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The mission of Planned Parenthood of Santa Barbara,
Ventura and San Luis Obispo Counties
is to actively promote family planning and healthy,
responsible reproductive and sexual behavior through
the provision of high-quality, comprehensive educational,
counseling, medical, and referral services. We support
availability of these services, particularly to individuals whose
access to other sources of help is limited.

We promote public understanding, acceptance and support
for reproductive choice and family planning services.

We also promote public understanding of global problems
that stem from population pressures and encourage support
of programs working toward solutions to these problems.
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WE HOPE YOU WILL JOIN US AGAIN THIS YEAR CHOICE
1O “EAT PLAY LAUGH” A
WHILE YOU ENJOY THESE UNIQUE EVENTS. FFAIRS

Welcome to CHOICE AFFAIRS 2011—the signature WELCOME
fundraiser for Planned Parenthood of Santa Barbara,

Ventura and San Luis Obispo Counties. For twenty-two 20’] ’I
years we have produced these unique and exciting events.
The proceeds, totaling over $1,000,000, have helped
fund the programs and services that Planned Parenthood
offers to women and families in our communities.

We had a wonderful time collaborating with many friends
and supporters to bring you these “choice affairs.” Thank
you to all the MoCAs (Mothers of CHOICE AFFAIRS) who
attended numerous meetings to help plan and execute
these events.

We give special thanks to Leslie Hovey, Chris Saunders

and Robin Sonner, who guided us through the event planning this year and were
always willing to share their wealth of knowledge and experience. Also, our thanks
to Meggan McCarthy, Planned Parenthood CHOICE AFFAIRS Event Coordinator, for
keeping us organized and up-to-date throughout the entire process.

Our sincere gratitude and appreciation goes to the Cheeryble Foundation and Jean
Goodrich (Smith-Walker Foundation) who generously underwrote the production
costs of this booklet. In addition to the many hosts and event underwriters, we thank
our special supporters: Michelle Bruner, Lylie Francis, Bill Hair, Carol Hillygus-Irving
and Blake Irving, Janet Kelly and Amanda Mcintyre.

Many thanks to our editor Nancy Davidson, and writers extraordinaire, Valerie
Williams, Arianna Jansma and Virginia Cochran, as well as to our booklet designer,
Chris Flannery, whose remarkable job of translating our design ideas into reality
proved that Design-by-Committee can often work!

Kicking off our exciting array of events this year is lunch and a panel discussion with
present and past Santa Barbara mayors. We end the season with the ever-popular
Hearst Castle experience. And in between, there is something for everyone. We
encourage you to join in and “Eat Play Laugh.” But hurry, events fill up fast.

The continuing success of CHOICE AFFAIRS is due almost entirely to your ongoing
support...and we thank you.

We look forward to seeing you at many of these events,

Nancy Even, Betsy Manger, Susan Robeck
Co-Chairs, CHOICE AFFAIRS 2011



RESERVE

YOUR
CHolce
/AFFAIRS

To sign up for events, please fill out both sides of
the enclosed Reservation Card and mail to...

Planned Parenthood® / CHOICE AFFAIRS 2011
518 Garden Street
Santa Barbara, CA 93101

IMPORTANT INFORMATION

Payment by Credit Card ONLY
(Visa, MasterCard, Amex and Discover)

PLEASE.. .No Telephone Orders

ALL RESERVATIONS ARE FINAL
AND NON-REFUNDABLE

e If you are unable to use a reservation, it is
transferable to another person or to another
event that has space available. Otherwise,
we will consider your payment a donation to
Planned Parenthood.

* Because we are a qualified 501(c) (3) charity,
a portion of your payment to attend
CrHoice AFFAIRS is tax-deductible. The tax-
deductible amounts are indicated after each
event price.

CHOICE AFFAIRS
CoNTACT INFORMATION

Meggan McCarthy

CHOICE AFFAIRS Event Coordinator
805-722-1524
meggan.mccarthy@ppsbvslo.org
Fax 805-965-2292



CHOOSE YOUR 2011
Croice AFrars EVENTS

April

Sat Apr 2 11:30 am...... Heads of State ~ Street.......cccoevvevenvnicnncnne.
Sun Apr 3 2:00 pm ..... A Sensuous Pairing of Chocolate & Wine .....Event #2
Tue Apr12 10:00 am ..... Savoring Succulent Success ........c.cecvecvennene Event #3
Thu Apr 14 12:00 pm.......Tidepooling at Hollister Ranch..................... Event #4
Fri Apr 15 6:00 pm......Out of India ~ Film Crafting and Feasting ....Event #5
Wed Apr 27 10:00 am......Where the Wild Things Are..........ccccccceueuenine Event #6
Thu Apr28 11:00 am...... It's About Time
Sat Apr30 11:00 am......The Ultimate Tailgate!
Sat Apr30 2:00 pm...... Old-Time BBQ in Ojai ...ccovevveuererieieeieene Event #9
May
Sun May 1 11:30 am...... Art in the Afternoon Event #10
Wed May 4 9:30 am......This Mission IS Possible Event #11
Wed May 11 5:00 pm......A Tequila Sunset ...Event #12
Sat May 14 3:30 pm......Architecture for the Imaginative .................. Event #13
Sat May 14 5:00 pm...... Paella on Padaro ..........cccccoeveiiiiiiiiiinnne Event #14
Sun May 15 3:00 pm...... Are You Ready to be a Wok Star? .... ...Event #15
Sat May 21 10:30 am...... Baubles, Bangles and Beads..........c..cc.cu...... Event #16
Sat May 21 4:30 pm ..... An Afternoon with Adorable Alpacas........... Event #17
Wed May 25 10:00 am...... Mountaintop Yoga at White Lotus ............... Event #18
June
Mon June 6 11:30 am...... Sandstone, Seclusion & Serenity...........c...... Event #19
Thu June 9 3:00 pm...... What's Cooking at the Coral Casino ...Event #20
Sat June 11 5:00 pm...... A Taste of Old California........ccccceevevvennne. Event #21
Sat June18 5:00 pm...... Kayaking on the Koast..........ccccccoeviriinenne. Event #22
Sun June 26 12:30 pm...... Passionate about Polo ...Event #23
Sun June26 3:30 pm......James Sly on a Las Posas Hills Farm .............. Event #24
Delivered end of June ...... Grillin” and Chillin” Basket.........ccceeevvevennen. Event #25
August
Fri Aug19  2:00 pm }....Dive into Hearst Castle®............ccoeverene. Event #26
Mon Aug 22 2:00 pm



HeADs

At this Mayors’ Forum you'll hear about the

OF pinnacles and potholes of public service and
enjoy a campaign-winning luncheon.

