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 A new wine and food festival that will raise 

scholarship funds for Bakersfield College culinary arts 

students will have its inaugural event on Friday, April 

18, from 5 to 7:30 p.m. 

 The Red and White Wine and Food Festival will 

feature more than 50 California wineries from 

throughout the state pouring wines paired with 

hors d’oeuvres prepared by Bakersfield College 

culinary arts students, under the direction of 

culinary arts faculty members.

 Tickets for the festival, sponsored by the 

Bakersfield College Foundation and Culinary Arts 

program, are $40 per person, and are available in advance 

from the Foundation office or the Bakersfield College Ticket 

Office.  Checks should be made payable to the Bakersfield 

College Foundation and cash, Visa or MasterCard are also 

accepted. 

 Among wineries that will be pouring at the festival are 

Domaine Alfred, Ortman Family Vineyards and Baileyana 

from Edna Valley, Peju Province and St. Supéry Vineyards & 

Winery and Raymond Vineyard & Cellar from Napa Valley, 

Vina Robles, Eberle, Treana, Austin Hope, Bianchi, Rio Seco, 

Orchid Hill and Silver Stone from Paso Robles; Pessagno from 

Monterey County; Geyser Peak, XYZin, Kenwood, Valley 

of the Moon, Lake Sonoma and Dry Creek Vineyards from 

Sonoma County; Zaca Mesa from Santa Barbara County; and 

Galleano Winery from Southern California.

 Wineries with Bakersfield and Kern County connections 

will also be here to support the college and the event, 

including Souza Family Vineyards from Tehachapi, Graveyard 

Vineyards from Paso Robles, Rutherford Ranch from Napa 

Valley, and Arroyo Robles and Croad from Paso Robles.

 Additionally, Fresno State Winery will be on hand pouring 

its wine.  California State University, Fresno was the first 

college or university in the country to be bonded and licensed 

to operate a commercial winery. 

 Culinary arts students are eager to show off their talent, 

said Chef Patrick Coyle, head of the Bakersfield College 

Culinary Arts program.  “This is a great opportunity for our 

students to showcase what they can do,” he said.  “They’re 

looking forward to this with great anticipation.”

Great Teachers Descend on Lake Arrowhead
 For the third straight year, instructors from Bakersfield College came together for the Great Teachers Seminar. Held on February 

22-24, 2008, at the Lake Arrowhead Conference Center, the seminar brought together 14 faculty members from nearly as many 

disciplines. Several were returning for the second or third time, while others were enjoying their first great teachers experience. 

 As in the past, Bakersfield College’s Staff 

Development Coordinating Council generously 

supported faculty members by underwriting 

part of the cost for this seminar, which included 

accommodations in luxurious lodge-cabins, well-

appointed meeting spaces, and six delicious meals 

served in the UCLA Conference Center restaurant. 

Rest assured, no one returned home hungry. 

 Participants braved unpredictable weather 

conditions to drive up the mountain on Friday 

afternoon. After a brief get-together, and 

a wonderful dinner, the real work began. 

Professors exchanged and presented papers 

dealing with teaching successes. The next day, 

participants convened again—after breakfast—to 

exchange and present another set of papers, 

these dealing with problems encountered in 

teaching. Soon an agenda was crafted to address 

topics of interest to the group, and various 

break-out sessions were held to brainstorm ideas 

and action plans for the group’s return. Saturday 

afternoon is traditionally reserved for free time, and this 

year was no exception. Braving snowy conditions, the group 

disbanded and headed off to the woods for a walk, back 

to the cabin for a nap, or to nearby shopping for souvenirs. 

Following this recreation, the group reconvened for dinner, 

followed by an opportunity to share tips and tricks for 

successful teaching strategies.

 Sunday morning offered yet another delicious breakfast 

and brief wrap-up meetings. After checking out and eating 

one final lunch, groups of car-poolers headed down the 

mountain, in better weather, rejuvenated and ready to return 

to the task of serving our students and making Bakersfield 

College an even better place to work and grow. 

 If you’ve yet to join the Great Teachers movement, you’re 

missing one of the most revitalizing and enjoyable FLEX 

opportunities available to faculty members at Bakersfield 

College. If you have any questions or are interested in 

attending a future GTS, please feel free to contact Professor 

becki whitson.

 The 

students will 

have six food stations 

at the festival, each with a different 

theme: party hors d’oeuvres, fruit and cheese, 

Italian station, featuring Italian sausage and peppers and 

pastas; desserts and pastries; Mexican station, featuring carne 

asada and quesadillas; and a surprise station being planned 

by the advanced students under the direction of culinary arts 

faculty member Chef Suzanne Davis.

 Mike Stepanovich, executive director of the Bakersfield 

College Foundation and, in his spare time, a wine writer, 

wine judge, wine educator and managing director of 

the Bakersfield Wine Society, said he’s pleased with the 

support the California wine industry is showing for the 

inaugural event. “The wineries are looking forward to the 

opportunity of not only helping us raise scholarship funds 

for this important program, but also gaining exposure in 

the Bakersfield market.  Plus they recognize the natural 

relationship between wine and food.  I’m very grateful for 

their support.”

 The event will be sited in the lawn area west of the 

campus entrance off Mount Vernon Avenue just north of 

Memorial Stadium.  The entrance is being dubbed “Red & 

White Way” for the event, and temporary signage will guide 

attendees to the parking area.  Campus carts will be available 

to shuttle attendees from the parking lot.

 For more information, please call Stepanovich at 395-4840.
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