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By Jackie Burrell
jburrell@bayareanewsgroup.comT he concept of book clubs 

is hardly new. Prose lov-
ers have been meeting 
to discuss plot twists 
and character motiva-

tions since the early 1700s, after
all. These days, there isn’t a city or
burg that doesn’t boast at least one
serious book discussion group. 

But there’s been a new twist. 
Suddenly, culinary book clubs are 
springing up from coast to coast 
like literary popovers.

Some, like Berkeley’s Cooks’ 
Book Club of Fourth Street, are 
sponsored by bookstores or foodie
boutiques. Others were launched 
after food-loving friends decided 
they’d prefer a book discussion 
that focused on dishes rather than 
plots. But what
they all share is a 
love of food.

In Heather 
Knape’s case, the 
complaints of her 
regular book club 
started it all. The 
San Francisco 
resident was 
chatting — well, 
venting, if you 
must know — 
about her book 
club to  Celia
Sack, owner of 
San Francisco’s 
Omnivore Books 
on Food.

“I was com-
plaining about 
how the book 
club wasn’t really happy with me, 
because I kept choosing all these 
food-related books,” Knape says.
“Someone took me aside and 
said, ‘No one wants to read these 
things.’”

Sack suggested she contact 
Rachel Cole at San Francisco’s 18 
Reasons, a food-focused gallery and 
event space, where the program 
director had been talking about
starting a book club that would 
read nothing but food-centric fare
— political tomes, chef’s memoirs 
and essay collections that, Knape 
says, “view the human condition 
through the lens of food.”

Knape and Cole connected in 
January 2010, and the Food Lit Club 
was born. Every month, a dozen 
members meet to discuss the latest 
hot-off-the-press volumes, as well 
as books with Bay Area ties. The 
most recent discussion revolved
around New York chef Gabrielle 
Hamilton’s saucy memoir, “Blood, 

 Read,chat,eat
Debra Farb of Berkeley passes a platter of cookies during a
Cooks’ Book Club gathering at The Pasta Shop. A trio of Berkeley 
businesses hosts a foodie book club that draws 40 to 60 a month.
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Noted dessert diva and cookbook author Alice Medrich talks about the joys of baking during a Cooks’
Book Club gathering at Berkeley’s The Pasta Shop.

Food-based book clubs
emphasize the delicious

As the sunny California
weather kicks into high gear, so 
too does festival season. Between 
the suds celebrations, brew fests 
and even a beer circus, there’s a
craft beer festival nearly every
weekend through the beginning 

of summer.
Here’s just a

sampling:
The second

weekend in
May features a 
 pair of beer fes-
tivals, starting
with Sacra-
mento’s fifth
annual Raley

Field Brewfest, which takes place 
at the ballpark where the A’s
Triple-A team, the River Cats,
plays. The May 13 festival is a
benefit for the Northern Cali-
fornia Brewers Guild, so you’re
helping the very breweries whose
beer you’re tasting. Tickets are 
$30 in advance, $35 at the door.
For more information, visit www.
raleyfield.com and click on the
event calendar.

On May 14, the Boonville Beer
Festival will fill the Mendocino
Fairgrounds for the 15th straight 
year. It’s a bit of a haul, but many
people make a weekend of it and
camp next door to the festival
grounds. It’s a beautiful setting in

a venue that boasts at least four
separate tasting areas. There will 
also be music, food and crafts.
Tickets are $40 in advance ($50
at the door). Visit www.avbc.com
for all the details.

Then on May 22, Petaluma’s
Lagunitas Brewery will trans-
form itself into a full-fledged
circus for the third year in a row.
Expect trapeze and classic circus
acts, as well as snake charmers,
contortionists, sword swallowers 
and, we’re told, “general may-
hem.” Tickets are $40 and the
fun begins at noon. Visit http://
lagunitas.com for details.

