumption is

about equal (30-50%) with 10 to

20% drinking white zinfandel.

Serving wine:

Temperature plays a vital role in

the enjoyment of wine as it has an

impact on the bouquet and the

taste. When wine is served too

cold, imperfections are masked, but

so are aromas and flavors. Whites

and rosés are best when served 45-

55°, with Champagne closer to 45°,

which can be achieved by chilling

in the refrigerator for 2-3 hours.

Red wines taste best when served

between 55-65°. If you have a

chilling crisis, you can get a quick

chill by placing the bottle in water

with ice for about 30 minutes.

Decanting:

Decanting, is recommended when

serving older wines or vintage port

to remove any unwanted sediment,

which is simply a solid that settles

at the bottom of the bottle.

However, I believe that some

wines, particularly young reds,

benefit from decanting as it helps

the wine to breathe. As wine is

poured into the decanter and left to

sit for about thirty minutes, oxygen

softens the tannins and pushes the

fruit forward to intensify the

bouquet and flavors.

Glassware:

Wine glasses are designed to

accentuate a particular wine’s

characteristics, but few of us have

glasses for each specific varietal.

You should have flutes for

Champagne and preferably smaller

glasses for white wine and a

slightly larger one for reds.

However, using a multi-purpose

10oz. glass for whites and reds is

perfectly acceptable.

Pouring:

Wine glasses should be filled

slightly less than half way (to the

roundest part of the glass) to allow

room for the wine to breathe and

for swirling. When you are pouring

wine, avoid messy drips by

twisting the bottle slightly as you

pull it up and away from the glass.

Leftovers:

An open bottle of wine can be

stored in the refrigerator for 3-5

days and will be fine, but it will

lose some of its’ freshness.

Investing in a simple, affordable

device called a Vacu Vin, which

pumps air out of the open bottle,

will help prolong the wines’ life. 

710 Veterans Blvd. • 834-8216
www.dorignacs.com • open daily 7am-10pm

Holiday Parties & Wine
by Butch Steadman

Dorignac’s Director of Wine & Spirits

BUTCH’S PARTY PICKS:
Crane Lake Chardonnay $6.99

Crane Lake Merlot $6.99

Pepperwood Pinot Noir $5.99

Cristalino Brut Sparkling $7.99

Charles Krug Napa
Cabernet Sauvignon $12.99

Cooper Mountain Reserve
Pinot Noir $21.99

Baileyana Chardonnay $16.99

Veuve Clicquot Champagne $39.99

We deliver.
Get your subscription started today.

822-6660
Toll Free 1-800-925-0000
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PLANNING
A LITTLE

TRIP?

Cruise the
Travel section
on Sundays

for the best deals
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