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Media Advisory
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Dan Cook, community relations manager


(503) 258-4300


John Oshin, corporate/business relations manager


(503) 258-4298

FOR IMMEDIATE RELEASE

Morrison Child and Family Services launches Cooking for Kids 2007
The culinary matchmaking for one of Portland’s most popular fundraisers, Cooking for Kids, has been completed, and Morrison Child and Family Services is ready to release the 2007 schedule for the cooking demonstration series. This year, dining donors will have their choice from among 27 of the Portland area’s finest restaurants, each one matched with an outstanding Pacific Northwest winery.

The series launch will be Jan. 11 when McCrea Cellars wines will be featured at Mama Mia Trattoria. Chef/owner Lisa Schroeder, who also owns the adjacent Mother’ Bistro, will present “Cooking with Mama—Mama’s Italian Favorites.” This opening dinner is certain to be a crowd-pleaser. Other January demonstrations include Pazzo Ristorante, paired with Patricia Green Cellars; Giorgio’s, featuring Domaine Drouhin wines; Meriwether’s, with Andrew Rich Wines; and Oba! with Daedalus Cellars. Please visit the Morrison website for complete series details (www.morrisonkids.org).

For the 2007 series, Cooking for Kids offers its fans a new dimension in culinary enjoyment: a partnership with the Portland Indie Wine Festival. An independent winemaker, or “indie,” is defined as a producer who made 2,000 cases of wine or fewer for the current vintage and who are registered as a bonded winery in Oregon.  These wines are highly prized by wine lovers due to the very personal nature of the wine and the limited quantities that are produced. 
The festival could be compared to the Sundance Film Festival, where films born out of the passion of the filmmakers are screened for the discerning few. The PIWF, in its third year, celebrates the work of those independent Oregon winemakers who produce small batches of artisan wine crafted to their very own tastes and personalities. This year, 40 indie winemakers will vie for recognition in a juried competition over the weekend of May 5 and May 6. The festival will take place in several Pearl District venues and will feature signature Portland area chefs whose creations will accompany the wine tastings. To see the schedule, please visit http://www.indiewinefestival.com/wines.php. 

As a run-up to the festival, PIWF and Morrison will co-host several Cooking for Kids demonstrations featuring the wines of several of these independent winemakers. Wildwood, Nostrana, Filbert’s, Simpatica and Red Star will be the restaurants participating in this special feature of Cooking for Kids 2007. Details of these late April-early May dinners can be found at http://www.morrisonkids.org/events/cooking.aspx.

“The PIWF is honored to partner with Morrison, not only because of the vast amount of contributions the org makes to the community and its next generation but also because of its style and approach to fundraising,” say Lisa Donoughe, founder. “One of the key ingredients to our annual weekend of great food and wine is the personal aspect of building relationships.  People just love the chance to engage, ask questions and get to know these rising star boutique winemakers.  It's that level of engagement with people that attracted us to Morrison.”

Cooking for Kids ticket holders become privy to the secrets of the kitchen and cask from executive chefs and winery owners who personally discuss all aspects of the meal preparation and winemaking process with them. Each class features a premier Portland area restaurant paired with a Pacific Northwest winery.  The meals will be hosted at the individual restaurants by the executive chef, who will offer a cooking demonstration of several different courses.  A winery representative will attend and will pair, serve and discuss their wines with each course. Combined into a full dinner, these ingredients create an unforgettable culinary experience for Portland area food and wine enthusiasts. As they enjoy the evening’s repast, the diners are supporting Morrison’s leading edge mental health and human services programs.
The class sizes vary from 14 to 35, with average seating about 25 diners. For a complete listing of restaurants and wineries and to make reservations, please visit www.morrisonkids.org and click on the Cooking for Kids link on our home page, or call 503-258-4200. Tickets are $150 per person for each evening; $125 of each ticket is tax-deductible. Participants can sign up for individual classes or the entire series.