STATE -~ Want to know Santa Barbara’s inside story?

Former Santa Barbara Mayor, Sheila Lodge

STREET (1981-1993) invites you to find out. She will

open her beautiful Riviera hilltop home to
lead a distinguished forum featuring past and
present mayors. The group, including Helene
Schneider (mayor beginning January 2010),
Marty Blum (mayor 2001-2009) and Hal
Conklin (mayor 1993-1994), will share details
of the challenges and pleasures they faced
while holding Santa Barbara’s highest public
office.

Their tales are as good as a best seller. Would you want to host HRH Queen
Elizabeth Il in the midst of one of the area’s worst storms? Sheila Lodge will
tell you how she survived such days with the Queen. Ever wonder why Hal
Conklin served such a short term? He'll enlighten you, as will the others who
have fascinating facts to share.

Following this lively discussion, you will be treated to a delectable springtime
buffet luncheon featuring poached salmon, enhanced by four sauces—one
for each mayor. There will be an enticing array of luscious salads, all featuring
the finest of local organic produce from the farmers’ markets of Santa Barbara
County. Be sure to save room for the fresh fruit and Sheila’s fabulous citrus
mousse. And did we mention the homemade cookies...? All will be cheerfully
served by two of our favorite MoCA foodies, Chris Saunders and Linda
Thompson.

You'll want to cast your vote for this extraordinary event!

SATURDAY, APRIL 2, 2011 ~ 11:30 AM — 2:00 PM

LimMiTED TO 25 FACT FINDERS
$100.00 PER PERSON ($75.00 TAX-DEDUCTIBLE)




An Exquisite Sensation for the Senses... S
For this flavorful AFFAIR, you are invited to ENSUOUS

join your hosts, Dr. Robert and Michelle P
Princenthal, in their stunning Malibu Hills AIRINC/ OF

estate for an interactive chocolate and wine

experience. As you weave your way through CHOCOLATE
the hills, trading the bustling city for the peace

and serenity of their secluded canyon home, & W]NE
prepare yourself for a sinful sampling of a little
piece of sweet and spirited heaven.

Agoura Hills" TIFA Chocolate owners and
experts, Michael Ashamalla and Denise
Orr, will take your taste buds on a worldwide
touracross the chocolate palate. Youwillsample
the dark and delightful and the magically
milky. All of your senses — sight, sound, smell,
feel and taste — will be engaged as they guide
you through a revealing understanding of the variants of chocolate that are
available today.

You will also be treated to the Santa Ynez Valley Demetria Estate portfolio
of chocolate/wine pairings. Vintner Alexis Zahoudanis will choose three of
his family-owned winery’s limited production selections to complement the
sensuous and subtle notes of the chocolates. No need to be a connoisseur to
enjoy the fine undertones of these masterfully-crafted wines.

Lemon sorbetto will cleanse the palate between flavors, sweet filled bonbons
will tempt you, decadent drinking chocolate will finish the party and...
what would a day of indulgence be without a little treat to take home?!
Special thanks go to Corey Rubin and Diane Rodriguez-Kiino, Planned
Parenthood Board members, for generously underwriting this delightful and
delicious AFFAIR!

SUNDAY, APrIL 3, 2011 ~ 2:00 PM — 4:00 PM

LiMITED TO 25 CHOCOLATE LOVERS
$75.00 PER PERSON ($40.00 TAX-DEDUCTIBLE)




SAVORING
Come discover what the succulent buzz is all
SUCCULENT  about

S If you already love succulents you won't want to
UCCESS miss this chance to visit the succulent gardens at
three private homes in Santa Barbara's foothills.

Your tour begins at Diana and Tom
Lackner’s charming and unique adobe home.
The extensive succulent plantings helped
protect the house during the Tea Fire but were
significantly damaged. Reconstruction of the
garden is a work in progress being undertaken
by Diana. She will illustrate her vision using
computer images of her plan. Following your instructive tour you can savor
light refreshments in her garden.

Next you will each drive to Alice Van de Water’s beautifully sited home,
where her daughter Anne currently resides. This spectacular succulent
garden was designed by David and Don Harris, who will guide us through
the artistic displays they created. David and Don, succulent garden experts,
will share their design perspectives and their broad knowledge of these
fascinating plants.

Your final stop—the hilltop retreat of Connie Speight—has one of the
largest private succulent collections on the Central Coast. Bruce Reed, the
Santa Barbara Botanic Garden'’s horticulturist, will enlighten you regarding
this adaptive life form and field all your questions. On Connie’s lovely patio
you will enjoy magnificent ocean and mountain views as you're treated to
a delicious catered lunch from Rachel Main’s Main Course California.
Many thanks to our MoCA Nancy Even for organizing this event and to
Pauline Schultz for underwriting our lunch!

As a reminder of your day, you will take home a small succulent plant to
inspire you to create and/or expand your own collection.

TuespAy, ApriL 12, 2011 ~ 10:00 AM — 1:30 PM

LIMITED TO 20 SUCCULENT SUPPORTERS
$100.00 PER PERSON ($70.00 TAX-DEDUCTIBLE)




TipEPOOLING
There is nothing quite like the lure of a minus

tide on the magnificent Gaviota coastline! AT
Luella and Pat Connelly and Judy and

Jack Stapelmann are thrilled to invite you to HOLLISTER

enter and enjoy their stunning Hollister Ranch
habitat, home to over 800 plant and animal RANCH
life forms. A rare low tide affords a priceless
opportunity to explore the remarkable and
varied intertidal zone up close and personal.
Special treats, including reference materials,
await the curious of all ages

Your afternoon will start with a delicious and
hearty barbecue lunch prepared especially
for you by our hosts. You will be treated to
majestic views of the Gaviota coast region and
breathe the invigorating salt air as you feast outdoors at the lovely Connelly
home. Then it's off to the tidal flats on this exclusive section of beach to see
which creatures have been exposed by the low afternoon tide.

