
Gourmets and gourmands alike had
plenty to celebrate on April 16, when
the Moores UCSD Cancer Center pre-
sented its 30th annual Celebrity Chefs
Cook gala, “Epicurean Elegance,” at the
Sheraton San Diego Hotel. The talents of
a dozen stars of  the culinary arts were
showcased, including exceptional chefs
from San Diego, San Francisco, Atlanta,
Chicago and New York. It began with a
reception featuring 11 food stations,
each offering a very special hors d’oeu-
vre specially created by one of  the chefs.
Their competitive spirits inspired dishes
that were varied and exceptional, each
matched with a wine (or two) to com-
plete the taste experience. (The 12th
chef, the Sheraton’s Steve Black, pre-
pared the dinner menu, which was also
fabulous — for those who still had the
capacity to consume it!)

When the guests (about 450) were
finally coaxed into the ballroom for din-
ner and the evening’s program, they
found table centerpieces of  tall crystal
vases filled with calla lilies, compliment-
ing the green silhouettes of  palm fronds
on the walls. Before Steve Black’s dinner
(three courses, featuring an herb-roast-
ed double lamb chop), the chefs were
individually presented on stage, each
receiving a medal and an ovation. Food
chair Marie Kelley and wine chair
George Karetas deserve kudos for
assembling the event’s array of  tastes
and talents.

UCSD Chancellor Marye Anne Fox
presented Matthew and Iris Strauss
with the 2011 Spirit Award in recogni-
tion of  their incredibly generous dona-
tion to establish the Iris and Matthew
Strauss Center for Early Detection of
Ovarian Cancer. Their gift was made to
honor and remember their daughter
Stefanie, who succumbed to ovarian
cancer in 2006, soon after being diag-
nosed. (The disease is exceptionally dif-
ficult to detect in its early stages.) A
video tribute was shown, and a procla-
mation was presented by the mayor’s

JOIN THE FIESTA!
The 28th Annual Fiesta Old Town Cinco De
Mayo is the largest Cinco de Mayo celebra-

tion north of  the border. This FREE two-day
fiesta takes place on Saturday, April 30th,
from 11:00 AM to 10:00 PM and Sunday,
May1st, from 10:00 AM to 5:00 PM.

The fiesta has an incredible variety of  fes-
tivities and entertainment for the whole
family to enjoy including a special kids area
and stage. Los niños will shriek with excite-

ment as they engage in an array of  interac-
tive activities.

There is no time for a siesta, as you stroll
through the street of  Old Town you will
hear sizzling flamenco beats, Norteno flairs
and traditional Mariachi music coming
from the two stages of  live entertainment.

Explore the lively streets of  the bustling
Mercado where you can purchase an
array of  merchandise; handmade leather
pieces, beautiful jewelry and many more
treasures that line San Diego Avenue.

Venture over to Lowrider lane where you
will be blown away by the glistening rims
and gravity-defying hydraulics of  these
custom art masterpieces.

Cool off  with a refreshing ice cold beer in
the beer garden or become a tequila con-
noisseur in the high-end tequila sampling
area. Finish off  your appetite by visiting
over 20 delicious restaurants to enjoy zesty
food specials.

Be sure to take a ride in a stagecoach or
explore the museums and specialty stores
that Old Town has to offer. Don’t miss out
on this opportunity to be surrounded in
the history and culture of  Mexico!

ENJOY THE COLORS & BEAUTY OF OLD TOWN
This page is made possible by these fine businesses.To find our how you can participate, call Mike at (858) 270-3103 x 112
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Celebrity chefs, and the Sym
phony’s Duckhorns

Symphony: 1. Craigar and Joyce Grosvenor, Marvin Hamlisch, Mitch Woodbury (SDS board
chair), Sandy and Chuck Lemoine (he’s the event chair) 2. Courtney Gill, Ward Gill (SDS exec-
utive director), Catherine and Phil Blair, Joye Blount 3. Dr. Jerry Pikolysky and Lee Clark, Lau-
rel McCrink, Sandra and Dr. Jeffry Schafer Chefs: 4. Doug and Marilyn Sawyer (event chairs),
Tim and Marie Kelley (she’s the food chair), Patricia and George Karetas (he’s the wine chair)
5. Dr. Sheldon Morris and Dr. Catriona Jamieson, Dr. Jason Sicklick, Sandra Carson and Dr. Den-
nis Carson (Cancer Center director) 6. Barbara Bloom, Renee Comeau, Marye Anne Fox
(UCSD chancellor), Dr. Richard and Jennifer Green

office. Event chairs Doug and Marilyn
Sawyer spoke; he of  our good fortune to
have the cancer center here, and she —
a cancer survivor — of  the great care
she received there.

The evening continued with dessert, a
well-equipped cappuccino bar and danc-
ing to the band NRG (read: “energy”).

