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Best seat in the house

stuff to do: food

U.S. It features interviews with historians and 
industry experts, and much on the innovations 
that have changed beer over the years. The 
Missouri History Museum screens it as part 
of its History on the Side Series. You can 
BYO lunch or buy one from the museum’s 
Meriwether’s restaurant just before the 
screening begins and chew while you view. 

The Art of Food
July 25 – 6 p.m., Mad Art Gallery · 314.498.1401
www.artoffoodstl.com

You get the sense that the organizers of the Art 
of Food truly had their pick of some of the most 
exciting chefs in St. Louis to cater the benefit. 
Lou Rook III of Annie Gunn’s; Mark Curran 
of Araka; Kevin Willmann of Erato on Main; 
Steve Gontram of Harvest; Joshua Galliano 
of Monarch; Gerard Craft of Niche; Kevin 
Nashan of Sidney Street Cafe; and stud chefs 
from Local Harvest Café, Baileys’ Chocolate 
Bar and Kakao Chocolate are all offering 
hors d’oeuvres or desserts for this one. The 
other focus of the evening is the silent auction 
with food-themed works by more than 40 
artists, plus an auction of baskets brimming 
with gourmet food, wine and restaurant gift 
certificates. It all benefits Fair Shares CSA 
and Slow Food St. Louis, described on its 
Web site as “a nonprofit, eco-gastronomic 
organization that was founded to counteract 
fast food and fast life, the disappearance of 
local food traditions, and people’s dwindling 
interest in the food they eat, where it comes 
from, how it tastes, and how our food choices 
affect the rest of the world.” 

Berries and Barbecue Wine Trail
July 25 and 26, six wineries near Hermann
800.932.8687 · www.hermannwinetrail.com

Man: “I am a man. I like barbecue. And 
beer. And breasts. If possible, all at the same 
time.” Woman: “I am a woman. I like fancy 
cakes. And crisp, refreshing wines. And a 
man with back hair. There, I said it. You know 
all my secrets. Happy now?” Join hands, 
man and woman, and skip down the paths 
that join the wineries around Hermann. For 
on this fine, fine Berries and Barbecue Wine 
Trail weekend, $30 gets you six barbecue 
and wine pairings, one for each winery, in 
the spirit of the season. Adam Puchta Winery 
offers baby-back ribs with Very Berry Sauce, 
paired with Hunter’s Red and Vignoles; Bias 
Winery offers barbecued pork steaks with 
a berry medley, paired with Strawberry 
Weisser Flieder; Hermannhof Winery offers 
grilled pork medallions with mixed-berry 
chipotle sauce, paired with 2007 Vidal 
Blanc; OakGlenn Winery offers smoked 

pork loin with cranberry barbecue sauce, 
paired with Chardonel; Röbller Winery offers 
grilled chicken on a bed of mixed greens 
with blackberries, paired with Seyval; and 
Stone Hill Winery offers smoked mettwurst 
with blueberry barbecue sauce, paired with 
dry rosé.

Kids

Kids’ Summer Cooking Camps at 
COCA
July 6 to 17 (Kitchen Creative) and 20 to 24 (Art of Food), 
COCA · 314.725.6555 · www.cocastl.org

Kids love to get messy, and you love it when 
they get messy in someone else’s kitchen. 
That’s where COCA comes in. The Center 
of Creative Arts offers brief summer camps 
for preteens and teens who may be inspired 
to someday become chefs, restaurateurs or 
– several rungs down the ladder – Sauce
columnists, even. Ages 6 to 8 may enjoy
North Star Frozen Treats’ Kitchen Creative, a
two-week camp at which kids create pasta,
quesadillas and ice-cream desserts inspired
by North Star novelties in COCA’s swank
commercial kitchen. Tweens and teens might
go for Art of Food, a one-week camp where
ages 11 to 14 explore American, Asian,
French and Italian cuisine, featuring sushi,
gnocchi and petit fours. The latter class also
touches on menu planning, culinary techniques
and plating strategies. Chef Cynthia Panian
of Crab Cakes Catering is the instructor.

Ongoing

Maplewood Farmers’ Market
Wednesdays – 4 to 7 p.m., Schlafly Bottleworks 
314.241.2337 · www.schlafly.com

The Maplewood Farmers’ Market at Schlafly 
Bottleworks is not like other farmers’ markets. 
With weekly evening hours, it’s the farmers’ 
market for those who are not “morning 
people” – plus, it further enhances the natural 
value of hump day. You can leave work, fight 
traffic and cruise into the Bottleworks parking 
lot on a Wednesday for live music, freshly 
brewed beer, maybe an ahi tuna Reuben or 
the Gonzo Pizza from the restaurant, and 
produce from dozens of providers. On a 
typical evening, you might find fare from 4 
Seasons Baked Goods, Baetje Farms (goat 
cheese), Blue Heron Orchard (apples, apple 
cider, apple cider vinegar), Salume Beddu 
(cured salami and sausages), Ozark Forest 
Mushrooms, Earthdance Farms (heirloom 
veggies) and many more. 

sponsored events
The Sauce Cafe at Live on the Levee
July 4, 18, 25 and Aug. 1 – 6 and 8 p.m., The Arch grounds  
www.celebratestlouis.org

Enjoy a three-course meal with a side of  
music at The Sauce Cafe. You have four 
nights and two seatings to choose from. The 
participating restaurants are LoRusso’s Cucina, 
Mike Shannon’s Steaks and Seafood, Highway 
61 Roadhouse & Kitchen and Sky Box Sports 
Bar & Grill. Make your reservations online. 

Art of Food Read details at left.

Cooking With Sauce
July 29 – 6:30 p.m., Roth Distributing · 314.991.0900 x110  
www.rothdistributing.com

Cooking With Sauce this month gives hungry 
attendees some quality time with chef Jorge 
Calvo, whose Mango Peruvian Restaurant will 
soon open a second location downtown. Event 
proceeds benefit the St. Louis Area Foodbank.
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The Loading Dock 400 Front St., Grafton, 618.786.3494

MELLOW YELLOW: Say hello to summer from the perfect seasonal perch – a taxi-yellow 
barstool at The Loading Dock, where on warm-weather weekends the patio buzzes and 
the river rolls on by.

indicates a Sauce-sponsored event.