You'll be introduced to both sedentary and mobile animals who live in this
unique marine ecosystem and survive regular, and sometimes extreme,
fluctuations in their environment: extraordinary sea stars, anemones, hermit
crabs, and perhaps an elusive octopus. Should you happen to pull your eyes
away from the fascinating life forms at your feet, you will see flocks of shore
birds and maybe a dolphin or two. A special thanks to the Connellys and the
Stapelmanns for opening our eyes to these amazing sights.

Please be prepared to walk on wet, uneven and slippery rock surfaces.

THURSDAY, APRIL 14, 2011 ~ 12:00 — 3:30 Pm

LimMiTED TO 24 OcTtoPus OGLERS
$100.00 PER PERSON ($75.00 TAX-DEDUCTIBLE)




Out oF INpiA~
Delight in this well-crafted AFFAIR. Meet
F”_M CRAFTINQ the multi-talented producer of an award-

winning documentary film and feast on an

AND exotic Indian dinner.
F Your hosts, Leslie and Ashish Bhutani,
EASTINQ invite you to spend an evening with them

in their beautiful home perched high in
the Montecito foothills. From the deck
overlooking the infinity pool, you will
marvel at the spectacular views as you
enjoy wine and delectable appetizers.

Our fascinating speaker is Kum-Kum
Bhavnani, whose documentary film, The
Shape of Water, has won an impressive list
of awards, including one from our own
Santa Barbara Film Festival. It tells the stories of visionary women from third
world countries whose passion for change is inspirational. UCSB Sociology
Professor Bhavnani will show a “trailer” of her film and discuss the craft of
writing, producing and directing the film as a novice who wished to impart
an important message with maximum impact. You will be captivated by her
tales of the challenges and obstacles she encountered developing this film.
Following the trailer, Professor Bhavnani will answer your many questions and
update you concerning post-film developments. Each attendee will receive a
gift of a DVD of Professor Bhavnani’s The Shape of Water as a souvenir.

You will enjoy a delicious Indian dinner and have an opportunity to learn
more about Indian heritage, culture and business from Ashish Bhutani,
CEO, Lazard Asset Management, NYC.

Thank you to our MoCA Leslie Bhutani and her husband Ashish for underwriting
this special and informative evening.

FriDAY, APRIL 15, 2011 ~ 6:00 — 9:00 PM

LiMiTED TO 20 CULTURALLY CURIOUS GGUESTS
$150.00 ($100.00 TAX-DEDUCTIBLE)




WHERE THE

If you think your own dear Fido can be a handful,
you'll be amazed to discover what it’s like to
deal with a four-ton elephant or a 15-foot-tall
giraffe. During this VIP behind-the-scenes visit
to our beautiful Santa Barbara Zoo, you'll
see how the experts manage, conserve and
preserve the natural world’s living treasures.
Here you’ll meet the dedicated animal keepers
who will share their knowledge of these
wonderful creatures with you, especially how
they keep these animals happy and healthy in
captivity. And you won't have to be a zoologist
to appreciate the extraordinary empathy
between the Zoo’s remarkable animals and
their very special handlers.

Your visit begins with an introduction to the Zoo’s charismatic mascot,
Finnegan, a Channel Island Fox raised at the Zoo. After meeting him, it's off
for your own hands-on experiences, including a visit to the giraffe enclave
and later, a fact-filled tour of the elephant barn. If watching Suzy and Little
Mac chomping on their bales of hay makes your tummy rumble, not to worry.
Adjourn to the Elephant Deck where your host and MoCA Susan Robeck has
arranged for your very own “feeding,” an appetizing buffet lunch prepared by
Rincon Catering. During lunch, Zoo CEO Rich Bloch will visit with us and
share the importance of the Zoo’s work in today’s world. Finally, along with
your memories, you'll leave for home with a unique gift from the Zoo Store.

Special appreciation to the Santa Barbara Zoo for hosting us and to our “Zoo-
loving” underwriters, Bob and Betsy Manger.

Please be aware that animal encounters
are subject to change without prior notice.

WEDNESDAY, APRIL 27, 2011 ~ 10:00 AM — 1:30 PM

LiMiTED TO 12 ANIMAL LOVERS
$100.00 PER PERSON ($75.00 TAX-DEDUCTIBLE)




When the clock strikes eleven on April 28, you’ll
want to be on hand for this VIP tour of Santa
Barbara’s newest treasure, the Bisno Schall
Clock Gallery in the Santa Barbara Courthouse
Clock Tower.

Until recently, the Courthouse clock had four pretty
faces, but it's heart was in need of major therapy.
Now, thanks to the inspiration and generosity of Dr.
David Bisno, “time” aficionado and frequent Santa
Barbara visiting lecturer, and local philanthropist
and clock collector Dick Schall, it has recovered.
The massive 1929 Seth Thomas Clock Company
mechanism that powers the dials has been totally
reconditioned, refurbished and re-installed. It is the centerpiece of a newly-
completed, breathtaking gallery that features murals illustrating timekeeping
through the ages with a ceiling painting lit to depict the sky on December 4,
1602, when Vizcaino landed in, what is now, Santa Barbara harbor.

Experts will be on hand to explain how a score or more of volunteers
transformed an “ugly duckling” storage closet into this beautiful horological
gallery “swan.” County Architect Robert Ooley, Courthouse master docent
Rodney Baker and your hosts Maryan and Dick Schall will meet you
in the Courthouse Mural Room to begin the tour. After you’ve had time to
marvel over the gleaming clockworks in action, learn about the history of
timekeeping and Seth Thomas, America’s principal clockmaker, you’ll enjoy a
delicious box lunch prepared by Jennifer Shivley of Lunch Box fame.

While munching on delicacies, you'll have time for questions and hear more
about how a clock dream became reality. You'll go home with Dr. Bisno’s
beautifully researched booklet about tower clocks in general and the Santa
Barbara Courthouse clock in particular. Don’t waste a minute—sign up for this
extraordinary and timely experience, generously underwritten by your hosts,
Dick and Maryan Schall.

THURSDAY, APRIL 28, 2011 ~ 11:00 AM — 2:00 Pm

LiMITED TO 25 TIME TRAVELERS
$100.00 PER PERSON ($75.00 TAX-DEDUCTIBLE)




Enjoy anintimate concours d’elegance featuring
a collection of mid-20th century luxury
automobiles at the beautiful Ortega Ranch
home of hosts Orv and LeAnn Madden.

