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need not go into great de-
tail. I‘ll just take this oppor-
tunity to recap last month 
and fill you in on several of 
our upcoming events. 
 
On Friday, September 11, 
our Annual Business Meet-
ing was called to order. 
Dennis kicked off the meet-
ing by presenting our ―Year 
in Review‖ followed by 
Treasurer Leslie Brown‘s          
overview of our financial 
posture. In case you were-
n‘t present for the meeting, 
the chart on page 3 gives 
you a very brief comparison 
vis-à-vis last year. 
 
Compared to last year, we 

continue to do just fine in 
spite of the economy. Our 
two largest fundraisers, The 
Courtyard and the Wine 
Auction/PYOL, generated 
the lion‘s share of our reve-
nue for the year and en-
abled us to meet most, if 
not all of our annual finan-
cial obligations. My per-
sonal ―thanks‖ to all who 
volunteered their time and 
effort in The Courtyard and 
to our bidders at the Auc-
tion and PYOL. 
 
During the Annual Meeting, 
many well-earned Certifi-
cates of Appreciation and 

(Continued on page 3) 

few twists. 
 
Restaurant owner Yves 
Masqueta has worked out 
an outstanding deal for our 
membership to spend an 
exclusive Sunday afternoon 
dining experience for just 
$29.00 per person, all inclu-
sive. That‘s right, just 
$29.00 per person takes 

(Continued on page 3) 

Champagne Brunch...It‘s Back! 
Yves‘ Bistro & Wine Bar 

Sunday, October 25 
12:00 Noon 

5753 E. Santa Ana Canyon 
Road, Anaheim Hills 

 
The Champagne Brunch 
continues! 
 
You should have already 
received an e-blast regard-
ing the new version of the 
OCWS Champagne Brunch 

The Newsletter of the Orange County Wine Society, Inc. 

Program. As stated in last 
month‘s edition of The Wine 
Press, Director Jim Beard 
looked into reviving this 
program, but found it was 
cost prohibitive to be 
hosted at the OC Fair and 
Events Center. Jim looked 
to other sources and OCWS 
Member Vito Castellano 
found an outstanding loca-
tion in Anaheim Hills to 
revive the program with a 

In case you ask what hap-
pened to the President‘s 
Column this month, let me 
briefly explain. Our Board 
year runs from October 1 
through September 30. 
Since the newsletter must 
be published before the 
new Board of Directors 
conducts its special meet-
ing and election of officers, 
we officially have no presi-
dent to write the lead arti-
cle, ergo, I get to do it! 
 
During the past year, your 
outgoing President, Dennis 
Esslinger, has worked dili-
gently to keep you abreast 
of the Wine Society‘s news 
each month, and as such, I 

From the Editor‘s Desk... 
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2008 ~ 2009 Board of Directors 
 

President ~ Dennis Esslinger 
714.544.9503 

 
Vice President ~ Carolyn Schoff 

714.437.9218 
 

Secretary ~ Kevin Coy 
562.243.3234 

 
Treasurer ~ Leslie Brown 

714.921.2717 
 

Director ~ Jim Beard 
949.786.2898 

 
Director ~ Chris Cunningham 

714.751.6731 
 

Director ~ Ron Gottesman 
714.695.0160 

 
Director ~ Rich McCormick 

949.497.3299 
 

Director ~ Richard Ward 
714.964.3881 

 
The Wine Press is the official newsletter of the Orange County Wine Society, 
Inc. If no one procrastinates too much, it is published monthly. Annual sub-
scriptions are complimentary with membership into the OCWS. The opin-
ions expressed herein are those of the editor unless he can find someone 
else to blame. 
 
The OCWS welcomes your letters and comments. All topics from complaints 
about the organization, to questions about wine and winemaking may be 
addressed. Send to: OCWS, Attention: Editor, The Wine Press. Your name 
can be withheld on request. 
 
The OCWS is a non-profit, 501(c)(3) educational organization incorporated 
under the laws of the state of California with its principal place of business 
in Costa Mesa, California. For your convenience, our office is staffed five 
days per week along with our 24-hour answering and facsimile machines. 
Additionally, the OCWS has a web site with email and secure event sign-up 
capability. Visit us online at www.ocws.org. 
 

Phone ~ 714.708.1636 
Fax ~ 714.546.5002 

Web Site ~ www.ocws.org 
Editor and Publisher ~ John Goodnight 
Office Administrator ~ Janet Hammond 

Web Site Administrator ~ Judy Fox 
Proofreaders ~ Jane Goodnight & the Board of Directors 

 
Copyright © 2009 Orange County Wine Society, Inc., and its licensors.  

All rights reserved. 

October  

11 
Installation Dinner ~ Orange County Wine & Food Center 
~ Costa Mesa 

25 
Champagne Brunch ~ Yves‘ Bistro & Wine Bar ~ Anaheim 
Hills 

November  

14 Zinfandel Mini-Tasting ~ OCWS Members‘ Homes 

15 
Chili Cook-Off ~ Memorial Gardens Picnic Area ~ Orange 
County Fair & Exposition Center ~ Costa Mesa 

December  

4 
Holiday Dinner & Dance ~ DoubleTree Hotel ~ Details in 
Newsletter 
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Volunteer Awards were presented to deserving OCWS mem-
bers. The Society‘s highest recognition—The President‘s 
Award—was presented jointly to Jack and Shirley McManus.  
 
