T he |nternational [ xtravaganza
A Dot e Do s |

With SPccial Guest Chef Adrienne Saldivar-Meier
Author of “Lcttuec Pe Thc Changc”

Saturday, March 12,201 1

]ntercontinentai ~ The C]emen’c Monterey
750 Cannerg Kow, Monterey

5:00pm -~ 6:00pm
(Cocktails, [Hors d'ocuvres, Silent Auction &
Cooking Demonstration by
Chef Adrienne Saldivar-Meier &
The Rancho Cielo Drummond Culinary Students

6:00pm ~ 10:00pm
Dinner, | ive Auction &
Dancing with music bg BoomDadclg

TiCkCtS{ $i Zﬁ/Person
|SM Families and Staff: $1 OO/Person

Cl"lc{: Adn'cnnc SalclivanMcicr was one of Oﬂl\lj

50 chefs and food sPccia[ists nationwide to be invited to
the White [House this past year to cook for the first ]ad\zj
as Part of a new campaign that Pairs chefs with schools to

teach children about nutrition and hca!thg eating.

Saldivar~Meicr makes food that's hca!th\lj bg rePIacing
evergda}j food choices with healthier ingredients. She has
visited hundreds of schools as the star of the [Tealthy
E_ating Lhccstylc Frincip[cs Frogram, and is agccting the
lives of many at-risk 3outl’u tl‘nrougl‘n her work with the new

Drummond Culinarg Acac{emg at Rancho Cliclo.

Representing the lettuce capital of the world, Chef
Adrienne’s s[ogan 1] ettuce Pe T he Change" is also the
title of her new book that she has co-written with the
Drummond Culinarg Acac{emg students in response to
the White [House Plea to change how we eat as a nation.

For More |nformation orto RSV[: 831.915.4958

intemationalcxtravaganza’com

1 aDolce Vita”, 139 Jacob Mann/MannMade (reations, oil on canvas, donated to the |nternational SCI'IOOI of Monterey