Orv will treat you to an exclusive tour of his
unique collection of four restored post-war
Packard automobiles, sharing their history, as
well as the pleasure and challenges of restoring
these legendary beauties to their original
opulence. Among these are a 1949 station
wagon, a 1950 convertible Victoria (the most
expensive domestic car produced that year), a
1953 convertible and the rare 1956 Caribbean

I

ULTIMATE
TAILGATE!

hardtop, one of only 750 ever produced. Experts agree that between 1899
and 1956, the Packard Motor Company built the finest American luxury

automobiles of the day.

Then, to make a great day even more spectacular, you'll feast on a brunch of
delectable delicacies, generously underwritten by the Maddens, and prepared
by local celebrity chef and restaurateur extraordinaire James Sly, owner of
Sly’s restaurant in Carpinteria. While he creates a festive repast to delight the
most discriminating culinary connoisseur, you’ll relax on their charming patio,
sip Mimosas and enjoy the incomparable ocean and Channel Island views.

When you savor that first bite of James Sly’s heavenly meal, you’ll know that

you are experiencing The Ultimate Tailgate!

SATURDAY, APRIL 30, 2011 ~ 11:00 AM — 2:00 Pm

LiMITED TO 20 TAILGATERS

$125.00 PER PERSON ($90.00 TAX-DEDUCTIBLE)




OvLp-TimE
Here is your chance to put on those great-
BBQ looking jeans and cowboy boots for a get-
away-from-it-all afternoon in the hills of Ojai.
Hostess Shirley Thayer invites you to join
her and her son, Gregory, for a leisurely
experience at New Camp Bartlett, originally
founded in 1928 by Oxnard pioneers whose
family names are synonymous with Southern
California: McGrath, Camarillo, Borchard,
Lagomarsino and many more.

The 69-acre property, located in the upper
Ojai Valley on Highway 126, still serves as a
recreational retreat for its current owners,
many of whom have houses on the property.
Itis unique in that the members own the land together but with no exclusive
rights to any part of the land.

On this Saturday afternoon you are invited to walk the trails, try your hand
at pitching horseshoes or challenge a friend to a lively game of ping-pong.
Then again, maybe you’d just enjoy hanging out in the shade of the oaks
and tapping your toes to the music of the Old Time Fiddlers, starring Carl
Blevins on fiddle.

Gregory is in charge of the barbecue and will be dishing up everything from
beef and chicken to grilled Portobello mushrooms and other veggies. There’ll
be plenty of beans, bread and salad, while vintner Jim Adelman pours
delicious Makor and Qupé wines from Bien Nacido Vineyard.

So leave your cares behind as you enjoy an afternoon of fun, food and
relaxation in Ojai. Special thanks to our MoCA Shirley Thayer for underwriting
this event and the entire Thayer family for their genial hospitality and
enthusiastic support.

SATURDAY, APRIL 30, 2011 ~ 2:00 — 5:00 Pm

LimiTep 10 50 BBQ BUFrs
$75.00 PER PERSON ($50.00 TAX-DEDUCTIBLE)




ART

Calling all art lovers! Share the dedication and

excitement of the collecting spirit with MoCA IN THE
Sybil Rosen in her art-filled redwood and
glass Montecito home. AFTERNOON

More than 75 paintings collected by Sybil
and her late husband Robert Fisher over
a period of 50 years show outstanding
examples of figurative, landscape and street
scenes by American artists, 1880-1960. This
collection includes primarily East Coast and
Midwest painters such as Daniel Ridgeway
Knight, Dale Nichols, George Ames Aldrich,
Gretchen Rogers and Robert Brackman, to
name a few.

American sculpture is also represented—you’ll view works by noted sculptors
Albert Wein, David Gray and Joseph Goethe. There will be some surprises—
early works by John Gamble, Phil Paradise, Douglass Parshall and a powerful
painting by Emmy Lou Packard. Furniture designed by Maloof, Eames and
Frankl will add to the richness of your aesthetic experience.

Don't worry if you are not well acquainted with American art; Bruce
Robertson, UCSB Professor of Art and Acting Director of the University Art
Museum, will be your well-qualified guide. Bruce is an authority on American
art, and his broad and extensive knowledge will enrich your understanding
and appreciation of these fine works. Bruce’s humor and honesty will bring
the art and artists to life. To round out your perspective on this particular
collection, Sybil will share tales of her collecting experiences.

A flavorful buffet lunch prepared by Robin Sonner completes your
delightful experience! Special thanks to Sybil and Robin for underwriting
this art-filled day.

SUNDAY, MAY 1, 2011 ~ 11:30 AM — 2:00 PM

LiMiTED TO 20 ART ADDICTS
$90.00 PER PERSON ($65.00 TAX-DEDUCTIBLE)




Trus

Launch yourself into military orbit during this
M ISSION private guided tour of Vandenberg Air Force
Base, enhanced by lunch in the celebrated

IS Warrior Room.

It's a lot closer than Mars and no space suit
POSSIBLE is needed for this exhilarating tour. MoCAs
Dorothy Flaster and Carol Fell have
arranged all the details of your “flight.” Your
journey begins when you step aboard the
comfortable and appropriately titled “Air
Bus,” provided for your scenic ride north by
the generosity of Valerie Williams. Dorothy,
your host for the day, will make sure you never
get hungry—she will treat you to snacks on
the trip. Your experienced driver, Joe, will
provide an entertaining and insightful preview of your visit. Once on the
base, a knowledgeable docent will join you on the bus, escorting you for a
“behind-the-scenes” tour, explaining the mysteries of each point of interest
and answering any questions you may have—especially about the exciting
appointment of astronaut and new base commander, Lieutenant General
Susan Helms.

Beyond the opportunity to feed your hunger for knowledge, the day will also
include an exclusive dining experience in the celebrated “Warrior Room”
of the Pacific Coast Club. Here, surrounded by photos and memorabilia of
famous names in the military who have served as Base Commanders, you'll
enjoy a delightful luncheon. This repast will include a wonderful and varied
selection of food and wine, generously underwritten by Dorothy and
Stanley Flaster and Shirley and Laurence Miller.