Past President Bob Prill was on hand to introduce and pre-
sent our candidates for the Board of Directors for board year 
2009-2010...  
 

 Bill Alvis 

 Scott Chappell 

 Bill Clark 

 Chris Cunningham 

 Kevin Donnelly 

 Bill Prentice 

 Sam Puzzo 
 
By now, you should have received your ballots and hopefully, 
got them in the mail for counting. If you don‘t think your vote 
counts, let me tell you that we have had several past elec-
tions where a member was elected to the Board of Directors 
by a margin of just one or two votes! 
 
Our departing directors included Chris Cunningham, Dennis 
Esslinger, and Rich McCormick. Please accept my sincere 
thanks and appreciation for the years of service you have 
voluntarily donated to the Wine Society.  
 
In closing, just a reminder about a couple of events on the 
horizon:  
 

 Installation Dinner on October 11 

 Champagne Brunch on October 25 

 Zinfandel Mini-Tasting on November 14 

 Chili Cook-Off on November 15 

 Holiday Dinner and Dance on December 4.  
 

Until next year... 
 

John Goodnight 

Editor & Publisher, The Wine Press 

(Continued from page 1) 

care of your meal, tax and tip! The best thing is that Yves‘ 
Bistro will be opened just for our members! Thank you again 
Vito!   
 
Here‘s how it works. You‘ll pay before the event this time, 
using the OCWS website‘s on-line sign-up or by sending in 
the form at the back of this newsletter. All payments will be 
coordinated through the OCWS Office. Then all you need to 
do is bring one bottle of Champagne per person to share with 
fellow OCWS members. Yves‘ restaurant can accommodate 
up to 60 people and we expect to fill the house. So, sign up 
early! 
 
Additionally, we get an opportunity to reward Yves‘ Bistro for 
being a consistently generous Silent Auction contributor to 
our Wine Classic and Wine Extraordinaire.  
  
This event is being coordinated as part of our Dine With Wine 
Program to support and recognize our participating restau-
rants. Here is the brunch menu Yves has created for us... 

 

Appetizers 
 

Asparagus & Smoked Salmon 
Fresh asparagus wrapped with Nova Scotia smoked salmon,  

rolled in Panko bread crumbs and then deep fried 
 

Stuffed Mushrooms 
Mushrooms stuffed with spinach, artichokes, Parmesan,  

and Mozzarella cheeses, served with an herb garlic butter 
 

Pear Brie Tart 
Brie Cheese and thinly sliced fresh pears  

served atop a flaky pastry crust 
 

Vichyssoise 
Cold potato leek soup 

 

Entrée  
(Choice of one) 

 
Salmon Crepe 

Chunks of seasonal salmon with sautéed leeks  
and mushrooms in a dill cream sauce 

 
Poulet Crepe 

Sautéed chicken, mushrooms, leeks, and  
tomatoes in a Champagne cream sauce 

 
 
 

(Continued from page 1) 

(Continued on page 7) 

From the Editor‘s... (Cont‘d) Champagne Brunch (Cont‘d) 
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Volunteer Recognition 

Dave Keyes 
Kendall Madsen 
Karl Marchionna 

Tony & Janet Marino 
Lisa McJenkin 
Mike McNeese 
Sally Jo Mertz 

Bob Miller 
Dave Muggee 

Tom Noad 
Vivien Owen 
Kim Philhart 

Bob Prill 
Maridee Richards 

Craig & Ronna Rowe 
Cheryl Russo 

Peter Schlundt Bodien 
Rich Skoczylas 

Frank & Pat Solis 
Stacey & Wendy Taylor 
Walt & Dolorie Thurner 

Tom Tippett 
Bob Topham 

Richard & Carolyn Wolsfelt 
 

Certificates of Appreciation 
Bill Brechtel 
Linda Dyer 

John Hanley 
Robert Hoelting 

Jim Hume 
Mel Jay 

Tim Koprowski 
Leland Mote 

Sandy Persky 
Cynthia Peterson 

JoAnne Prill 
Ed Reyes 

Luis Reyes 
Wilton & Elisa Roddy 

Rob Romano 
David Rutledge 
Linda Shepard 

John Stark 
Rich Veague 

Tania Villalbazo 
 

Richard Ward 

 

At the September 11 Annual Business Meeting, volunteers 
were recognized for the hours they devoted to the Wine Soci-
ety during the year. The Society is dependent on our mem-
bers who are willing to donate their time and efforts. It may 
be work, but it is fun and you get to meet new people who 
may become life-long friends. 
 
Thank you to the following volunteers for donating your time 
to make OCWS successful during the Board year 2008-
2009… 

 

President‘s Award 
Jack & Shirley McManus 

 

$40 Discount Certificate 
Carol Esslinger 

Carol Frank 
John Goodnight 

Larry Graham 
Greg Hagadorn 
Janet Hammond 
Christine Hanley 

David Hirstein 
Chuck & Lora Howard 

Helga Hrowal 
Wayne Huson 

Karl & Virginia Kawai 
Jack & Shirley McManus 

Charley Owen 
Maia Pehrson 

Sam Puzzo 
Wendy Ralph 

Rochelle Randel 
Jack Shepard 

Dean & Robyn Strom 
Bob & Marjorie Trout 

Karen Ward 
 

$20 Discount Certificate 
Ian Baille 

Nancy Ball 
Treeva Beard 
Dave Brown 

Jim Burk 
Scott Chappell 
Kevin Donnelly 
Lynda Edwards 

Yale & Sharon Finkle 
Jim Flores 

John Gentsch 
Jim Graver 

Agnes Grogan 
Kelly Hagadorn 

Geri Hanson 
Rodney Jeu 

Sue Johnson 
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2009 Wine Classic ~ My Final ―Wrap‖... 