The series is sponsored by First Tech Credit Union, Grand & Benedicts, The Boeing Company, Chubb Insurance, Durham and Bates, KAVI, Kitchen Kaboodle, Bank of the Cascades, Cajun’s Choice, JBL&K Risk Services, NW Natural, Umpqua Bank – Private Client Services, Cole Mills with Waddell & Reed, Inc., NW Palate Magazine and KINK FM 102.
Funds raised through Cooking for Kids 2007 provide life-changing services for over 5,000 vulnerable children and their families served by Morrison’s mental health, substance abuse and family counseling services. Morrison provides a continuum of care through its system of partnerships with other nonprofits and through such leading-edge programs as Rosemont School, Counterpoint, Hand in Hand, Edgefield, Outpatient and Breakthrough. Founded in Portland in 1947, Morrison has a budget of $21 million and employs some 500 people in the Portland area. Please visit our web site at www.morrisonkids.org for more information.

The Cooking for Kids 2007 schedule has been released!  And here it is:

1. Tabla and Chehalem

Cooking in Marseilles

Chef-Owner Adam Berger

·        Monday, January 9, 6:30 p.m.
·        200 NE 28th Ave., Portland

2. Pazzo Ristorante and Lemelson Vineyards

Luxurious Simplicity of Piedmontese Cuisine

Chef John Eisenhart

·        Thursday, January 12, 6 p.m.
·        627 SW Washington St., Portland

3. Acadia - A New Orleans Bistro and Cuneo Cellars

New Orleans Sizzle in Oregon Drizzle

Chef-Owner Adam Higgs

·        Sunday, January 22, 5:30 p.m.
·        1303 NE Fremont St., Portland

4. Meriwether's Restaurant and Andrew Rich Wines

Spice Up Your New Year - Global Cuisine, French Technique

Executive Chef Paul Mitchell

·        Monday, January 23, 6 p.m.
·        2601 NW Vaughn St., Portland

5. Oba! Restaurante and Argyle Winery

Nuevo Latino Cooking

Executive Chef Scott Neuman

·        Tuesday, January 31, 6:30 p.m.
·        555 NW 12th Ave, Portland

6. Mother's Bistro and Bar and Domaine Drouhin Oregon

La Cuisine du Maman Francaise (A French Mother's Menu)

Chef-Owner Lisa Schroeder

·        Thursday, February 2, 6 p.m.
·        409 SW Second Avenue, Portland

7. Assaggio and Bethel Heights Vineyard

Rustic Italian Cuisine

Executive Chef Teodoro KuMay

·        Thursday, February 16, 6:30 p.m.
·        7742 SE 13th Avenue, Portland

8. Caprial's Bistro and Domaine Serene

Winter Comforts

Caprial and John Pence

·        Tuesday, February 21, 6:30 p.m.
·        7015 SE Milwaukie Ave., Portland

9. Vindalho and Eola Hills Wine Cellars

Art of the Tandoor Oven - Indian Marinades, Chutneys and Raitas

Chef de Cuisine David Anderson

·        Sunday, February 26, 5 p.m.
·        2038 SE Clinton St., Portland

10. Dacx Catering / Helser's on Alberta and Mystic Wines

The Flavors of Lebanon

Former Café Dacx Chef-Owner Lisa Hite

·        Saturday, March 4, 6:30 p.m.
·        1538 NE Alberta St., Portland

11. Fenouil and Lange Winery

The New French Connection

Executive Chef Pascal Chureau

·        Monday, March 6, 6 p.m.
·        900 NW 11th Avenue, Portland

12. Paragon Restaurant and Bar and Abacela Vineyards

A Diamond in the Pearl

David Ezelle

·        Wednesday, March 8, 6 p.m.
·        1309 NW Hoyt, Portland

13. Southpark Seafood Grill / Black Walnut Inn and Patricia Green Cellars

Springtime in the Wine Country

Southpark Seafood Grill's Executive Chef Ronnie MacQuarrie

·        Sunday, March 12, 3 p.m.
·        9600 NE Worden Hill Road, Dundee

Ask about special room rates at the Inn!