When it’s time to leave, Joe and the bus will be waiting for you to climb
aboard. Settle back and relax for the ride home while enjoying more snacks
and good memories.

WEDNESDAY, MAY 4, 2011 ~ 9:30 AM — 2:30 PM

LIMITED TO 38 “ASTRO-NOTS”
$175.00 PER PERSON ($100.00 TAX-DEDUCTIBLE)




Here is a rare opportunity to explore the

complexities of tequila from one of the South TEQU”_A
Coast’s most knowledgeable connoisseurs,

Carlos Lopez-Hollis of Cava Restaurant SUNSET
in Montecito. Join Carlos and hosts Craig
and Sherry Madsen at Cava's private dining
room, La Cavita, where you will sample four
rare and exclusive tequilas.

The tequilas represent four of the traditional
aging categories (Blanco, Reposado, Afejo and
Extra Afiejo) and will include Corzo Blanco,
Clase Azul Reposado, Don Julio 1942 and
Reserva de la Familia Extra Afiejo. Carlos will
describe the distinct characteristics of each one. Some are for sipping, some
for mixing. You be the judge!

Harvested from the agave plant often found in local landscapes, tequila
has a long and complex history. It's quality and desirability is determined
by cultivation and harvesting as well as the fermentation and aging process.
Carlos is a long-time tequila aficionado and he recently opened Dos Carlitos
Restaurant & Tequila Bar in Santa Ynez, which features more than sixty
premium tequilas.

While you enjoy the smoothness and flavoring of these complex tequilas on
the charming, private terraza adjoining La Cavita, your taste buds will be
tempted with a delicious assortment of tapas prepared by the talented Cava
chefs. Our special appreciation to MoCA Sherry Madsen and husband Craig
for underwriting the tequila and tapas.

Each guest will receive a small booklet with a description and tasting
notes about the sampled tequilas, compliments of Cava manager Mandi
McComb.

iAmor pesatos y tiempo para goderlos! (Cheers!)

WEDNESDAY, MAY 11, 2011 ~ 5:00 — 7:00 Pm

LiMITED TO 20 TEQUILA TASTERS
$100.00 PER PERSON ($75.00 TAX-DEDUCTIBLE)




ARCHITECTURE
Spend a couple of hours surrounded by

FOR THE the creativity of architect Jeff Shelton

I while he leads you on a special tour of two

of his many interesting projects...the Cota

MAQINATIVE Street Condos and the Ablitt Tower.

Each one reflects his unique interpretation
of Spanish-influenced architecture.

You'll start this fun and whimsical walk on
Cota Street as you peek into the intriguing
spaces of Jeff’sdistinctive, urban multi-family
housing project. Filled with architectural
innovation and artistic embellishments,
each of the seven condominiums serves as
both residence and studio. You will visit one of these, thanks to a generous
invitation by the owner, Gretchen Rogers, who will share the unique aspects
of living there. Jeff’s clever use of space, craftsmanship and color makes each
of these condos functional, beautiful and desirable.

Wear your comfortable shoes. You'll walk four blocks to another of Jeff's
projects, the astonishing Ablitt Tower, home of hosts Neil and Sue Ablitt.
From the bottom up, this 699-square-foot home is a treasure—thousands of
glowing tiles, intricate wrought iron, curious pieces of hand-carved limestone
that adorn the walls, and paintings that mirror the floral design in the floor
tiles. Jeff will enlighten us with stories about the history of the tower, how it
came to be and how he managed to create this gorgeous living space within
the confines of a city lot measuring 20 x 20 square feet.

At the end of the tour, MoCA Laura Newman and friends will provide wine
and appetizers while you relax and relish the fabulous 360-degree view from
the Ablitt’s roof-top deck. Antonio Gaudi would approve!

SATURDAY, MAY 14, 2011 ~ 3:30 — 5:30 PM

LiMITED TO 16 LOVERS OF IMAGINATIVE FUNCTION
$75.00 PER PERSON ($50 TAX-DEDUCTIBLE)




PAELLA
You don’t want to miss this posh party on
Padaro! ON

Join Arlyn and Marlowe Goldsby at their

gorgeous oceanside home on Padaro Lane fora PADARO
fabulous paella party. Chef Jorge Ricci, owner
of Papagallos Catering, will be on hand to
demonstrate the preparation of his delicious
Spanish paella, that wonderful mélange of
fresh fish and shellfish combined with savory
saffron-scented rice.

When you arrive, MoCA Sue Burk and her
husband John will welcome you...serving
margaritas while Chef Ricci sets up his grill.
Relax on the stunning patio as you listen to his stories and watch the forty-
five-minute demonstration (you may want to take notes). There will be tangy
ceviche and empanadas to tease your palate as you wait for this mouth-
watering main dish.

Once the “paella is in the pan” and Chef Ricci’s assistant dishes it up, enjoy
some lovely Spanish wine with this savory dish. Sue and John are bringing a
yummy dessert to complement this extraordinary meal. After supper you can
watch the sunset from the deck and take a stroll through the house to admire
the modern art and contemporary furniture collected by the Goldsbys over
the course of their marriage.

Many thanks to Arlyn and Marlowe Goldsby for inviting us into their home
and Sue and John Burk for underwriting this event.

iViva Paella!

SATURDAY, MAY 14, 2011 ~ 5:00 — 8:00 Pm

LiMITED TO 30 PAELLA PARTIERS
$150.00 PER PERSON ($100.00 TAX-DEDUCTIBLE)




ARE You

Join us in Newbury Park for an enlightening

exploration into the mysteries of cooking with
READY the amazing wok. Back by popular demand,
TO BE A Chef Peggy Carr will dazzle and entertain

you with an illuminating demonstration of

WOK ST/\Rz delicious and healthful Chinese recipes.

Join our welcoming and friendly hosts, Geri
and Fred Gretan, who are lending us their
fabulous kitchen for this unusual event. While
you watch Peggy work, you can munch on
delicate spring rolls with a peanut dipping
sauce and sip a glass of wine.

Love fresh fish? The demonstration includes
fish wrapped in parchment paper and steamed
with herbs and spices. Crisp veggies will get
special treatment in a zesty stir-fry and Peggy’s fragrant version of fried rice
will round out the meal. A delicate plum sorbet will put the finishing touch
on this fun event.

