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FOR IMMEDIATE RELEASE:

Relish Culinary School Releases Fall/Holiday 2005 Catalog

Schedule focuses on bounty of harvest and holiday entertaining

HEALDSBURG, California — September 13, 2005 — Relish Culinary School
announces the release of its Fall/Holiday 2005 Schedule of Classes running
from October 2005 through January 2006. Participants can choose from a

wide variety of culinary topics—from seasonal cooking to creative holiday
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entertaining to classes for children—delivered by talented local chef-

instructors. Relish continues to offering “roving” cooking classes,

FALL/HOLIDAY 2005

transporting a virtual kitchen in its 1952 Chevrolet Panel Truck to offer
culinary events at scenic locations in Sonoma County such as wineries, farms,

and private homes.

In the Fall/Holiday schedule, Relish will host classes at several scenic wineries, including Iron Horse
Ranch and Vineyards, Martin Family Vineyards, Passalacqua Winery, Seghesio Family Vineyards, and
Stryker Sonoma Winery, highlighting menus that pair with vineyard wines. Relish will also return to
Hotel Healdsburg for a special class on Perfect Risotto with Dry Creek Kitchen Executive Chef Michael

Voltaggio and a special appearance by Chef and Restaurateur Charlie Palmer.

Students will learn new cooking techniques, receive recipes and hear advice from experienced and
engaging chef-instructors, including Deborah Dal Fovo, Italian chef and cultural expert, Mark Stark,
owner and chef of Willi's Wine Bar and other Sonoma County establishments, Chris Greenwald, winery

chef at Iron Horse Vineyards, Carrie Brown, proprietor of the Jimtown Store, and many more.

Relish is continuing its successful ON THE FARM and Tasting and Talking Wine series. In October,
Relish takes students to Bellwether Farms for a tour with owners Cindy and Liam Callahan as they are

making their lauded sheep and cow milk cheeses. Chef Kevin McKenzie will then lead a demonstration of



a lunch menu that features many of Bellwether's acclaimed cheeses. In January, Relish will return to the
Giacomini Farm, home of Point Reyes Original Blue Cheese, for a tour with the Giacomini family and

Monte MclIntyre, master cheesemaker, followed by a cooking class with Chef Rick Goldberg.

The Tasting and Talking Wine series with Tom Simoneau, “The Wine Guy” on News/Talk 1350
KSRO, continues with three more Thursday evening gatherings where students taste and talk about
popular wines. In October, the focus is America's varietal Zinfandel; in November, students will taste
and compare worldwide styles of Syrah and Shiraz; and in January, the topic is individual and blended
Bordeaux varietals. Simoneau hand-selects the wines that provide a basis for entertaining, lively and

educational discussions.
Relish has added new Holiday classes for families and children, including Halloween Fun for Kids,

Christmas Teddy Bear Tea, and Family Gingerbread House Decorating, in addition to the third annual
Holiday Treats for Kids Workshop.

The complete schedule of classes is available on the Relish website at www.relishculinary.com. A printed

catalog is mailed to everyone on the Relish mailing list. To register for a class or join the mailing list,
visit the Relish website or phone Relish at 877.759.1004. Advanced registration is required for all Relish

classes.

About Relish Culinary School

Relish Culinary School is a culinary education business based in Healdsburg, California, in the heart of
the Sonoma County wine country. Relish combines talented chefs, fabulous cuisine, and captivating
Sonoma County locations to create one-of-a-kind wine country cooking classes and other culinary events
for individuals, groups, and businesses. Our goal is to celebrate good food and provide a fresh and
stimulating learning experience for everyone in every class. For more information, visit

www.relishculinary.com.

Contact:

Donna del Rey, Owner
877.759.1004
donna@relishculinary.com

Relish Culinary School
P.O. Box 933
Healdsburg, CA 95448
toll free 877.759.1004
fax 707.431.8446
www.relishculinary.com
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