
‘THEJUNGLE
BOOK’ ISBACK
SAN DIEGO BALLET’S
DANCERS & PUPPETS
TAKE THE STAGE3

MONSTER
TRUCKS

HOTWHEELS SHOW
HITS PECHANGA

ARENA9

MAKING
SOME
NOISE

La Jolla Playhouse stages
UC San Diego grad Lauren Yee’s
play ‘Cambodian Rock Band’

PAGE12

11.07–11.13
THE SAN DIEGO UNION-TRIBUNE
WEEKLY ENTERTAINMENT GUIDE



18

T
H
E

S
A
N

D
IE

G
O

U
N
IO

N
-T

R
IB

U
N
E
|
T
H
U
R
S
D
A
Y

•
N
O
V
E
M

B
E
R

7,
20

19

TheSanDiegoBayWine+Food
Festival is thebiggest culinary event
of the year, attracting anestimated
11,000 attendees to itsweeklong

lineupof dinners, tastings, demosand tours.
In thepast, the festival relied on such

celebrity chefs asRickMoonen,Michelle
Bernstein,MarcusSamuelsson,RickBay-
less,DuskieEstes andGrahamElliot to
draw the crowds.Andwhile there are still
big national names likeGaleGand,Suzette
Gresham,NathanMyhrvoldandMatt
Zubrod, the 16thannual eating anddrinking
extravaganza—
whichkicks off
Sunday—has
matured into a
SanDiego-centric
celebration.

Aboatloadof
local chefs—new
and time-honored
—are the stars
this timearound,
includingLuca
Abbruzzinoof Il
Dandy,Andrew
SantanaofCamp-
fire,Quinnton
Austin ofLou-
sianaPurchase,TravisSwikardof theup-
comingCallie, FlorFrancoofFrancoon5th,
MaeveRochfordofSugar&Scribe, Jason
KnibbofNine-Ten, JeffreyStrauss ofPam-
plemousseGrille, StéphaneVoitzwinkler of
MisterA’s, andMikeArquines ofMostra
Coffee/TheLabDining.

For theultimateproof that the festival is
a truehomegrownhappening, lookno fur-
ther than theofferings that represent three
of SanDiego’s biggest obsessions: beer,
breakfast andBaja:

•OnSunday, the festival startswith the
suds, a craft beer geek expedition to local
yeast templeWhiteLabs,GreenFlashbrew-
ery and theGravityHeightsmegabrewpub
(tickets: $120).

•OnMonday,Little Italy’s seriously hip
MorningGlorywill host anover-the-top
MoëtChampagne-fueledbreakfast-for-
dinnerparty (tickets: $115).

•AndonWednesday, get your splurge on
duringaVIP, fully guided tour ofValle de

DINING

HUGE CULINARY EVENT, KICKING OFF
SUNDAY, PUTS A SPOTLIGHT ON

SAN DIEGO’S STRENGTHS

BYMICHELE PARENTE

LOCALS
SHINE AT
WINE + FOOD
FESTIVAL

“Master Chef” winner Claudia Sandoval (top left) and famed Baja chef Javier Plascencia (bottom right) will be part of the
San Diego Bay Wine + Food Festival. At bottom left are cream buns by chef Crystal White of Wayfarer Bread & Pastry.

COURTESY PHOTOS

SAN DIEGO BAY
WINE + FOOD
FESTIVAL
When: Sunday
through Nov. 17,
various times
Where: Locations
around San Diego
County
Tickets: Free to $435
Online: sandiegowine
classic.com

K.C. ALFRED U-T
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Guadalupe’smarquee loca-
tions, featuringBaja rock
star chefs JavierPlascencia
andDrewDeckmanand
winemakerLulúMartínez
(tickets: $435).

Withmore than40
events, 60 chefs andhun-
dreds of beers,wines, spirits
andgourmet foodproducts
served, theSanDiegoBay
Wine+FoodFestival has
something for everypalate.
We’ve scoured the chock-full
schedule to findwhatwe
thinkare themust-attend
experiences.Here is our
very subjective list of top
picks.

Perfect your party
Join JamesBeard

Award-winning superstar
pastry chefGaleGandand
“NextFoodNetworkStar”
Season 1winnersDan
SmithandSteveMc-
Donagh, akaTheHearty
Boys, for aprimoparty
primer,HolidayAppetizers
+FestiveCocktails.Nov. 15,
2 to 4p.m., atRanch45,
SolanaBeach ($65).