If you want to become better acquainted with the techniques of wok cookery,
take home some good recipes, and ultimately dazzle your family and friends
with your new skills, this event is for you. Bring along your own chopsticks if
you feel so inclined.

A thousand cranes and bows of thanks to Geri and Fred Gretan for the use of
their lovely home, to Chef Peggy Carr for her inspiring presentation, and to
our MoCAs Carol Johnson, Donna O’Neil and Marianne Slaughter for
their generous support.

It's The Year of The Rabbit, so hop on this one!

SUNDAY, MAY 15, 2011 ~ 3:00 PM — 6:30 PM

LiMITED TO 20 FORTUNATE WOK STAR WANNABES
$100.00 PER PERSON ($60.00 TAX-DEDUCTIBLE)




BAuBLEs,
Have you always wanted to know how those
beautiful necklaces and earrings that you can’t BANQLES

resist buying are really made? Come find out

and create your own jewelry! AND BEADS

You are invited by MoCA Betsy Manger
to share a “gem of a day” at her gorgeous
contemporary home in Montecito. Jewelry
artists Linda Davis of Hummingbird
Designs and Erna Zeigler of Erna’s
Designs will guide you through a short course
of Jewelry Making 101.

You will be provided with your very own
starter kit containing the basic tools you will
need. A selection of other essentials will be available for you to choose from—
beads, wires and clasps. The artists will demonstrate the use of each tool and
material, showing you examples of their own work, as they create one-of-a-
kind pieces right before your eyes. Just imagine the possibilities once you get
the hang of it!

You are encouraged to bring any objects of your own that you may want to
incorporate into your designs. A myriad of other “goodies” provided by the
artists, either for instant gratification or for use in your future projects, will be
available for purchase.

You'll be invited to take a break during this hands-on day of fun and creativity
to enjoy a box lunch. You can relax and eat at your work station or outside on
the patio overlooking the ocean and the Channel Islands before finishing your
bauble, bangle or beads. At the end of the day, you can model your creation
for a personal digital photo portrait, which will be sent to you by email for
sharing with admiring friends.

All of this “good stuff” is offered thanks to the generosity and sparkling
enthusiasm of MoCAs Sue Burk, Carol Fell and Charlotte Williams.

SATURDAY, MAY 21, 2011 ~ 10:30 AM — 2:00 PM

LiMITED TO 20 BEIEWELED JEWELRY M AKERS
$95.00 PER PERSON ($50.00 TAX-DEDUCTIBLE)




AN
Did you know that the fleece of the alpaca was
AFTERNOON so cherished by the Incas that it was called “the
fiber of the Gods?” Only royalty was permitted
WITH to wear garments fashioned from alpaca fiber!
Now you can see this heavenly fiber being

ADORABLE spun into yarn and have the opportunity to get

acquainted with the sweet-tempered animals

ALPACAS that produce it.

Save those frequent flier miles for another day—
you don’t have to travel all the way to Peru to visit
a herd of alpacas. Nestled in the oak woodlands
overlooking Carpinteria is Canzelle Alpacas.
You will be welcomed by one of the farm’s
owners and your host for the evening, Carol-
Anne Lonson, who will share stories about her
experiences raising these amazing animals.

Alpacas, unlike their llama cousins, are docile,
friendly and easily led on halter and leash. You will be able to walk and feed
these curious, fun creatures, and run your fingers through their soft, lustrous
fleece. The farm’s gift shop sells alpaca clothing and wool, and a percentage of
sales that day will support Planned Parenthood.

While we sip local wines and take in the breathtaking views of the ocean and
islands, the Glendessary Jam Band will entertain us with old-time music
featuring guitars, banjos and fiddles.

As you end your afternoon, with the herd frolicking nearby, you will enjoy a
delightful buffet supper prepared by our fabulous MoCAs...Jennifer Larkin,
Karen McElwain and Amy Hammer. Appreciation goes to MoCA Rosalina
Solinas for providing wine for all to enjoy.

Remember this is a farm, so be sure to wear comfortable shoes and
clothing appropriate for “alpaca snuggling.”

SATURDAY, MAY 21, 2011 ~ 4:30 — 7:00 PMm

LIMITED TO 40 ALPACA ADMIRERS
$125.00 PER PERSON ($90.00 TAX-DEDUCTIBLE)




MouNTAINTOP
“I see yoga as more of learning a process than
attaining a goal. Life is constant change and YOQA AT

growth. We need to awaken our own vision,
perception and insight that guides us on our own WH ITE
unique journeys. Paths are limited and fixed, vision
is limitless and always in the present.”

~ Ganga White

Welcome back to the world-renowned White
Lotus Foundation—a 40-acre mountain
retreat center set atop the San Marcos Pass
in Santa Barbara. Hostess and Planned
Parenthood Board member, Rosalina
Solinas invites you to experience the serenity
of this mountaintop and the sacredness of this
gathering place. There is no place quite like
White Lotus. If you haven’t visited yet, don’t miss this opportunity.

Breathe deeply...

the awakening of the senses starts immediately. In this beautiful setting, you
have the opportunity to participate in a two-hour yoga class, suitable for all
levels, led by foundation director and internationally acclaimed yoga teacher
Tracey Rich. The energizing and inspirational class will be followed by a
savory luncheon served in memorable White Lotus fashion.

Thanks to the generous underwriting from Jennifer Dahlke, your hostess has
engaged the services of the Foundation’s master chef extraordinaire, Beatrix
Rohlsen, who will prepare an unforgettable vegetarian feast bursting with
flavor, using fresh ingredients from our local Farmers’ Market.

Browse the book and clothing store...Stroll through the grounds...Smell the
flowers...Sit quietly...Enjoy the peacefulness and the view while you're on top
of the world...

WEDNESDAY, MAY 25, 2011 ~ 10:00 AM — 2:00 Pm

LiMITED TO 30 MOUNTAINTOP MEDITATORS
$100.00 PER PERSON ($75.00 TAX-DEDUCTIBLE)




SANDSTONE,
“There is an energy here that permeates the stone.
SECLUSION & It’s an energy that touches the heart and infuses the

imagination with sunlight—pulsing and pulling at

SEREN ITY the creativity within.” ~ Retreat Center Journal Entry

Join your MoCAs Chris Flannery and Chris
Saunders as you delve into the history and
explore the secluded woodland, gardens and
buildings of La Casa de Maria. Originally
designed as a home for an oil magnate, the
Montecito property currently serves as a
retreat center for spiritual renewal operated by
the Immaculate Heart Community.