A Few Statistics…  
 

 Participating Award Winning Wineries + Our Out-
standing Home Winemakers - 83 

 Restaurants - 8 

 Vendors - 22 

 Total Tickets Sold - 462 

 Total Pre-Sold - 326 

 Total Courtyard Sales - 68 

 Total At-Door Sales - 68 

 Total Paid OCWS Members - 124 

 Total OCWS Membership - 948 

 % OCWS Membership Attending - 13% 
 
First, I‘d like to shout a hearty ―Thank You‖ to all OCWS 
members who attended this year‘s Wine Classic! It was an 
outstanding event and if you didn‘t go, you definitely missed 
out on a good one! The 2009 Wine Classic Committee 
worked really hard making every attempt to upgrade the 
quality of the event and from what we‘ve heard, we suc-
ceeded. 
 
Second, I‘d like to thank of all the Wine Classic Committee 
members for all their hard work, sacrifice, and dedication to 
this event. You‘re a great group to work with and I sincerely 
appreciate all that you do. 
 
Rochelle Randel, Christine Hanley, Janet Hammond, Wendy 
Ralph, Agnes Grogan, John Goodnight, Greg Hagedorn, 
Kelly Hagedorn, Lisa Massacani, Sam Puzzo, Walt Thurner, 
Dorlorie Thurner, Robyn Strom, Dean Strom, Charley Owen, 
Bob Topham, Beverly Genus, Mel Jay, and Carolyn Schoff. 
 
Additional folks that should be thanked include the Home 
Winemaking Group members who graciously poured their 
own wine for the event, Carol Frank – OCWS Merchandise 
Sales, Charley‘s Crew Members – Transport, Set-Up, and 
Break-Down Crew, Rodney Jeu – Event Day Restaurant Coor-
dinator, Matt Fisher – Loading Dock Crew, and all the OCWS 
Members who volunteered on the day of the event to make it 
a success. 
Unfortunately for this outstanding event, after all the income 
and expenses were reported, this year‘s Wine Classic netted 
a loss. Maybe it‘s the state of the economy; perhaps there is 
just too much competition out there with other local wine 
events. I‘m not sure, but I do know that the new 2009-2010 
OCWS Board will be looking closely at this event to see if we 
should continue it or perhaps combine it with the Wine Extra-
ordinaire. I personally believe in the Wine Classic and know 
it can be a success with the proper adjustments and in-
creased marketing, so please join us next year if we decide 
to host it! 
 

Kevin Coy 

Event Chairman 
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―Zinfandel‖ Mini-Tasting ~ ‗Last Call‘ 

The fourth Mini-Tasting of the year will be held on Saturday, 
November 14, at 6:00 p.m. at various host sites. Twelve 
wines will be provided and grouped into six flights for serv-
ing at each site. Our Zinfandel Mini-Tastings are always a sell
-out, therefore, we encourage you to sign up early. 
 
Host sites will be announced to those attending approxi-
mately one week prior to the event, including directions and 
a map to the host site. Every effort is made to place you at 
the location nearest your home or to accommodate your site-
specific request. However, your assigned host site is also 
based on the order in which your sign-up is received in the 
OCWS office. If you are interested in hosting the event, have 
attended at least one Mini-Tasting and can easily accommo-
date 16 people plus yourself, call Janet Hammond at 
714.708.1636. If you serve as hosts, you attend the Mini-
Tasting for free. The cost to attend is $25 for members and 
$30 for non-members. Each person attending is requested to 
bring a potluck dish (appetizer, entrée, side dish, or dessert) 
to serve at least 8 to 10 people and designed to match the 
theme of the tasting (couples may need to double the recipe).  
 
As usual, there will be a special bottle of wine that evening 
as a prize for Chef-of-the-Evening. Get out those gourmet 
cookbooks and try something special to share. Our winning 
Chefs-of-the-Evening may have their recipe published on the 
OCWS website. Many fine wine recipes can be found in your 
favorite cook book or on the web.  
 
To attend, just complete the sign-up in this newsletter or on 
the OCWS website. We are currently planning a maximum of 
six sites so the Mini-Tasting is limited to a maximum of 96 
attendees. Wines for the evening are selected and purchased 
approximately one week prior to the event. Therefore, unless 
there is a waiting list you will not be refunded your money if 
you cannot attend. Cut-off date for event sign up is Wednes-
day, November 4. 
 
Desserts may be limited at the discretion of the host. We ask 
each attendee to call the host 2 to 4 days prior to the tasting 
to advise the host what food the attendee desires to bring. 
Using this approach, attendees will enjoy a greater variety of 
food pairings with delicious wines. We have a high atten-
dance at our Mini-Tasting Program, and as such, we encour-
age you to sign-up early as some sites tend to fill quickly.  
 
