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Dolores Cakebread, Jack Cakebread, Brian Streater : The Cakebread Cellars Napa Valley Cookbook: Wine
and Recipesto Celebrate Every Season's Harvest before purchasing it in order to gage whether or not it would be
worth my time, and al praised The Cakebread Cellars Napa Valley Cookbook: Wine and Recipes to Celebrate Every

Season's Harvest:

1 of 1 people found the following review helpful. Very Nice Cook BookBy Megan LindseyGreat Photos, Nice exerpt
from the Cakebread Family.l have been to thiswinery in Californiaand it is wonderful .Great tours, great hospitality,
and a great tasting room.The recipes are very detailed with very nice photos throughout.M akes a great centerpiece
when not being used in the kitchen!0 of 0 people found the following review helpful. Five StarsBy rick ericksonGood
reference0 of 0 people found the following review helpful. good good goodBy dhOutstanding. Received a copy asa


http://f3db.com/pub/links.php?id=1580085083

gift, and the gifter commented that she regretted not getting a copy for herself. So now I've returned the favor. Most
recipes are very manageable, with readily available ingredients.

When Dolores and Jack Cakebread bought their ranch in 1972, they didn't know a thing about growing grapes or
making wine. As they began building their family business one bottle at atime, they focused on one simple
philosophy, Afthat food and wine should be enjoyed in the company of good friends. Today, Cakebread wines are
enjoyed in fine restaurants around the world and Cakebread Cellars is a destination winery offering award-winning
labels, a series of renowned culinary events, and welcome haven for friends new and old.In THE CAKEBREAD
CELLARS NAPA VALLEY COOKBOOK, Dolores and Jack team with resident chef Brian Streeter to share more
than 120 seasonal recipes and wine suggestions perfected in the Cakebread kitchen over the past 30 years. Using
produce plucked from Dolores's garden and featuring fresh ingredients from Napa's artisan food purveyors, the
Cakebreads share such seasonal masterpieces as Sea Scallops with Sweet Corn, Roasted Peppers, and Shiitake
Mushrooms, and Roast Pork Loin with Apple Brandy and Whole-Grain Mustard Sauce.Woven throughout is the story
of Dolores and Jack, who along with their three sons and three daughters-in-law, managed to turn an old cow pasture
into one of Napa's premier wineries. Featuring Jack's archival winery photographs and contemporary location and food
photography, THE CAKEBREAD CELLARS NAPA VALLEY COOKBOOK reflects the Cakebreads' devotion to
each other, to the business, and to bringing folks together to celebrate every season's harvest.More than 120 recipes
and wine pairings from one of Napa Valley's venerable wine families. Includes recipes created by renowned chefs
such as Narsai David and Alan Wong during the Cakebread's annual culinary program, the American Harvest
Workshop.With 18 full-color food shots, archival photographs of the winery's early days, and location photography
spotlighting the picturesque Napa Valley.Reviews, AUA remarkable tale of a pioneering life in the Californiawine
country; Jack and Dolores Cakebread's personalities really speak from the pages and Brian Streeter's delicious, sun-
drenched recipes wrap the whole thing up into a totally tasty experience., Ali, AiMartha Holmberg, publisher, Fine
Cooking magazine, AliThe Cakebread family sagais deliciously and lovingly told in this creative book. Open a
Cakebread wine, prepare one of Dolores's seasonal dishes and know that lifeis good., At , AiMike and Mary Ann
Cleary, cohosts, Food and Travel Radio, AUThe American Harvest Workshop, created by Dolores and Jack Cakebread,
issingular in bringing together American chefsin a convivial, relaxed environment to explore and exchange idess.
Chefsleave the Cakebreads inspired and energized by the process. I'm delighted to seeit all brought together in this
new book., Al , AiNarsai M. David, food wine editor, KCBS Radio

From Publishers WeeklyFor readersinterested in this 30-year-old operation, or in Napa vineyardsin general, the
sizable introduction to the history and growth of Cakebread Cellars will seem an asset. However, for many readers,
these pages will read more like a promotional tool. The rest of the book, which is divided into eight sections-each of
which isfurther divided into quarters based on the season-offers a significant array of familiar American bistro style
recipes. The dishes, most of which were introduced to restaurant tables during the 1990s, are familiar and casual.
Examples are Warm Goat Cheese Salad with Pancetta, Shaved Fennel and Sliced Pears; and Couscous with Currants
and Toasted Almonds. Each section also includes a single "Workshop Recipe," named for the vineyard's annual
culinary program, the American Harvest Workshop-and these recipes are dightly more lively than the rest. A wine
pairing suggestion is also offered for each dish and a very basic Wine Tasting Glossary isincluded near the end of the
book, something that some readers will find helpful, but others will view as reductive. While the recipes are competent
and reliable, overall, this book comes across as a Napa Valley souvenir. Copyright 2003 Reed Business Information,
Inc.About the AuthorBRIAN STREETER has been resident chef at Cakebread Cellars since 1989. After graduating
from the New England Culinary Institute, he interned at Domaine Chandon under Philippe Jeanty before coming to
Cakebread Cellars. Brian livesin Napa Valley. DOLORES and JACK CAKEBREAD were high school sweethearts
who worked together during peach and almond harvests on the Cakebread’ s ranch in the 1940s. They bought the
Sturdivant Ranch in Napa Valley for adown payment of $2,500 in 1972, and Cakebread Cellars was born. Dolores
and Jack livein Napa Valley.