Need more ideas for May?
The Petaluma Chili Cook-Off and
Beer Tasting is May 7, Sacra-
mento’s West Coast Brew Fest
is May 21, and you can celebrate
Fresno’s Sudz in the City on May
28. Beer lovers across the coun-
try will celebrate American Craft
Beer Week May 16-22. Get the
lowdown at www.craftbeer.com.

June fests
One of my favorite festivals of

the year is Santa Rosa’s Beerfest
because it focuses as much on
the food as the suds provided
by 40 breweries. Beer lovers
have dubbed it “the good one,”
largely because of that foodie
emphasis and the opportunity
to try so many food and beer
pairings. Tickets for the June 4
event, which runs 1-5 p.m. at the
Wells Fargo Center for the Arts,
are $40 in advance, $45 at the
door. For details, visit www.f2f.
org/beerfest2011.html.

There are two great beer

Pop the
cap on
a season
of suds

JAY R. BROOKS
BROOKS ON BEER

MONTEREY BEER FESTIVAL

By Jackie Burrell
jburrell@bayareanewsgroup.com

A trio of new Mexican cuisine-
inspired cookbooks has rolled off 
the presses just in time for Cinco 
de Mayo festivities. And you 
won’t find canned refritos in any 
of them.

Instead, noted New York chef 
Roberto Santibanez, Miami grill 
expert Lourdes Castro and So-
Cal food writer Cecilia Hae-Jin 
Lee bring zesty, authentic, made-
from-scratch fl air to their fare, 
along with assurances that you, 
too, can whip up a stunning Mexi-
can meal without any help from 
Frito-Lay.

Truly Mexican
If Santibanez’s name sounds

familiar, it’s because the Mexico
City native has made a big name
for himself in cities across the 
country. A graduate of Paris’ Le 
Cordon Bleu, Santibanez serves on 
the Culinary Institute of America’s
Latin cuisine advisory council, and 
his list of restaurants has included 
acclaimed eateries in Mexico City, 
as well as New York; Austin, Texas;
and Washington, D.C.  

The trick to Mexican cuisine, 
he explains in his new book “Truly 
Mexican” (Wiley, 272 pp., $35), lies
in the colorful salsas and fl avorful
sauces. Adobos, he says, are “sim-
ple purees  with soulful applica-
tions.” Simple techniques achieve 
those complex, deeply fl avored
results.

Santibanez’s cookbook gives 
home cooks the building blocks 
to make great, authentic Mexican 
food. His chicken enchiladas are 
made with homemade ranchera, 
green salsa, adobo or mole sauce,
not something out of a can. The 
adobo-marinated shrimp are 
topped with fresh mango and 
pineapple salsa that never has 
seen the inside of a jar.

Latin grilling
Miami cooking teacher and 

chef Lourdes Castro takes a 
party-centric approach to “Latin 
Grilling” (Ten Speed Press, 192 
pp., $22), with barbecue ideas 
from across Latin America, from 
the Yucatan  to Brazil and Argen-
tina. But the beauty of the book 
is its menu format, with ideas for 
every type of spread from Brazil-
ian rodizio to Peruvian grill.

The chapters on a Mexican 
frontera cookout and a Yucate-
can barbecue offer plenty of in-
spiration for Cinco de Mayo fes-
tivities, although frankly, you’ll 
want to dish up that citrus and 
oregano-marinated chicken, the 
beer-stewed beans with chiles 
and those Mexican chocolate cup-
cakes all summer long.

Quick and easy
Cecilia Hae-Jin Lee’s name

may not sound Mexican, but the 
James Beard award nominee has 

 Inspiring
recipes
for Cinco 
de Mayo

Suddenly,
culinary
book 
clubs are
springing
up from 
coast to
coast like 
literary
popovers.
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Bones & Butter: The Inadver-
tent Education of a Reluctant
Chef.”

What they never discuss
are actual cookbooks.

“That kind of sets it apart
from other cooking-related 
clubs,” Knape says. “But 
people do bring food to share 
at the meetings, sometimes a 
recipe from one of the books 
we’ve read — and wine. I’ve 
met great people and great 
authors.”

