
region and pizza-making the Italian way. 
The average fee is $65 for a three-hour 
demonstration class with multicomse meal; 
reservations are strongly recommended 

Viva, 7160 Keating Ave., Sebastopol. 
707-824-9913. unuw.s!l14Yabroadita(y.comlviva. 

T
he emphasis is on scrumptious health 
at the PATTY 'AMES COOKING SCHOOL 
AND NtrrRlTION CENTER in Sebastopol 
"People are pleasantly surprised 

when they find out you can eat beautiful 
and delicious food that's organic,"James 
says. "I tal<e basic recipes and tweak them 
to be healthier." She always explains why 
she picks certain ingredients, "so people can 
understand and make pennanem changes" 
in their cooking styles. A trained nutritionist 
as well as a demcated chef,James presents 
a series ofongoing classes, some aimed at 
adults and others geared for youngsters. 

"We have a blast,"James says ofher 
students. "This is my passion, and I guess it 
shows:'She provides an all-organic approach 
to the cuisines ofIndia,Japan, Italy, Spain, 
Mexico, China and France, as well as 
sinfully delicious healthy desserts, plus basic 
cooking skills, including menu planning and 
shopping. People can also bring a favorite 
recipe to class and James will show them how 
to make it more nutritious bm stiU tasty. 
Class fees range from $45 to $90; she also 
offers a "Learn to Cook"weeklong cJass for 10 
people for $550 a person. 

Patty James CookingScbool andNutrition 
Center, 330 S. Main St., Sebastopol. 707-829.6707­
www.pattyjames.com. 

S
mall classes ofeight to 12 students are the 
rule at Gammer Retreats at CASALANA in 
Calistoga. These sessions are "truly hands­
on" says owner Lana Richardson, because 

students get lots ofone-oll-one instruction and 
are involved in every phase ofpreparingthe 
food, including prepping all the ingredients. "It's 
a very intimate, personal style ofinstruction," 
Ricbardson explains. "We like them to have a 
fun time while they're learning. We often have 
people say they anive as strangers and leave as 
friends." 

Held in the professionally equipped 
kitchen ofCasaLana Bed and Breakfast, 
classes can last anywhere from three hours to 

five days. Students harvest fresh herbs, fruits 
and other produce from the B&B's organic 
garden. Upcoming topics include Tuscan 
flavors, a Latin grill gourmet weekend, a 
five-day "learning vacation," salsas, reUeiios, 
a Mexican fiesta, a Mediterranean weekend, 
holiday entertaining and more.. 

After 20 years in the corporate world, 
Richardson made a career switch and 
graduated from the California Culinary 
Academy. She worked for a variety oflocal 
B&Bs, caterers and restaurants, then started 
her own catering company which evolved 
into reaching cooking at her own B&B. 
Midweek classes are $75; one-day courses 
are $140 to $175; the three-day"learning 

unuw.gourmetretreats.com or 
www.casalana.com. 

L
earn the ins and outs ofa 
variety ofcooking techniques 
in a professional kitchen 
SUIIowlded by acres ofvineyards 

at CAKEBREAD CELlARS in Rutherford. 
This winery offers an ongoing series 
ofhands-on cooking workshops, with 
an emphasis on seasonal, fresh food 
paired with its wines. In addition to 
the luxurious kitchen, there's also 
an outdoor barbecue with a wood­
burning oven from Italy. 

The annual gn1ling session 
is always a hit. Classes have a 
minimum of10 students and a 
maximum Of16, and often sell 
out quickly. The August class 
where students will catch and then 
cook their own salmon is already 
booked solid, bm there's still space 
in "Exploring the New American 
Farmers Market" on Aug. 18. Next 
year's schedule will be posted in 
November. Prices range from $75 for 
"Kids in the Kitchen-Build Your 
Own Burger" to $175 for the average 
adult-oriented class to $275 for the 
salmon cateh-and-cook. 

Cokebread Cellars, 8300 St I-felena 
Hivy., RutberjOrd 800,588.0298. 
unuw.cakebreadcellars.com. 

A

Iso welcoming the public to
 
its professional kitchen in the
 
heart of its estate vineyards is
 
MICHEL-SCHWMBERGER WINES 

in Healdsbmg. The winery recently 
started an Estate Kitchen Series 
featuring local chefs. The plan is to 
present about two classes a month, 
both han~on and demo, says 
marketing communications <lireetor 
Juliana Chioffi. Aug. 17 ,""ill feature 
organic garden cooking, using 
produce from the estate's enormous 
garden. Ofcourse, the resulting 
gourmet goomes are always paired 
with Michel-Schlumberger wines. 
The average cost is $45 to $55 for a 
two-hour session. 

Micbel-Scblumberger Wines, 
4155 Wine Creek RDad, 
I-feaJdsburg. 707-433.7427­
unuw.micbelscblumberger.com. 

I
f your wallet is fairly healthy, 
indulge in HlJ(jH CARPENTER'S 
CAMP NAPA CUUNARY, spending 
five days with this ambor of14 

cookbooks (Fast Fisb, Fast Entrees, 
Hot Wok, Fusion Food CoolWook, 
among others). The mornings are 
spent in the kitchen, learning to 
create CaIpenter's easy recipes for 

entertaining. Afternoons 
are unscheduled, and in -722 
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