Your escape from the mundane starts with a
private tour of the retreat center given by a member of the Immaculate Heart
Community who is steeped in the history and architecture of the 20-acre estate.
The original 13,000-square-foot residence, built in 1924, remains a masterpiece
of classic stonework, showcasing the impeccable handiwork of master craftsmen.
Hand-carved teak ceilings, nine distinctive Italian stone fireplace facades, and
courtyard tiles from Spain and Czechoslovakia will catch your eye.

As part of La Casa de Maria’s earth-to-plate philosophy, extensive organic
gardens have been planted to provide produce for the 12,000 visitors who
come annually to reflect and renew their lives. Using produce gathered daily
from the gardens, the center’s creative chef, Teresa Fanucchi, will serve an
artfully prepared buffet lunch in one of the mansion’s historic dining areas.
You can choose from a selection of scrumptious desserts as you meander
outdoors to the beautiful courtyard and garden. After indulging your palette,
you can tour the oak and sycamore-canopied grounds, including the labyrinth,
a beautiful meditation chapel and the abundant organic gardens.

As you prepare to head home, each of you will receive a special gift — a jar
of marmalade made on the premises using organic fruit from the orchard. A
sweet reminder of your day!

MOoNDAY, JUNE 6, 2011 ~ 11:30 AM — 2:30 PM

LIMITED TO 17 SERENITY SEEKERS
$90.00 PER PERSON ($60 TAX-DEDUCTIBLE)




7/
WHAT's
Treat yourself to an afternoon at the fabulous and
exclusive Coral Casino Beach and Cabana COOKINQ

Club at Four Seasons Resort The Biltmore

Santa Barbara, where Chef Joel Huff will AT THE
share his cooking secrets and techniques. C
When you arrive...check in at the front desk ORAL

and they will escort you to the private kitchen.

You willybe seated ;/t one of tEe small tables CASINO
and handed an aperitif with some delectable
nibbles while you wait for Chef Joel to fire up
the range and don his toque in preparation for
this multi-course demonstration. As he prepares
each seasonally inspired course, he will share
techniques and culinary secrets garnered from
some of the most sophisticated hotel kitchens
in the country. After each course is prepared,
you will savor his fabulous cuisine and the fine
wines he has selected to enhance the flavor of
the food.

Also known as the surfer chef, Chef Joel cooks using seasonal, locally
sustainable fresh foods and is recognized for his globally-influenced cuisine
with a diverse palette of flavor combinations. Currently, he oversees the two
dining facilities at the Coral Casino and has worked as a chef at the Mandarin
Oriental New York, Silks in San Francisco and The Bazaar™ by José Andrés at
SLS Hotel Beverly Hills, where he was Chef de Cuisine.

Tuck a pen into your tote so that you can make notes in the margins of the
recipes you'll take home as a reminder of this memorable afternoon by the sea.

Our compliments to the chef and to MoCAs Sue Burk and Nancy Even for
their enthusiastic help and generosity.

THURSDAY, JUNE 9, 2011 ~ 3:00 —5:00 Pm

LIMITED TO 16 ASPIRING CHEFS
$125.00 PER PERSON ($80.00 TAX-DEDUCTIBLE)




Share the rich history of our Santa Barbara

T/\STE OF ranching forefathers for one magic evening

under summer skies. Hosts Bob and Betsy

OLD Manger would like you to join them at an

intimate and exclusive dinner in the original,

200-year-old adobe Casa at Rancho San

CALIFORNIA Julian. The ranch is one of the last great

Spanish-Mexican land grants still remaining

in the family of the original grantee—Jose de

la Guerra y Noriega. An oasis of old California,

this unique property has retained the natural

beauty andfunctionality of its historic buildings

and land while enhancing its vital agricultural

operations. Cattle roam the hills and fruits

and vegetables flourish on the ranch’s 13,000

acres which embody the philosophy of integrated agriculture—organic and
sustainable. You will experience the visual and culinary rewards!

Enjoy a glass of wine as family members who reside at the ranch, Bill Poett
and his wife Robin, guide you through the adobe-cooled interiors of this
historic homestead. Bill will elaborate on the architecture, furnishings and
finishes of the Casa and share stories of the history and legends that surround
his family and their community.

As the day fades, mingle over cocktails and hors d’oeuvres as you gather in the
parlor or walk through rustic gardens. You'll feast on food and wine—harvested
from the ranch—in the family’s private dining room. Exquisite Rancho San
Julian Beef, available at most local farmers’ markets, will be featured and,
if you are “game,” there will be an opportunity to sample some selections of
“wild things.” Your sumptuous meal will be prepared by Chef Courtney Ladin
who recently returned from Maui, HI where she worked with two great chefs,
Wolfgang Puck and Brian Etheredge. Assisting her will be the 2011 MoCA Co-
Chairs Nancy Even, Betsy Manger and Susan Robeck and their husbands
Joel Ohlgren, Bob Manger and Stephen Robeck.

SATURDAY, JUNE 11, 2011 ~ 5:00 — 8:00 pm

LiMITED TO 12 “RANCHER-ITOS”
$150.00 PER PERSON ($100.00 TAX-DEDUCTIBLE)




K AYAKING

How about this for an unbeatable combination?

A kayak tour of Morro Bay'’s temperate back ON THE
bay and estuary, a scrumptious California-

style supper on the beach and a sunset over l<OAST
the seal!

Judy and Jack Stapelmann are thrilled to
offer this opportunity for you to experience the
great outdoors. The fun-loving, knowledgeable
guides of Central Coast Outdoors are proud
to be your hosts for this delightful evening.

Don’t worry if you are a kayaking novice or
have never kayaked before — your guides will
teach you everything you need to know. All
the equipment you need will be provided, just bring your enthusiasm!

As you paddle among the sea otters and seals, your guides will show you a
heron rookery and the bird haven of Grassy Island before you beach your
kayak on a secluded section of the outer sandspit. Take a break from your
kayak as you hike across the dunes to a hidden Chumash shell midden and
savor the unparalleled views up and down the miles of isolated beach along
the majestic Pacific Ocean.