Bon Appétit, 
 

Jim Beard  
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Membership ~ ―Who‘s New?‖ 

The OCWS would like to welcome the following new mem-
bers whose membership in the organization was approved 
by the Board of Directors at the September Board meeting... 
 

Jacqueline Brassard 
Dave Hampton and Laurie Preus 

George Diaz and Grace Jaime 
 

We are pleased to welcome you to the OCWS and encourage 

you to attend as many of our functions as your time permits. 

Most new members really get to know the Society and its 

members by volunteering to help with one or more of our 

events. Please see the articles about our upcoming events 

which include the November Mini-Tasting and the Holiday 

Dinner Dance.  

 

As of the September Board of Directors‘ Meeting, there are 

953 members consisting of 376 dual memberships and 201 

single memberships. 

 

Leslie Brown 

Membership Chair 
 
 

 

Champagne Brunch (Cont‘d) 

Veggie Crepe 
A medley of fresh vegetables in a  
roasted bell pepper cream sauce 

 

Dessert  
(Choice of one) 

 
Yves’ Soufflé 

Soufflé served with ice cream on an irresistible combination 
of Bailey‘s Irish Cream, Amaretto, and Grand Marnier 

 
Lemonmesu 

A light and fluffly lemon cake with a splash of raspberry 
Grand Marnier sauce topped with caramelized sugar 

 
Charlotte au Chocolate 

A decadent flourless chocolate cake  
served with a raspberry sauce 

 
Your cutoff date for signing up is Wednesday, October 21. If 
you have any questions, please feel free to contact me at 
kevin@ocws.org. Hope to see you all there! 
 

Kevin Coy 

(Continued from page 3) 

mailto:kevin@ocws.org
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included acquiring Cabernet and Merlot grapes from the 
Boorman Winery. Rich McCormick is coordinating the acqui-
sition of grapes from the Dry Creek area of Northern Califor-
nia.     
  

The Winemakers Group Equipment Rentals 
 
The OCWS Winemakers‘ Group has a variety of winemaking 
equipment available for rental to members of the 
group. Following is a list of equipment and the rental rates 
and rental time allowed: 
 
Additionally, we have an SO2 Tester, but due to the technical 
aspects of performing the tests and maintaining this piece of 
equipment, it is not offered for rent. If you have homewine 
that needs to be tested for SO2, tests can be performed dur-
ing our Quarterly Meetings with an advance reservation. The 
fee for each wine tested is $3. 
 
Fees collected for rentals and testing will be used to buy nec-
essary chemicals, repairs, and more equipment as additional 
funds become available. Duration of rental is determined by 
the equipment demand at the various times of the year i.e., 
during harvest season, more members will need the crusher/
destemmer and basket press more frequently. 
 
To rent the available equipment, contact Jerry Guerin or Jim 
Graver. Equipment must be returned clean and in good shape 
for the next person to rent.               
 

Winemaking Mentors 
 
Do you have a winemaking question? Whether you are a new 
winemaker, or a seasoned veteran, the following members 
are available to help you with your winemaking problems…   
 

For the Homewine Group, 

Jim Graver 

Winemaker Newsroom 

Quarterly Potluck & Wine Tasting 
 
We had a good turnout with 40 members, including some 
prospective new members, at our Quarterly Potluck and 
Wine Tasting. As always, there were many excellent wines 
that included many fruit wines produced by some of our 
members. It goes without saying that the food was excep-
tional including Robin McCormick‘s barbecue ribs, appetiz-
ers, entrees, and many delectable desserts. A ―Big Thank 
You‖ to Robin and Rich McCormick for hosting this event. 
Robin and Rich also hosted our February potluck as well, 
and we ended up with one of our largest attendance turnouts 
ever. It must be the spectacular Laguna Bach ocean view or 
the smell of fresh ocean air.   
 
The Quarterly Potluck and Wine Tasting also serves as a 
platform to keep our members informed about future events 
and affords all attendees the opportunity to discuss current 
plans as well as future winemaking activities.  We also use 
this venue to meet other winemakers and discuss what else, 
winemaking.   
 

Fall Grape Crush Update 
 
Can you spell Gewürztraminer?   
  
Last month, six OCWS Home Winemakers had the opportu-
nity to visit the Temecula-based winery of former OCWS 
member Dr. Bill Filsinger ( www.filsingerwinery.com). This 
excursion was planned to afford our winemakers to buy 
freshly-pressed Orange Muscat juice for our 2009-2010 wine-
making efforts. 
  
Upon arrival at the winery, our group of twelve was wel-
comed with a private tasting of Filsinger‘s great whites, aged 
reds, and unique offerings including his Black Muscat. We all 
enjoyed the inside winemaking information  and were im-
pressed with his white wines—especially the Gewürztraminer 
which has won Best in State. It made such an impression, 
that about half of our 60-gallon juice order was switched ―on 
the spot‖ from Orange Muscat to Gewürztraminer. 
  
