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The ~STARCHEFS.COM AT THE NAPA SONOMA RISIMG STARS REVUE~ j= - @
a walk-around tasting gala featuring the Mapa Sonoma Rising Star award

winners and their signature dishesz, cacktailz, and wine pairings,

This wotk iz licensed under
a Creative Commons License.

The 2009 MNapa Sonoma Rising Stars and their dishes include:

Jeremy Fox, Ubuntu

Ubuntu Fregaola in Caramelized Wegetable Juices with Salsa Maro

Eric Korsh and Ginevra Iverson, Restaurant Eloise
Egg Yolk Ravioli, Sweet Peasz, Local Butter, and Black Truffle

Christopher Kostow, The Restaurant at Meadowood
Poached Pouszzin with Surnrmer Wegetables

Mick Ritchie, Bottega

Ricotta Snocchi, Salsa di Pormodaoro della Monna, and Pecaring

Matt Spector, JoLé

Chicken-Fried Sweetbreads with Green Bean and Mushroom Casserole

Phillip Tessier, Bouchon
Warmm Mushroom Salad with Pickled Sunchokes, Marcona Almonds, Upland
Crezz, and Sunchoke Glagage

Hotel Chef Award: Jesse Mallgren, The Madrona Manor
Liberty Farms Duck: Roasted Breast and Crisped Confit, Caraway, Spring

Cnion, and Best

Restaurateur Award: John Toulze, the gid and the fig, Fig Café, and
Estate

Sauteed Marvland Wild Striped Bass, Ragout of Salsify, Black Trumpet

Muszhroorms, Bloomsdale Spinach, with Spinach Win Blanc

Sustainability Award: John S5tewart and Duskie Estes, Zazu, Bovolo
Black Pig Salurmi

Restaurant Concept Award: Duncan Gott, Taylor's Automatic Refresher
Mahi Mahi Fizsh Taco, Mexican Slaw, Jalapefio Cilantro Sour Crearm

Pastry Chef Deanie Hickox-Fox, Ubuntu

Lermaon Yerbena Parfait with Surmrmmer Stone Fruit

Mixologist Scott Beatte, author of Artsanal Coclktails
Bella Ruffina Bellini

Sommelier Geoff Kruth, Farmihouse Inn

Wine pairings with each chef's dizh

Sommelier Yoon Ha, La Toque
Wine pairings with each chef'z dizh

Gala Host Chef: Chef Richard Haake, Winery Chefs
Long Ranch Goat Two Wavs: Grilled and Braized with Rancho Gordo Beans

and Salsa YVerde

VIP tickets include a pre-event reception hosted by Meadowood with caviar
zervice and vintage Micolas Feuillatte Palmes d'0r Charmpagne, pluz early
entry to the gala, The VIP Reception will be held an the Carriage House
Lawn at Charles Krug Winery, €3

StarChefs Napa Sonoma Rising Stars Revue
Wed, June 17th, 2002

Chares Krug Winery
2800 Main 5t

St Helena C& 294574

212-956-7575
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General admizzion: 7pm-2;20pm
VIP &prn
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