But there are culinary
book clubs to suit every taste. 
While Knape’s group signs 
on for just three months at a 
time, Janet Hinze’s cookbook-
centric club has been meet-
ing every month for the past 
seven years. The Berkeley
group’s meetings are part 
serendipitous potluck, part
passionate discussion about 
that month’s pick.

“Everyone makes some-
thing from the author’s reci-
pes,” Hinze says. “Some-
times we have lots of salads
and sometimes lots of des-
serts. Once in a while two
people make the same thing,
which is really fun, because
no one makes a recipe the
same way.”

Some clubs combine book 
discussions with cooking
classes, like the ones at Wil-
liams-Sonoma stores in Los
Gatos, Walnut Creek and
other locations. Still others
meet virtually.

When Holly Jennings
launched her cookbook club
in the Dowdy Corners sec-
tion of Randolph, Vt., it was
in part to make friends in her 
new town. The group would

share recipes and thoughts 
about a specific cookbook.
Afterward, Jennings would
post the group’s reviews
online. The club soon out-
grew the very rural town
limits. These days members 
in Arkansas, Colorado, Mas-
sachusetts and New York 
join in the fun, participating
online or using the Dowdy
Corners model to launch
their own groups.

Some experiments that
begin as drop-in affairs soon 
show signs of something
more. Berkeley’s 4-month-
old Cooks’ Book Club, for
example, sponsored by
Books Inc., Cafe Rouge and
The Pasta Shop on Fourth

Street, started out as a way 
to deepen the book talk ex-
perience, by bringing in Bay 
Area authors to join the 
book discussion and add-
ing a tasting component. 
Now those drop-in guests
have begun coming back for 
more.

They congregate to dish 
on recipes and foodie mem-
oirs with authors such as 
Oakland’s Rosetta Costan-
tino, award-winning author 
of “My Calabria: Rustic 
Family Cooking From Ita-
ly’s Undiscovered South,” 
and Gordon Edgar, the 
San Franciscan who wrote 
“Cheesemonger: My Life on 
the Wedge.”

On a recent evening, Al-
ice Medrich passed around 
a platter of homemade cook-
ies — from her book “Chewy, 
Gooey, Crispy, Crunchy, 
Melt-in-Your-Mouth Cook-
ies” — and discussed the ins 
and outs of dessert.

And when Harold McGee 
arrived last week to discuss 
“Keys to Good Cooking: A 
Guide to Making the Best
of Foods and Recipes,” the
crowd of 65 fans included at 
least a dozen returnees, plus 
a dozen students from the 
California Culinary Acad-
emy in San Francisco and 
a group from Napa. They 
discussed the book, then 
traipsed across the street 
to Cafe Rouge to dine on a 

McGee-inspired menu that 
included roasted artichokes
with Aleppo chili aioli, and 
asparagus and spinach la-
sagna.

What began as a brain-
storming lark has turned 
into a wild success, says Cal-
vin Crosby, community rela-
tions director for Books Inc.
The club’s Bay Area focus 
has proved a potent draw.

“It’s a dream list,” he 
says. “There are so many 
noteworthy authors here. 
We have Joyce Goldstein. 
Harold McGee was on our
fantasy list. I’m a huge cook-
book enthusiast. There was 
a little bit of a selfishness in 
this.”
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Cookbook fare tasty — and timely

DINING SCENE south bay

For those of you keeping tabs on res-
taurant rankings, the latest S. Pellegrino
World’s 50 Best Restaurants list just came
out, and Copenhagen’s Noma has retained
its hold on the top spot. A team of more than
800 chefs, restaurateurs and food writers 
vote on these awards — and there’s more
than bragging rights involved in success.
When Noma won first prize last year, more 
than 100,000 diners promptly tried to book
reservations on the restaurant’s website,
chef Rene Redzepi told reporters.