Check out the place to be
Ranch45, anewbutcher

shopand restaurant, is

hosting four festival events.
In addition toHolidayAp-
petizers+FestiveCocktails,
there’s theultimatemeat-
lover’s lesson, Steak 101, on
Tuesday (6:30 to 8:30p.m.;
$115), aBasqueWine+
Cheeses intensivewith
charismatic sommelier
CharlieArturaola on
Thursday (2 to 4p.m.; $55),
andaBurgundian spec-
tacularMaisonLouis
LatourDinner onNov. 14,
featuringan impressive
roster of chefs, including
SuzetteGreshamof the
two-Michelin-starred
Aquarello inSanFrancisco.
(6:30 to 9:30p.m.; $235)
512Viade laValle, Solana
Beach.

Happy hour by the bay
ChefAmyDiBiase serves

upLaDolceVita on the
bayfront atAmaros+Aper-
itivos atVistal.DiBiasewill
matchSardinianandSicil-
ian appetizerswithCam-
pari, Averna,Cynar,
Braulio, Fernet-Branca,
BrancaMentaandSardin-
ianMirto.Tuesday,
4:30 to 6p.m. 901Bayfront
Court, downtown
SanDiego ($55).

Seafood superstars
The fivecourseOcean-to-

TableLunchatTheMarine
Roomisaseasideshowcase
for suchnotablechefsas
Knibb(Nine-Ten),Swikard
(Callie),DakotaWeiss
(SweetfinPoke),EvanCruz
(Arterra),Rochford(Sugar
&Scribe),TheMarine
Room’sBernardGuillas, and
more.Wednesday, 11:30a.m.
to3p.m. 2000Spindrift
Drive,LaJolla ($130).

Most drool-worthy pairing
The fourthcourseof the

ArtisanalMezcalDinnerat
Coasterra featuresbarbacoa
lambshoulder in figmole
servedwitha figold fashioned
madewith fig syrupand
chocolatebitters.Oneword:
yum.Wednesday,6:30 to8:30
p.m. 880Harbor IslandDrive,
Harbor Island ($125).

The Grand Tasting
The festival’sNov. 16

finale canbea little over-
whelming, butwith a little
focus andplanning, you can
make themost out it.
Seekout thesweetones:

Twoof themost talented
bakers inSanDiego—Crys-
talWhiteofWayfarerBread

&PastryandRachelKingof
KanehCo. ediblesand for-
merlyofMisterA’s,Nine-Ten
andSearsucker—will be
there, soseek themout.
Chill out in style:The

CohnRestaurantGroup is
introducingaglamping-
inspiredareawithwineand
cocktails andbites fromsix
of their eateries (Coasterra,
IslandPrime,C-Level,
CoasterSaloon,Del’s
Hideout and333Pacific).

Chef’sTableExperience:
AtthisothernewGrand
Tasting feature, you’ll get
one-on-one timewith fea-
turedchefsandother food
experts.Highlights include:
ClaudiaSandoval, “Master
Chef”winnerand“Master
ChefLatino” judge(onthe
mysteriesofmolenegro,
12:15p.m.);DJTangalinof
GayaGaya(ontheFilipino
traditionofKamayan,or
eatingwithyourhands, 1

p.m.); fishmongerTommy
Gomes(onhowtobreak
down freshly caught fishand
howtoshop for sustainable
seafood, 2:15p.m.)
Noon to 3p.m.Embarca-

deroMarinaParkNorth,
400KettnerBlvd., down-
townSanDiego. $135 gen-
eral admission; early entry
andVIP tickets available.

michele.parente@
sduniontribune.com

Thursday, November 28th

Create Family Traditions at TheWestgate Hotel

Thanksgiving 4-Course
Prix-FixeMenu

THE WESTGATE ROOM
Seating begins at 11AM

$79* (+Tax & Gratuity)

Enhance the Holiday
with a Wine Pairing for $25

Menu includes superb
traditional favorites as well as
many Westgate specialties!

Thanksgiving
Holiday Buffet

LE FONTAINEBLEAU ROOM
11AM – 6PM

$99 FOR BUFFET*

$40 CHILDREN AGES 4-12
Complimentary Ages 3 & Under

(+Tax & Gratuity)

$20 ADD BOTTOMLESS
HOUSE WINE OR CHAMPAGNE

*Excludes Alcohol

WESTGATEHOTEL.COM | 619.238.1818 | 1055 SECOND AVENUE