Also attending was OCWS member and local resident, Ken 
Mapes. Ken invited the whole crew to his nearby home for 
lunch. What a beautiful home with views stretching for miles 
all around. Lunch started with Filsinger Champagne—100% 
Chardonnay and five years on the lees—and finished with 
great discussion, company, wine, and food. Our sincere 
thanks to the Mapes for hosting our winemakers, 
 If you are looking for a day trip to Temecula, we recommend 
a stop at Filsinger Winery. Whites in Temecula?  You bet and 
we thank Dr. Filsinger for his continued support of the 
OCWS. (Editor’s note: Filsinger Winery has attended every 
Wine Extraordinaire since its inception.)   
 
Hats off to Rob Romano for putting this activity together that 
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Our next scheduled event will be the Champagne 
Brunch on Sunday, October 25. Please see the 
Champagne Brunch article in this newsletter for addi-
tional information.  
 
Now that the Wine Classic is over, I’ll have just a little 
more time to schedule and plan the dinners that we’ll 
be enjoying for the next several months. Once we get 
on a roll, we’ll be looking at one restaurant approxi-
mately every three weeks. Of course, the restaurants 
we will be visiting will be those that supported us at 
this year’s Wine Extraordinaire and Wine Classic 
events. We still have a few Extraordinaire supporting 
restaurants that we have not patronized and we 
should be visiting them first.   
 
These Dine with Wine events will be via e-mail, so 
look for upcoming e-blasts! 
 
Of course, I am very pleased to announce the follow-
ing restaurants that joined us at the Wine Classic… 
 

Blue Water Grill – Tustin 
Flight Bistro and Social Lounge – Huntington Beach 

Lizarran Tapas Restaurant – Fullerton  
Mad Mike’s American Gourmet – Mission Viejo 

Mastro’s Steak House – Costa Mesa 
OC Food & Wine Center – Costa Mesa 

Pacific Whey Café’ – Costa Mesa 
Table Ten - Fullerton 

The Olive Garden – Irvine and Huntington Beach 
The Melting Pot – Brea and Irvine 

 
Significant Silent Auction supporters... 

Carvao Grill – Brea 
Yves’ Bistro and Wine Bar – Anaheim Hills 

 
Please visit these restaurants and let them know that 
you are visiting because they have supported the Or-
ange County Wine Society. The more you visit them, 
the more willing they will be to come back and support 
our future events. 
 
For more information about our Dine With Wine Din-
ners with our supporting restaurants, feel free to con-
tact me at kevin@ocws.org.   
 

Kevin Coy 

Dine With Wine 

mailto:kevin@ocws.org
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Holiday Dinner and Dance 

Friday, December 4, 2009 
DoubleTree Hotel 

Santa Ana / Orange County Airport 
201 E. MacArthur Boulevard 

Santa Ana 
 
With Halloween just around the corner, it‘s time to make your 
reservations for the Holiday Dinner and Dance. What better 
way to kick off  the season than celebrating with all your 
OCWS friends? The annual OCWS Holiday Dinner & Dance 
will be held on Friday, December 4, at the DoubleTree Hotel, 
201 E. MacArthur Boulevard in Santa Ana, where we hold our 
monthly meetings. We will begin with passed appetizers at 
6:00 p.m. followed by a sit-down dinner and dancing with 
music by Nightshift. 
 
The hotel is holding twenty-five rooms for our members at 
the special rate of $79 per room. The cut-off date for reserva-
tions at this rate is November 20. You may call the reserva-
tion center at 1.800.768.0608 and reference the group‘s 
name. To book on-line, go to www.doubletreeocairport.com. 
Click reservations, fill in the desired check-in and check-out 
dates, then scroll down to the box that says ―Group/
Convention Code‖, this is where you will place the 3-letter 
group code specific to the Orange County Wine Society 
which is ―OWS”,  then click “GO.” The name and rate will 
pull up. 
 
The menu looks wonderful and has something for everyone‘s 
taste. It includes... 

 
Passed Appetizers 
Meatballs Bordelaise 
Chicken Bouchees 

Tortilla Wrap Pinwheels 
 

Salad Course 
Gourmet Greens with Candied Pecans, Shaved Almonds and 

Dried Figs, with Champagne Dressing 
 

Entrée  
(Choice of One) 

Halibut 
Over Spinach with Chardonnay Cream Sauce,  

Tomato Concasse and Basil Oil 
Rice Pilaf, Broccolini and Yellow Beets 

or 
Chicken Roulade 

Stuffed with Apple-Raisin with Sweet Chipotle Sauce 
Rice Pilaf and Garden Vegetables 

or 
New York Steak 

Grilled and Topped with Onion Marmalade 
Chianti Wine Sauce 

Anna Potatoes. Asparagus, and Carrots 
 

Desserts 
(Choice of One) 

Chocolate Ganache Bombe 
With Crème Anglaise and Raspberry Coulis 

or 
White Chocolate Espresso Cake 

With Dark Chocolate Sauce and Bailey‘s Crème 
or 

Pecan Tart 
With Orange Sauce and Strawberry Compote 

 
Accompanying our delicious dinner, many fine wines will be 
provided by the Wine Society. Dinner will be followed by 
dancing with music provided by Nightshift giving us the same 
great music we have all enjoyed dancing to during past Holi-
day parties. 
 
The cost for this event, including tax, tip, and gratuity is $80 
per person. Once again, we will be taking table reservations. 
Each table holds ten people. When everyone in your group 
has signed-up for the event, please contact me for your table 
reservation at 714.326.8014 or e-mail me at leslie@ocws.org. 
 
