
SATURDAY, NOVEMBER 4TH • 11AM–4PM • FREE!

SEE REVERSE SIDE FOR A LIST OF FOOD TASTINGS & MERCHANT SPECIALS  ➡

JIM CASCONE
HUNTINGTON MEATS & SAUSAGE/FM POULTRY

STEPHANE STROUK
MR. MARCEL GOURMET MARKET

ROCKY KANAKA
THE DOG BAKERY 

ARMANDO PUENTE
FARM FRESH PRODUCE

NISHA & MICHAEL KHEMLANI
DRAGUNARA SPICE BAZAAR

(schedule is subject to change)

COOKING DEMOS, WORKSHOPS & MORE
(Locations indicated in italics)

11AM AUTUMN SALAD & SMOKED GUACAMOLE DEMO 
 Farm Fresh  Produce with Diane & Lisa Scalia  
 from Melting Pot Food Tours (Farm Fresh Produce)

11AM-2PM BOOK SIGNING 
 Meet Susan Herrmann Loomis, author of On Rue Tatin–  
 Living and Cooking in a French Town (Mr. Marcel)

11:30AM   FAMILY WORKSHOP 
 Decorate your own dog cookie. 1 cookie per  
 family (The Dog Bakery)

12PM WHEAT BERRY SALAD DEMO 
 Monsieur Marcel Gourmet Market with Chef  
 Christophe Breat (Mr. Marcel)

12–3PM       KIDS’ WORKSHOP   
 Make your own Thanksgiving shaker (East Patio) 

12:30PM PORCHETTA DEMO 
 Huntington Meats & Sausage with expert butchers  
 Jim Cascone & Johnny Escobedo (East Patio)

1PM GRANNY SMITH APPLE MARMALADE TART DEMO 
 Michelina Artisan Boulanger with Pastry Chef  
 Jerome (Michelina)

1 & 3PM   GIFT WRAPPING & BOW-MAKING DEMOS    
 (The Container Store)  

1:30PM Q&A: SEASONINGS GREETINGS 
 New spice introductions with Dragunara owners  
 Nisha & Michael Khemlani (Dragunara Spice Bazaar)

2PM PUMPKIN SOUP DEMO 
 Sur La Table with Chef Rochelle (East Patio)

2:30PM Q&A: PERFECT WINE & CHEESE PAIRINGS    
 Monsieur Marcel Gourmet Market’s head cheesemonger  
 Filip Gloznak & chief wine guru Matthew Polley (Mr. Marcel)

3PM TURKEY CARVING DEMO   
 Farmers Market Poultry with Poultry Expert Bob Ore   
 (East Patio)

3:30PM WORKSHOP: GLOWING “HOLIDAY PARTY  
 READY” SKIN! 
 Tips and secrets for beautiful holiday skin with   
 skincare expert Camie Mokma (Kiehl’s)

3:45PM ICE CREAM MAKING 101  
 Local Ice with Lisa Wood & Jennifer Vela (Local Ice)
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SAMPLING STATIONS 11AM-4PM

MR. MARCEL GOURMET MARKET 
•  11AM–4PM: Unincorporated Coffee Roasters, Los Angeles
• 12–3PM:  Monsieur Marcel Fall Wheat Berry Salad
•  12–3PM: Amedei Chocolate of Tuscany 
• 12–3PM: Fabbri Amarena Cherries & Strawberries, Italy  
 Cheese and Prosecco pairing & sampling
• 12–4PM: Cici’s Italian Butterhorns, Northern California   
 Founder meet-and-greet & sampling  
•  1–4PM: Elvios Chimichurri, Buenos Aires/Los Angeles    

ALL-DAY SAMPLINGS 

DRAGUNARA SPICE BAZAAR  
• Iced Tea
FARMERS MARKET POULTRY    
• Marinated Chicken Thighs
HUNTINGTON MEATS & SAUSAGE  
• Assorted Sausages
LOCAL ICE    
• Organic, Handmade Ice Cream
MICHELINA ARTISAN BOULANGER  
• Assorted Bread & Pastries
NONNA’S EMPANADAS  
• Breadsticks & Nonna’s Famous Chimichurri sauce
SUR LA TABLE    
• Pumpkin Bread & Cider
T&Y BAKERY    
• Fresh Strudel

OTHER ACTIVITIES & HIGHLIGHTS

ALL DAY       $500 SHOPPING SPREE GIVEAWAY   
  Entry forms available at the Information Table   
  near the East Patio

12–3PM        STROLLING SINGING GUITARIST  RICKY Z

ALL DAY        MAGEE’S NUT BUTTER MAKING DEMO  
  Magee’s House of Nuts

ALL DAY        PRE-ORDER YOUR HOLIDAY TURKEYS   
  at Farmers Market Poultry & Puritan Poultry 

MERCHANT SPECIALS 
STICKER PLANET: Decorate Your Own Placemat,  
Buy One Get One Free (You Choose the Stickers and Design!)

RICETERIA: 50% Off Make Your Own Cake Stand & Holiday 
Tips from Riceteria’s Party Planning Experts

TUSQUELLAS SEAFOOD: Cooked Bay Shrimp - $14.99/lb.  
(Reg. $19.99/lb.)

KIEHL’S: Free Travel Size Sample Set with Purchase

COST PLUS WORLD MARKET: Holiday Season Specials

RITA DAVIDSON
T&Y BAKERY

VINCENT BENOLIEL
MICHELINA ARTISAN BOULANGER

EDUARDO EKMEKGIAN
NONNA’S EMPANADAS

ROCHELLE TAYLOR
SUR LA TABLE

CODY & THOMAS DEROSA
MARCONDA’S PURITAN POULTRY