Redzepi’s restaurant, which seats 42, is 
known for its unusual, foraged ingredients 
and dishes such as reindeer tongue, potatoes 
with milk skin and beef cheek with pear and 
verbena. But you’ll need more than a pass-
port to dine there. You’ll need reservations 
— booked three months ahead, and good 
luck with that — and a wallet stuffed with
kroner. A seven-course lunch is 1,095 kroner 
($217); a 12-course dinner with wine pairings
will set you back 2,440 kroner ($484).

Most of the other restaurants on the pres-

tigious restaurant list require trans-Atlantic
travel, too. Second and third place were 
snagged, respectively, by El Celler de Can
Roca and Mugaritz in Spain. Italy’s Osteria 
Francescana and Great Britain’s The Fat
Duck took fourth and fifth place.

But U.S. diners can revel in a few glories.
Chicago chef Grant Achatz and his Alinea
restaurant were ranked sixth. Thomas 
Keller and his Manhattan restaurant, Per
Se, were named 10th best. (Keller’s French
Laundry, which topped the rankings in
2003 and 2004, did not make the list this
year.) Also honored: Daniel Boulud’s Daniel 
(11th place), Eric Ripert’s Le Bernardin 
(18th), Daniel Humm’s Eleven Madison 
Park (24th) and David Chang’s Momofuku 
Ssam Bar (40th).

“The World’s 50 Best is important 
because it’s a global tally and there aren’t
many of those,” Boulud told reporters.
“People compare it to the Michelin guide
but they are completely different and we 
need them both.”

It’s a rare foodie who hasn’t heard about 
seafood sustainability issues, especially here 
in Northern California, where the Monterey
Aquarium’s Seafood Watch program has
put little good fish/bad fish pamphlets in
every pocket. So Washington, D.C. chef
Barton Seaver’s new “For Cod and Country”
cookbook (Sterling Epicure, 294 pp., $30) not
only gets 10 points for clever title, it gets top
marks for timeliness and tastiness, too.

The award-winning chef (Esquire maga-
zine named him Chef of the Year
in 2009) and National Geographic
Fellow has been on the leading
edge of the sustainable seafood 
movement. Now, he’s putting those
ideas into recipe form with a cook-
book that spans the seasons, from
spring — Striped Bass with Grilled
Broccoli Rabe and Sweet Garlic
Aioli, anyone? — to winter. His
new three-part television series,
“In Search of Food,” demonstrates 
his passion for the Bay Area, too.
The show airs at 5 p.m. May 10-12
on the Ovation Network. The May 
12 episode includes footage shot at 
the Hog Island Oyster Company in 
Marshall, Scribe Winery in Sonoma, 
Earthbound Farm in San Juan Bautista,
San Francisco’s Ferry Plaza Farmers Mar-
ket and, of course, Chez Panisse in Berkeley.

Meanwhile, here’s a taste from the new
book:

n Big on BBQ: In only its second
year, the Morgan Hill No Bull
BBQ Cook-off is shaping up to be
the largest such barbecue competi-
tion held on the West Coast, says 
Ric Gilbert, one of the organizers.
About 70 California teams will face
off in this May 7 event sanctioned by 
the Kansas City Barbeque Society,
including some from the far corners
of the state.

Why the barbecue boom? Gilbert
credits the “staycation” economy, the
proliferation of TV series showcasing
barbecue competitions and nostalgia
— “the connection to our childhood
memories of backyard barbecues.”

For ’cue specialists, it’s an op-
portunity to rack up points in both
the Kansas City and Kingsford Points
Chase competitions. And points
could mean big awards money and,
perhaps most important, some seri-
ous bragging rights.

For you, the foodie, it’s a chance to
learn about the art of smoking meat
and taste some samples. You are
invited to pepper the pitmasters with 
questions from 7-9 p.m. May 6 at the
“Kick-off to the Cook-off.” There will
be live music, beer and wine. On May
7, the event starts at 10 a.m., with the
Peoples Choice tasting getting under
way at 11. Ten dollars will buy you five
tastes and one vote.

Other vendors will sell hot links,
teriyaki chicken, tri-tip sandwiches 
and more.