We look forward to seeing you at this festive event which 

always kicks off the Holiday Season with a great, fun-filled 

evening. 

Leslie Brown 

Holiday Dinner and Dance Chairperson  

http://www.doubletreeocairport.com
mailto:leslie@ocws.org
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The Chili Cook-Off Has Returned! 

Yes, we've brought back the Chili Cook-Off! It is on Sunday, 
November 15, from 1:00 to 6:00 p.m., in the Memorial Gar-
dens picnic area. Plan on entering your best bowl of Red, 
Green, or whatever spins your beanie, or come to see who 
makes the best chili in town. Come join your friends, make 
new ones, or reconnect with someone you haven't see for 
years. (As a personal note, my Sue and I reconnected after 
15 years, at the previous Chili Cook-Off, so I know it hap-
pens!) So sign-up, show up, and cook-off. 
 
Besides chili and wine, we will have hot dogs, bratwurst, 
beer, soft drinks, music, and fun. 
 
As always, we are going to have categories of styles and 
ingredients; and you get to pick your favorites for the recog-
nition we all crave. 
 

Judging Categories 
 

Best Over All 
Traditional  

Best Green (Verde) 
Most Unusual 

Best Hot Chili – (not the hottest—the best spicy hot flavors) 
Best Mild Chili (AKA ―Wuss Award‖)  

Best Chili made with wine 
Best First Time Chili Cook 

 

Peoples Choice Awards 
 

First Place 
Second Place 

Third Place 
 Best Presentation / Theme 

 
The price to enjoy this event for chili lovers is $20 for mem-
bers and $25 for guests. Because they provide the main in-
gredient for this event, the admission fee for all registered 
chili cooks is waived. So dig out your favorite chili recipe 
and get ready to impress your OCWS friends. 
 
 
 
 
 
 

Chili Cook-off Rules and Information 
 

1. Each Chili Team will receive one award-winning bottle of 
wine. 

2. Each Chili Team is limited to two cooks; one of which 
must be a member in good standing of the OCWS. 

3. Each Chili Team will be given four linear feet of display 
area.  

4. You must provide a way to keep your chili hot; no open 

flames permitted. There are limited electrical outlets in 
the picnic area so bring an outdoor extension cord to 
support your electrical needs. 

5. A minimum of five quarts of chili must be provided for 
each chili entry. 

6. The name of your chili and your category selection must 
be indicated on the entry form. 

7. The deadline for entry form submittal is November 11. 
8. Chili cooks can begin setting up displays at 11:30 a.m. 
9. Chili must be ready for judging by 1:00 p.m. 
10. Bring your own ladle or spoon for serving. 
11. Each chili will be eligible for a Judge‘s Award in one 

category only, except for Best Overall and First Time 
Cook. 

 
Anyone wishing to help as a volunteer for this event should 
contact me by phone at 714.695.0160 or email to 
ron@ocws.org. 
 

Ron Gottesman 

Chief Chili Pepper 
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On The Lighter Side... 

Halloween Definitions...  
 
Bobbing Apples: What happens when you leave your bra off 
while running. 
 
Boogieman: Guy who passes time at a stoplight picking his 
nose. 
 
Coffin: What you do when you get a piece of popcorn stuck 
in your throat. 
 
Frankenstein: Hot dog and a mug of beer 
 
Full Moon: What your repairman reveals when he bends over 
to fix your fridge. 
 
Goblin: How you eat the Snickers Bars you got for Hallow-
een. 
 
Invisible Man: What a guy becomes when there‘s housework 
to be done. Also, see ―Mr. Hyde.‖ 
 
Jack O‘ Lantern: An Irish pumpkin. 
 
Jack the Ripper: What Jack does to his lottery tickets after 
losing each week. 
 
Mummy: Who kisses the boo-boo after you scrape your 
knee. 
 
Pumpkin Patch: What a pumpkin wears when trying to quit 
smoking. 
 
Skeleton: Any super model. 
 
Vampire Bat: What Dracula hits a baseball with. 
 
Witch: See ―Mother-in-Law.‖ 
 
Zombie: What you look like before that first cup of morning 
coffee. 
 

* * * 
 
A little boy went up to his father and asked, ―Dad, where did 
my intelligence come from?‖ The father replied, ―Well, son, 
you must have got it from your mother, cause I still have 
mine.‖ 

* * * 
“Mr. Clark, I have reviewed this case very carefully,” the di-
vorce court judge said, “And I’ve decided to give your wife 
$775 a week.” “That’s very fair, your Honor,” the husband 
said, “And every now and then I’ll try to send her a few bucks 
myself.” 

* * * 
A doctor examining a woman who had been rushed to the 

Emergency Room took the husband aside and said, ―I don‘t 
like the looks of your wife at all,‖ ―Me neither doc,‖ said the 
husband. ―But she‘s a great cook and really good with the 
kids.‖ 

* * * 
An old man goes to the Wizard to ask him if he can remove a 
curse he has been living with for the last 40 years. The Wizard 
says, “Maybe, but you will have to tell me the exact words 
that were used to put the curse on you.” The old man says 
without hesitation, “I now pronounce you man and wife.” 

