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Flavors briefs
FOOD FORUM
The League of Women Voters-Rochester Metropolitan
Area and the League of Women Voters-Wayne County
are co-sponsoring a forum this month.
Putting Food on Your Table: Linking Food, Farms & You
will be held from 7 to 8:30 p.m. March 31 at the Brighton
Town Hall, 2300 Elmwood Ave.
Don Alhart of WHAM-TV will moderate the discussion
among a panel of regional food experts. They include
Stanley Telega, New York state director of U.S. Department of Agriculture Rural Development; Sarah NobleMoag of Noblehurst Farms in Linwood, Livingston County; Robert King, director/senior agriculture specialist at
Monroe Community College; and a representative from
the New York State Agricultural Experiment Station in
Geneva.
The forum is free but registration is required. Call (585)
262-3730 or go to lwv-rma.org.

AREA CHEFS MAKE ‘BEST CHEF’
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GO DEEPER ON DIGITAL
Go to FlavorsofRochester.com to see a
video about Damaris Pinedo and her
juices.

ounce is equal to about 2.5 pounds of
produce.” Tastewise, it’s not for the
faint of heart: The flavor of wheatgrass is decidedly more grass than
wheat.
But every juice has a story, and
Pinedo is happy to answer any questions and customize juices at a customer’s request.
“I want people to walk in and not
just get a juice but — if they have a
question — to get an answer. Once
you find information on this, you
can’t keep it a secret,” Pinedo says.
“You have to share it with other people.”
Once upon a time, Pinedo was diagnosing illness. Now, she says, she
wants to help people be healthier so
they can prevent it.
O’Donnell is a Rochester-area freelance writer.

Several area chefs have been included in Best Chefs
America, a peer-review guide of American chefs. They
are:
Alex Bacon and Warren Bacon of Nolan’s on the lake in
Canandaigua; Chris Brandt of Next Door by Wegmans in
Pittsford; William Burkle of Bistro 135 in East Rochester;
James Pawl Kane of Edibles on University Ave.; Dan
Martello of Good Luck on Anderson Avenue; Art Rogers
of Lento in Village Gate Square; Gino Ruggiero of Restaurant 2 Vine on Winthrop Street; Mike Schnupp of Tavern
58 at Gibbs on University Avenue; Mike Sokoloski of New
York Wine & Culinary Center in Canandaigua; and Luis
Vasquez of Mendon House in Mendon.
According to bestchefsamerica.com, the chefs in this
listing are determined by industry peers through telephone interviews. Interviewees are selected through
research, online nominations and chef recommendations.

CHEESEMAKING CLASS
Learn how cheese was made in the 19th century as the
Genesee Country Village & Museum once again offers
three sessions of its popular Jones Farm cheesemaking
class: from 9 a.m. to 4 p.m. April 12, July 7 and Sept. 22.
Each session includes lunch and a share of cheese to take
home. The cost is $90; $79 for GCVM members. To register, contact Jennifer Haines at (585) 294-8216 or email
jhaines@gcv.org.

WINE TRAIL TICKETS
The Lake Ontario Wine Trail is launching combo tickets
for all three of its 2014 events. The tickets are being sold
for $30 at lakeontariowinetrail.com.
The first event is Roll Out the Barrels from noon to 5 p.m.
April 5 and 6. Tickets for just this event can be purchased
for $15 at a starting winery.
In other news, Inspire Moore Winery’s Wayne County site
has joined the trail.
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