ANIGHTOF CREATIVEPLATES

Shrimp Quenelles with Red Beet Pasta

Challah with Balsamic Pearls & Olive Oil

Vegetable Terrine with Carrot Caviar

Strawberry Sorbet Explosion

Friday, December 16, 5:30- 8:00PM.
San Luis Obispo BotanicalGarden, 3450Dairy Creek Road
Ticketsfor thiseventaretax deductible.$40 per person.

San Luis Obispo *\
Botanical Garden S (

V to Morro Bay

to San Luis Obispo A\

OnDecemberl6,2011,at the SanLuisBotanicalGardentwo local
chefs, Tom Drahos and Tom Neuhaus, will demonstrate the
intersection of molecular science and principles of cooking, called
moleculargastronomy.Tom Drahosis the pastrychefat Windows

on the Waterin Morro Bay,and TomNeuhaussaprofessoremeritus
from the Department of Food Science & Nutrition at Cal Poly.

The audience will taste four dishes designed to illustrate modern
moleculargastronomymethods,especiallyspheri cation, gelli cation,
and emulsi cation, as demonstrated in the worlg’'most famous
restaurant, El Bulli, of Roses, Spain by its chef, Ferran Adrian. As
we work, we will discusshow scienti ¢ principlesmakethe food we
aredemonstrating possible.Samplesof our work will be passedout
tapas-style to the audience.

ALL PROCEEDS GO TO PROJECT HOPAEIRNESS, to
facilitate the procurementof scalesdrynessmeters,and other tools
for cocoa farmers in Céte d’'lvoire, Cameroon, and Ghana. Please
see the reverse to learn more about the missions of Project Hope
and FairnessSilentauctionitemsto raisemoney for studentsto go

to WestAfricawith Dr.Neuhausand to add electricityto Broguh €’s
sewing room (in Coéte d’lvoire).

INTERESTED? Email tom@projecthopeandfairness.org to arrange
for tickets. Ticketsalsoavailablefor pickup or purchaseat Promotion
Plus, 4104 Vachell Lane, San Luis Obispo. 805.541.5730.