 
* * * 

A man is recovering from surgery when the surgical nurse 
appears and asks him how he is feeling. “I’m OK, but I didn’t 
like the four-letter words the doctor used in surgery,” he an-
swered. “What did he say,” asked the nurse. “Oops!” 

 
* * * 

While shopping for vacation clothes, my husband and I 
passed a display of bathing suits. It had been at least ten 
years and twenty pounds since I had even considered buying 
a bathing suit, so I sought my husband‘s advice. ―What do 
you think?‖ I asked, ―Should I get a bikini or an all-in-one?‖ 
―Better get a bikini,‖ he replied. ―You‘d never get it all in 
one.‖ He‘s still in intensive care. 
 

* * * 
The graveside service just barely finished, when there was a 
massive clap of thunder, followed by a tremendous bolt of 
lightning, accompanied by even more thunder rumbling in the 
distance. The little old man looked at the preacher and calmly 
said, “Well, she’s there.” 
 

* * * 
 
Houses to avoid on Halloween… 
 
1. Any house that seems to be imploding into a space-time 

wormhole. 
2. Any house made of food. 
3. Any house whose only entrance goes to the basement. 
4. Any house where the high tension wires suddenly stop 

right above it. 
5. Any house that has ornamental lawn hyenas. 
6. Any house that growls ―get out.‖ 
7. Any house where the furniture seems to be walking 

across the living room floor. 
8. Any house that looks like a giant pulsating orb floating 

three feet off the ground. 
9. Any house with various and extremely realistic statues in 

the front yard of people in odd ―running away‖ poses. 
10. Any house that wasn‘t there only a minute ago. 
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Champagne Brunch 
Sunday, October 25 

12:00 noon 
Yves‘ Bistro & Wine Bar 

5753 E. Santa Ana Canyon Road 
Anaheim Hills 

 
 
Member  __________________________ 
 
Co-Member________________________ 
 
Address  __________________________ 
 
City & Zip  _________________________ 
 
Day Phone  ________________________ 
 
Night Phone________________________ 
 
Email  ____________________________ 
 
Number of Attendees @ $29.00 each ____ 
 

~ Payment ~ 
 
[   ]   Personal Check 
[   ]   Credit Card 
[   ]   Credit Card number on file 
 
Card Number  ______________________ 
 
V Code ____________________________ 
 
Expiration Date _____________________ 
 
Signature  _________________________ 
 
Total Enclosed  _____________________ 
 

~ Entrée Selection ~ 
 

May be made upon arrival 
 

~ Remember ~ 
 

All attendees must bring one bottle of 
Champagne per person to share! 

 
 
As this event is strictly limited in 
attendance, we strongly recommend you 
call in your reservation with payment to the 
OCWS as soon as possible. Deadline for 
reservations is Wednesday, October 21 or 
60 attendees, whichever comes first. After 
this time, all reservations will be placed on a 
standby list, first-come, first-served. All 
reservations must be paid in advance, either 
by check or credit card and may be made by 
mail, phone, or fax, or via the OCWS web 
site. All phone, fax, and web site 
reservations are credit card only. 
 
Mail/fax reservation to: 
 

OCWS Champagne Brunch 
P.O. Box 11059 

Costa Mesa, CA 92627 

Chili Cook-off 
Sunday, November 15 

11:00 a.m. - Set-Up 
1:00 p.m. - Chili Judging 

2:00 pm. - Open Chili Tasting 
Memorial Gardens Picnic Area 

Orange County Fair & Event Center 
Costa Mesa 

 
Member  _____________________________________________________ 
 
Co-Member___________________________________________________ 
 
Address  _____________________________________________________ 
 
City & Zip  ____________________________________________________ 
 
Day Phone  ______________________Night Phone__________________ 
 
Email  _______________________________________________________ 

 
I can‘t even open up a can of Hormel. Just sign me up as a Taster… 
 
Number of Tasters @ $20 ______   Number of Guests @ $25 _________ 

 
~ Payment ~ 

 
[   ]   Personal Check [   ]   Credit Card  [   ]   Credit Card number on file 
 
Card Number  _________________________________________________ 
 
V Code ______________________________________________________ 
 
Expiration Date _______________________________________________ 
 
Signature  ____________________________________________________ 
 
Total Enclosed  _______________________________________________ 
 
Hot Damn… Here‘s my chance to show off my great chili recipe… 
 
Name of chili: _________________________________________________ 

 
I want my chili to be entered in the following category... 
 
[   ]   Traditional [   ]   Verde  [   ]   Most Unusual 
[   ]   Hottest  [   ]   Mildest 
[   ]   With Wine (varietal) _______________________________________
[   ]   I‘m a First Time Chili Cook 
 
I‘d like to help out as a volunteer. Sign me up for… 
 
[   ]   Set-up (11:00 a.m. to 12:30 p.m.)   
[   ]   Stewarding for judging (1:00 to 2:00 p.m.)  
[   ]   Registration (11:00 to 12:30) 
[   ]   Registration (12:30 to 2:00) 
[   ]   Registration (2:00 to 3:30)    
[   ]   Clean-Up (5:00 to 7:00) 
[   ]   As needed 
 
Deadline for entering your chili or signing up as a taster is Wednesday, 
November 11. All chili entrants are admitted without charge (limit two 
persons per entry). All other reservations must be paid in advance, 
either by check or credit card and may be made by mail, phone, web-
site, or fax. All website or fax reservations are credit card only. No 
refunds will be made after the cutoff date unless there is a waiting list 
and your reservation can be filled by someone else. For additional 
information, call the OCWS office. 
 