The event takes place at the Mor-
gan Hill Community Center, 17000
Monterey Road. Admission is free.
Details: http://www.mhnobullbbq.
com/

n Cooking Italian: The Italian-
American Heritage Foundation is
hosting a series of culinary events,
and next up on the menu of speakers
is Viola Buitoni (yes, of those Buito-
nis), who will present two sessions on 
“The Italian Pantry in California,” on
May 5 and May 12. On June 9, series
coordinator Massimo Chisessi will
conduct a hands-on workshop on
making limoncello. And July 14, there
will be a panel discussion on the
history, mythology and cultivation of
tomatoes — with a tasting of freshly
harvested heirlooms, naturally. For
tickets and other details, go to www.
iahfsj.org.

Send South Bay and Peninsula
restaurant tips to Linda Zavoral,
lzavoral@mercurynews.com.

World-wide rating really matters

Grilled Clams
with Lemon-Chive Butter
Makes 24 canapes

24 littleneck clams
3 tablespoons butter
2 tablespoons chopped fresh chives
Juice of 1 lemon
Tabasco sauce
Freshly ground black pepper

1. Wash clams
thoroughly, discard-
ing any that won’t
close.

2. Prepare a grill.
Set the clams on
the hottest part of 
the grill and cook 
until the shells be-
gin to pop open.

3. Combine
butter, chives and
lemon in a small 
saucepan. Season 
with Tabasco and
pepper. Set the pan
on a low-heat area 

of the grill, whisking
constantly so it stays creamy.

4. As the clams open, drizzle a little melted
butter into each shell and serve. (Discard any 
that don’t open.)

— “For Cod and Country”

Rocky Road Bars
Makes 16 2-inch bars

7 tablespoons unsalted but-
ter, melted

1! cups fine graham
cracker crumbs

" cup sugar
1 cup walnut halves or large

pieces
12 regular marshmallows, 

quartered
1 cup milk chocolate or 

semisweet chocolate
chips

1. Preheat oven to 350 degrees. Position racks in the upper
and lower thirds of the oven. Line the bottom and all 4 sides of an
8-inch square pan with foil.

2. Mix the butter with the graham cracker crumbs and sugar
until everything is moist. Turn the mixture into the lined pan and 
spread it evenly, pressing very firmly all over the bottom to form a 
crust. Scatter half the nuts evenly over the crust.

3. Bake on the lower rack for 10 minutes, or until golden brown. 
Remove from oven and scatter the marshmallows, chocolate
chips and remaining nuts evenly over the crust. Turn the oven
temperature to 375 degrees, return the pan to the oven on the top
upper rack and bake for 10-12 minutes, until the marshmallows
are golden brown and merged with one another. Set on a rack to 
cool completely.

4. Lift the ends of the foil liner and transfer the bars to a cut-
ting board. Use a long sharp knife to cut into 16 2-inch bars. May
be kept in an airtight container for 4-5 days.

— Alice Medrich, “Chewy, Gooey, Crispy, Crunchy, Melt-in-
Your-Mouth Cookies” (Artisan, 384 pp., $25.95)

Roasted Artichokes
with Tarragon and
Aleppo Pepper Aioli
Serves 4

Note: This appetizer was served at
a Cooks’ Book Club dinner honoring
Harold McGee.
4 globe artichokes, stems

peeled
2 lemons
2 egg yolks
2 cups extra virgin olive oil
2 tablespoons garlic,

crushed in mortar and 
pestle

1 tablespoon Aleppo chile 
flakes

2 tablespoons chopped 
fresh tarragon

2 teaspoons salt
Olive oil for sauteing

1. Place the artichokes in a
large pot, with enough water 
to cover. Cut lemons in half
and squeeze juice into the
water with artichokes. Bring
to simmer and cook for 30-45
minutes, or until stems are ten-
der. Chill the artichokes, then
cut into quarters and remove
the choke.