14. Andina Restaurant and Elk Cove Vineyards

Primavera en Los Andes - El Corazon de Andina se Acerca a los Ninos (Spring in the Andes - The Heart of Andina Embraces Children)

Jose Luis de Cossio de la Puente

·        Sunday, March 19, 1 p.m.
·        1314 NW Glisan, Portland

15. DF and Ken Wright Cellars

Pinot Meets Latino

Owner-Chef Billy Schumaker

·        Tuesday, March 21, 6 p.m.
·        1139 NW 11th Avenue, Portland

16. Hudson's Bar and Grill and Maryhill Winery

Nuevo Latino with the Northwest's Best Ingredients

Executive Chef Mark Hosack and Sous Chef Ray Delgado

·        Sunday, April 2, 6 p.m.
·        7801 NE Greenwood Dr., Vancouver, WA

17. Tucci and Erath Vineyards

Italian Mediterranean

Executive Chef Pascal Chureau

·        Monday, April 3, 6 p.m.
·        220 A Avenue, Suite 108, Lake Oswego

18. Lucy's Table and Airlie Winery

A Sampling of Sauces

Chef - Co-Owner Mike Conklin

·        Sunday, April 9, 5 p.m.
·        704 NW 21st Ave., Portland

19. Fife, An American Place and Sokol Blosser Winery

What's Hot, What's Now - Seasonal Cooking With Local Organic Products

Chef-Owner Marco Shaw

·        Monday, April 24, 6:30 p.m.
·        4440 NE Fremont St., Portland

20. Newmans at 988 and Panther Creek Cellars

Italian Appetizers

Chef-Owner John Newman

·        Friday, April 28, 7:30 p.m.
·        988 Hemlock St., Cannon Beach

Ask about special room rates available nearby!

21. Eleni's Estiatorio and Owen Roe

Classical Cuisine of Crete

Chef Gary Craghead

·        Monday, May 1, 6 p.m.
·        7712 SE 13th Avenue, Portland

22. 3 Doors Down Café and J. Christopher Wines

Stuffed @ 3 Doors Down Café

David Marth

·        Sunday, May 7, 5 p.m.
·        1429 SE 37th Ave., Portland

23. Olea and R. Stuart & Co.

The Mediterranean by Land, Sea, and Air

Chef Scott Shampine

·        Monday, May 22, 5:30 p.m.
·        1338 NW Hoyt St., Portland

24. Dragonfish Asian Café and Hogue Cellars

Don't Just Sit There - Let's Cook Asian!

Executive Chef James R. Angerman

·        Tuesday, June 13, 6 p.m.
·        909 SW Park Ave., Portland

25. El Gaucho and Cristom Vineyards

Steak and Potatoes

Executive Chef Joshua Lane

·        Sunday, June 18, 6 p.m. (Father's Day)
·        319 SW Broadway, Portland

26. El Gaucho and Inniskillin

Mostly Desserts

Executive Chef Joshua Lane

·        Sunday, June 25, 6 p.m.
·        319 SW Broadway, Portland

We conclude our series with a special menu:  one main dish, followed by a focus on desserts and Canadian ice wines.

click here to register

Thank you to our sponsors:

PLATINUM PLATTER:  The Boeing Company

GOLD PLATE:  Chubb; Durham and Bates; First Tech Credit Union; Grand & Benedicts Store Fixtures; KAVI

SILVER SPOON:  Craig Stein with Ameriprise Financial Services, Inc.; Kitchen Kaboodle; Smith Barney

BRONZE BOWL:  Cajun’s Choice; Cole Mills with Waddell & Reed, Inc.; JBL&K Risk Services; Umpqua Bank – Private Client Services

MEDIA SPONSORS: kink fm 102; Northwest Palate Magazine
If you have any questions about the 2006 Cooking for Kids series, please contact John Oshin at John.Oshin@morrisonkids.org or call 503-233-4356.
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