Mail reservation to: 

OCWS Chili Cook-off 
P.O. Box 11059, Costa Mesa, CA 92627 
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Installation Dinner 
Sunday, October 11 

6:00 p.m. 
Orange County Wine & Food Center 

1570 Scenic Avenue 
Costa Mesa 

 
 
Member  __________________________ 
 
Co-Member________________________ 
 
Address  __________________________ 
 
City & Zip  _________________________ 
 
Day Phone  ________________________ 
 
Night Phone________________________ 
 
Email  ____________________________ 
 
Number of Attendees @ $70 each ____ 
 

~ Payment ~ 
 
[   ]   Personal Check 
[   ]   Credit Card 
[   ]   Credit Card number on file 
 
Card Number  ______________________ 
 
V Code ____________________________ 
 
Expiration Date _____________________ 
 
Signature  _________________________ 
 
Total Enclosed  _____________________ 
 

~ Entrée Selection ~ 
 
[ 1 ]  [ 2 ] Tenderloin of Beef 
[ 1 ]  [ 2 ] Swordfish 
[ 1 ]  [ 2 ] Tortellini 
 
 
As this event is strictly limited in 
attendance, we strongly recommend you 
call in your reservation with payment to the 
OCWS as soon as possible. Deadline for 
reservations is Monday, October 5 or 100 
attendees, whichever comes first. After this 
time, all reservations will be placed on a 
standby list, first-come, first-served. All 
reservations must be paid in advance, either 
by check or credit card and may be made by 
mail, phone, or fax, or via the OCWS web 
site. All phone, fax, and web site 
reservations are credit card only. 
 
Mail/fax reservation to: 
 

OCWS Installation Dinner 
P.O. Box 11059 

Costa Mesa, CA 92627 

Holiday Dinner and Dance 
Friday, December 4 

6:00 p.m. to 12:30 a.m. 
DoubleTree Hotel 

Santa Ana / Orange County Airport 
201 E. MacArthur Boulevard 

Santa Ana 
 

Member ______________________________ 
 
Co-Member ___________________________ 
 
Address ______________________________ 
 
City & Zip _____________________________ 
 
Day Phone ____________________________ 
 
Night Phone  __________________________ 
 
Email  ________________________________ 
 
Number of Members @ $80 each  ______ 
Number of Guests @ $80 each _____ 
 

~ Payment ~ 
[   ] Personal Check 
[   ] Credit Card 
[   ] Credit Card number on file 
 
Card Number ________________________ 
 
V Code _____________________________ 
 
Expiration Date ______________________ 
 
Signature __________________________ 
 
Total Enclosed ______________________ 

 
~ Volunteer Sign-Up ~ 

[   ]   I will help with registration 
[   ]   I would enjoy serving Champagne 
 

~ Menu Selection ~ 
 

~ Entrée  ~ 
Halibut  How many? _______ 
Chicken Roulade How many? _______ 
New York Steak How many? _______ 
 

~ Dessert ~ 
Chocolate Ganache How many? _______ 
White Chocolate Cake How many? _______ 
Pecan Tart  How many? _______ 
 
Deadline for reservations is Friday, Novem-
ber 27. All reservations must be paid in 
advance, either by check or credit card and 
may be made by mail, phone, website, or 
fax. All website or fax reservations are credit 
card only. No refunds will be made after the 
cutoff date unless there is a waiting list and 
your reservation can be filled by someone 
else. For additional information, call the 
OCWS office. 
 
Mail reservation to: 
 

OCWS 
Holiday Dinner and Dance 

P.O. Box 11059 
Costa Mesa, CA 92627 

November Mini-Tasting  
―Zinfandel‖ 

Saturday, November 14, 2009 
6:00 - 9:00 p.m. 

All Locations TBA 
 
Member ________________________________ 
 
Co-Member _____________________________ 
 
Address ________________________________ 
 
City & Zip _______________________________ 
 
Day Phone ______________________________ 
 
Night Phone  ____________________________ 
 
Email  __________________________________ 
 
Number of Members @ $25 each  ______ 
 
Number of Guests @ $30 each _____ 
 

~ Payment ~ 
[   ] Personal Check 
[   ] Credit Card 
[   ] Credit Card number on file 
 
Card Number ________________________ 
 
V Code _____________________________ 
 
Expiration Date ______________________ 
 
Signature __________________________ 
 
Total Enclosed ______________________ 
 
 

~ Volunteer Sign-Up ~ 
[  ]  I would like to host a future Mini-Tasting. 
My residence can accommodate 16 people. 
 
 
Deadline for reservations is Wednesday, 
November 4. All reservations must be paid in 
advance, either by check or credit card and 
may be made by mail, website, or fax. All 
website, or fax reservations are credit card 
only. Since the wine must be purchased in 
advance, no refunds will be made after the 
cutoff date unless there is a waiting list and 
your reservation can be filled by someone 
else. For information, call the OCWS office at 
714.708.1636. 
 
Mail / fax reservation to: 
 

OCWS 
Zinfandel Mini-Tasting 

P.O. Box 11059 
Costa Mesa, CA 92627 
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