• • •
You’re unlikely to find any Duck-

horns among the brass on stage at a
symphony performance. Their usual
habitats include oenophiles’ wine cel-
lars and the tables at fine dinners — like
the San Diego Symphony’s (SDS) April
17 Duckhorn and Donovan’s Wine
Dinner, at Donovan’s Circle of  Fifths
and Donovan’s Prime Seafood. With
about 150 guests, the event was a sell-
out again this year, but it was still inti-
mate (taking over the entire establish-
ment!)

After a very social reception with
hors d’oeuvres, pinot noir and chardon-
nay, excited guests were seated for din-
ner. The first course was served (a sorrel
soup, with a different pinot noir), and
diners were warmly welcomed by SDS
executive director Ward Gill, event chair
Chuck LeMoine and board chair Mitch
Woodbury. Donovan’s was thanked for
donating the catering.

The second course was a crispy duck
breast matched with a merlot. Executive

winemaker Bill Nancarrow gave a talk
about the six selections, from Duck-
horn’s three wine families, which would
be served during the evening. Next
came a superlative sliced filet, cooked to
perfection, with a cabernet sauvignon.
Fork-tender and full-flavored, nearly
everyone found this dish exceptionally
enjoyable.

A five-major-item live auction and
“Fund-A-Note” raised money for SDS’
music education programs, depicted in
a short video. Some bidders were excep-
tionally generous, and all were thanked
for their support.

Dessert — a raspberry truffle and a
duo of  cheeses — was served, and
Oscar-, Emmy- and Grammy-winning
composer, conductor and performer
Marvin Hamlisch took the stage. He
sang several of  his most popular hits,
and guests occasionally dropped $100
bills into the brandy snifter by his baby
grand (the “tips” went to SDS, of
course). He related that as a child when
he complained about playing an
upright piano, a female relative said,
“What’s the difference? He’s just going
to end up playing in some bar some-
where” — and now he is! He said he’d
write to Julliard and tell them that he’d
finally made the “big time.” He got a big
standing ovation.
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Symphony: 1. Craigar and Joyce Grosvenor, Marvin 
Hamlisch, Mitch Woodbury (SDS board chair), Sandy 
and Chuck Lemoine (he’s the event chair) 2. Courtney 
Gill, Ward Gill (SDS executive director), Catherine and 
Phil Blair, Joye Blount

You’re unlikely to find any Duckhorns
among the brass on stage at a
symphony performance. Their usual
habitats include oenophiles’ wine cellars
and the tables at fine dinners — like
the San Diego Symphony’s (SDS) April
17 Duckhorn and Donovan’s Wine
Dinner, at Donovan’s Circle of Fifths
and Donovan’s Prime Seafood. With
about 150 guests, the event was a sellout
again this year, but it was still intimate
(taking over the entire establishment!)
After a very social reception with
hors d’oeuvres, pinot noir and chardonnay,
excited guests were seated for dinner.
The first course was served (a sorrel
soup, with a different pinot noir), and
diners were warmly welcomed by SDS
executive director Ward Gill, event chair
Chuck LeMoine and board chair Mitch
Woodbury. Donovan’s was thanked for
donating the catering.
The second course was a crispy duck
breast matched with a merlot. Executive
winemaker Bill Nancarrow gave a talk
about the six selections, from Duckhorn’s
three wine families, which would
be served during the evening. Next
came a superlative sliced filet, cooked to
perfection, with a cabernet sauvignon.
Fork-tender and full-flavored, nearly
everyone found this dish exceptionally

enjoyable. A five-major-item live auction and
“Fund-A-Note” raised money for SDS’
music education programs, depicted in
a short video. Some bidders were 
exceptionally generous, and all were thanked
for their support. Dessert — a raspberry 
truffle and a duo of cheeses — was served, 
and Oscar-, Emmy- and Grammy-winning
composer, conductor and performer
Marvin Hamlisch took the stage. He
sang several of his most popular hits,
and guests occasionally dropped $100
bills into the brandy snifter by his baby
grand (the “tips” went to SDS, of
course). He related that as a child when
he complained about playing an
upright piano, a female relative said,
“What’s the difference? He’s just going
to end up playing in some bar somewhere”
— and now he is! He said he’d
write to Julliard and tell them that he’d
finally made the “big time.” He got a big
standing ovation.
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Sapphire: LP members
model Jewel Ball gowns
from the decades. Below:
Lisa Albanez (LP vice pres-
ident), Sallie Warren (LP
president), Sue Wagener
(2011 Jewel Ball chair),
Elaine Murphy (2011 Jewel
Ball co-chair), Pat Marsch
(2011 Jewel Ball co-chair)

Partner: Ted and Joyce Strauss, Bill and Lori Walton,
Jahja Ling (SDS artistic director)

Partner: Marjie Atwood, Rachel Grosvenor,
Ward Gill, (SDS executive director), Becky
Ivans-Downer and Russell Downer

Partner: Lisette Farrell, Sheryl Sutton,
Evelyn Lamden, Dave and Phyllis Snyder