2. Make the aioli: Place
yolks in a bowl and slowly
whisk in the olive oil. When
it begins to get thick, add 1
tablespoon cold water, a drop
at a time. Continue whisking 
and drizzling in olive oil until 
completely incorporated. Add 
the garlic, chile, tarragon and 
salt, to taste. Set aside. (Note:
This makes more than enough
aioli. Cover and refrigerate any 
leftover aioli.)

3. Preheat oven to 400 
degrees. Brown the cut sides
of the artichoke in a saute pan
with a little olive oil, just until 
golden brown. Then roast in a
hot oven for about 5 minutes. 
Serve with aioli.

 — Rick Debeaord, Cafe 
Rouge, Berkeley 

festivals to choose from June
11. Head over to San Fran-
cisco’s Fort Mason between
2 and 5 p.m. for the second
Bay Area Beer Fest, which
features imported as well
as domestic brews, includ-
ing beers not often seen at
festivals. General admission
is $40. Visit www.drinkeat-
play.com/bayareabrewfest

for more details.
Farther south, the Mon-

terey Beer Festival reigns at
the fairgrounds from 12:30
to 5 p.m. The surroundings
are beautiful, and more than
80 breweries, including
imports and microbrewer-
ies, will be pouring. General
admission is $35, but a $55
VIP ticket gets you in at
11:30 a.m. plus a few added
perks. Visit www.night-
thatneverends.com for
details.

More? The Davis Beer-

Fest is June 4, the Truckee
Optimist Beer Festival June
11, Sonoma’s Bear Flag
Microbrew Fest June 12,
and Placerville’s Bell Tower
Brewfest is June 25.

And still more
If you’re thinking you

could fill your summer 
calendar with nothing but
beer festivals, you’re prob-
ably right. But you won’t
want to miss Marin Brewing 
Co.’s 11th annual Breastfest, 
a philanthropic beer festival

that runs from 5-9 p.m. July
2. The brewery moved the
festivities from Larkspur 
to bigger quarters at Fort 
Mason last year, turning it 
into a much grander affair.
Over 40 breweries will fill 
the Festival Pavilion, along 
with live music, food and a 
raffle to raise money for the 
Charlotte Maxwell Clinic, 
which helps low-income 
women  being treated for
cancer. Tickets are all-in-
clusive: $45 in advance, $50
at the door. Details can be 

found at www.thebreast-
fest.org.

Plus: The Santa Cruz 
Hop N’ Barley Festival is
slated for July 2 in Scotts
Valley, and Aptos’ Califor-
nia Beer Festival is July 16.

The Great Beer 
& Cheese-Off

Today is the last day to
join our cheese-and-beer
pairing challenge! Visit www.
ibabuzz.com/bottomsup 
for details. I have a copy of
Maureen Ogle’s book “Ambi-

tious Brew” for each of the 
best pairing suggestions, and
Cypress Grove, the Hum-
boldt County cheese maker, 
has sweetened the pot for
the best goat cheese pairing:
an insulated tote filled with
a selection of  its cheeses,
including Midnight Moon,
Truffle Tremor, Purple Haze 
and Herbs de Humboldt.

Contact Jay R. Brooks at
BrooksOnBeer@gmail.com. 
Read more by Brooks at www.
ibabuzz.com/bottomsup.

JOIN THE CLUB
Food Lit Club: San Fran-
cisco’s 18 Reasons hosts
meetings of the Food Lit 
Club one Sunday afternoon 
each month. New members
are accepted on a quarterly
basis, so the next round of 
sign-ups will be for July-Sep-
tember. For more informa-
tion, visit www.18reasons.org.

Williams-Sonoma Cook-
book Club: The appeal of a
good book discussion is com-
bined with hands-on cooking 
lessons at Williams-Sonoma
stores in Los Gatos, Mon-
terey, Palo Alto, Pleasanton,
Sacramento, San Francisco 
and Walnut Creek. Member-
ship is $75 per session, which 
includes a three-course tast-
ing menu and cookbook. The 
May 25 session is devoted to
recipes from Eva Longoria’s
new “Eva’s Kitchen.” For
details, visit www.williams-
sonoma.com and click on 
“store events.”

Cooks’ Book Club of Fourth 
Street: These monthly book
discussions in Berkeley are a
collaboration of  Books Inc.,
The Pasta Shop and Cafe
Rouge, which host tastings 
and talks centered on Bay
Area cookbook authors and 
chefs. On May 24, pastry chef
Emily Luchetti, of San Fran-
cisco’s Waterbar fame, will be
there to chat about her new 
book,“The Fearless Baker: 
175 Surprisingly Simple and
Utterly Indulgent Recipes.”
Joyce Goldstein is featured
on June 28. For details, visit
www.booksinc.net/cooks-
book-club-fourth-street.
Dowdy Corners Cook Book
Club: This Vermont club has
inspired a number of spi-
noffs, and it does a particu-
larly good job of spelling out
how it structures its group,
chooses books, and posts
recipes and reviews. Find its
book club online at http://
dowdycornerscook
bookclub.com.
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n Stanford Powwow: 5-11 p.m. May
6, 10 a.m.-9 p.m. May 7 and 10 a.m.-6
p.m. May 8. This 40th annual Native 
American cultural celebration features 
food booths, artisans, live music and
competitive dancing. Eucalyptus Grove
at Stanford University, Arboretum Road
and Galvez Street. Free admission. 650-
723-4078; http://events.stanford.edu.
n Berryessa Art & Wine Festival: 
10 a.m.-5 p.m. May 7. Enjoy local wines, 
microbrews and homemade food, plus
student music performances, at Ber-
ryessa Music Boosters’annual benefit.
Berryessa Community Center, 3050 
Berryessa Road, San Jose. 408-251-6392;
www.berryessamusicboosters.org.
n A Taste of Palo Alto: Noon-4 p.m. 
May 7. Sample foods from nine local 
restaurants at this tasting event benefit-
ing the Ecumenical Hunger Program in
East Palo Alto. White Plaza at Stanford 
University. Food and drink tickets are 
$1 each. 650-241-8672; http://events.
stanford.edu.
n Art & Chocolate. 11 a.m.-5 p.m. May 
7-8. Tour 12 open studios in Live Oak
and Pleasure Point in Santa Cruz’s on
Mother’s Day and sweeten each stop with
a chocolate sample. Free. 831-462-9337;
www.maggiehellmann.com/artand-
chocolate.html.
n Cinco de Mayo Festival: 11:30
a.m.-4 p.m. May 7. Festival features 
traditional home-cooked Mexican food,
mariachi music and children’s carnival.
Davenport Resource Service Center,
150 Church St., Davenport. Free admis-
sion. 831-425-8115; www.cabinc.org.
n 2008 Wine Release: Noon-3:30 
p.m. May 7 Celebrate three new Bor-
deaux varietals during an afternoon of 
food, wine and music. Pleasant Valley
Vineyards, 600 Pleasant Valley Road, 
Aptos. $35-$45. 831-288-0074; http://
p0.vresp.com/lz4bmc.
n Champagne Appreciation: 7-9 
p.m. May 9. Explore the fundamentals of 
tiny bubbles and food pairing options in 
this class. Savvy Cellar Wine Bar & Wine 
Shop, 750 W. Evelyn Ave., Mountain 
View. $69. 650-969-3958; www.savvy-
cellar.com/champagne-wine-class.
n Wente Winemaker’s Dinner: 
6:30-9:30 p.m. May 12. Join Karl Wente,
a fifth-generation wine grower, for a
four-course dinner with accompanying
wine pairings. Wente Vineyards Estate 
Winery, 5050 Arroyo Road, Livermore.
$89-$109. 925-456-2405; www.wen-
tevineyards.com.

To list your event on the Mercury
News website, go to http://events.
mercurynews.com. Click on “add
to our listings” and follow the 
instructions to submit under “Food 
& Wine” events.
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