When you return to the protection of the bayside dunes, you'll find a grilled
gourmet dinner, accompanied by a selection of locally brewed beers and fine
wines from nearby wineries.

Watch the sun set softly into the ocean from the crest of the dunes, then
paddle back to the dock amidst the deepening dusk...a luminous end to your
perfect day.

SATURDAY, JUNE 18, 2011 ~ 5:00 — 8:00 pm

LimMiTED TO 25 PAcIFic PADDLERS
$125.00 PER PERSON ($75.00 TAX-DEDUCTIBLE)




PAssioNATE
You and nine special friends will spend a

/ \BOUT fabulous afternoon in your own private field-
side cabana at the fabled Santa Barbara Polo

& Racquet Club, watching the finest women
players in the world compete for a place in the
World Championship Tournament.

Begin the afternoon with a glass of fine
champagne and enjoy a splendid brunch,
compliments of Chefs Dave Mertens and
Cindy LaFond of LaFond & Pampered
Palate Catering. Sample a lovely California
chardonnay with your meal as you dine in style
with the exquisite Santa Ynez Mountains as
backdrop. Then join in the excitement, root for your favorite team and feel
the thrill of the chase as these talented women take command of the field.

Before the start of the first match the announcer, Andy Smith, will give you
a special introduction to the game so that you'll be in-the-know when you
hear him refer to “chukkers” and “divot stomp.” When the players fly by on
their thoroughbred horses, you'll be right in the thick of the action on this
last Sunday in June.

Included with this VIP package are ten complimentary passes for your next
visit, compliments of Ellen Reid Gilbert, Polo Clubhouse Manager.

Special thanks to the group that made this AFFAIR happen...MoCA Susan
Robeck for the Chardonnay and much more, the gracious team at the Polo
Club, LaFond & Pampered Palate Catering for the delicious brunch and
beautiful table settings and Rose Story Farm for the lovely centerpiece.

SUNDAY, JUNE 26, 2011 ~ 12:30 — 3:00 PMm

LimMITED TO 10 POLO AFICIONADOS FOR 1 PACKAGE
$1,500.00 FOR THE PACKAGE ($1,000.00 TAX-DEDUCTIBLE)




JAMES Sty
Back by popular demand...

You are cordially invited to Dove Hill Ranch ON A
for an incredible afternoon that promises to

be chock full of enjoyable activities, starting LAS POSAS

with a tour of the McGrath Family Farm,

one of Camarillo’s treasures. Farmer Phil HILLS FARM
McGrath will lead you on an inspiring and
delightful tour, giving you information about
the farm’s organic produce and practices.
Afterward, there will be time to browse at
the farm’s roadside market.

We are thrilled to have James and Annie
Sly return to co-host a delicious dinner
in the beautiful hillside garden of Roz
McGrath and Chuck Kavanagh. You will
be captivated by the recent additions to their garden and a view of their
vineyard on the hills behind the house while you enjoy an array of tempting
appetizers, local wines and a cocktail specially concocted for this occasion.

James Sly, owner and legendary chef of Sly’s restaurant in Carpinteria, will
use his special flair to create a bountiful farm-to-table buffet supper as he
innovatively combines the just-picked McGrath organic produce. This promises
to be an extraordinary blending of honored farmer and food artisan.

A cornucopia of thanks to hostesses Roz McGrath and Chuck Kavanagh,
Beatrice Herrera, Donna O’Neil and Marianne Slaughter for bringing
together this unique farm and culinary experience.

SUNDAY, JUNE 26, 2011 ~ 3:30 — 7:00 Pm

LiMITED TO 30 FRIENDS OF THE FARM
$1 95.00 PER PERSON ($85.00 TAX-DEDUCTIBLE)




A Stay-at-Home AFFARR.

GRILLIN'
&

Delivered the end of June

CH”_LINI ~Is your calendar overbooked?

~Are you ready to chill?

B/A\SKET ~Would you rather be wearing flip flops than
dress shoes?

~Would you like to support Planned
Parenthood yet would rather put on your
stay-at-home casuals, grab a cool one and
turn on the grill?

Once again, the innovative team of Alicia
Morin and Robin Sonner are pooling their
talents...and this year they are creating a bit of
BBQ heaven. Trust these ladies to put together
a fabulous basket loaded with generous donations from some of the finest
BBQ spots in the tri-counties. You'll be grillin” and chillin” big time with this
collection of BBQ sauces, grilling spices and other taste sensations delivered
right to your door step.

So...don your apron, slip on the mitt and hoist the basting mop for grillin’ &
chillin” whenever you're willin’.

GRILLIN” & CHILLIN” BBQ BASKET
$100.00 PER BASKET ($75.00 TAX-DEDUCTIBLE)

WANT AN EXTRA BASKET FOR A GIFT?
RESERVE 2 BASKETS FOR A SPECIAL PRICE OF $175.00




Dive

This truly enchanted castle will feel like

yours for the day. INTO
With the summer’s sun glistening on San H

Simeon Bay, imagine Marian Davies, Clark EARST
Gable and Cary Grant enjoyinga late

afternoon dip in the Neptune Pool at CASTLE

the “Ranch.” After a refreshing swim,
they join other guests poolside. That must
have been the life!

You now have a once-in-a-lifetime
opportunity to experience it yourself—so
take the plunge!

Your afternoon begins with an extensive,
private, behind-the-scenes tour of Hearst
Castle® led by Museum Director Hoyt
Fields. Always delightful and informative,
Hoyt will lead you to areas of the hillside
estate that few know exist. His expansive knowledge of Mr. Hearst's art
collection is captivating.

Then, the piece de résistance...

change into your bathing suit and take a private swim in the beautiful,
pristine Neptune Pool that overlooks the Pacific Ocean. Alicia Morin,
your gracious host, has arranged for Trumpet Vine Catering to present
a grand finale to your fantastical day: a vintage-style picnic dinner with
beer and wine, served poolside.

Special thanks to San Luis Obispo Coast District/Hearst Castle®, Cali-
fornia State Parks and Hoyt Fields, Museum Director, Hearst Castle®
and to underwriters Carol Hillygus-Irving and Blake Irving for making
this memorable afternoon possible.

FrRIDAY, AuGusT 19, 2011 ~ 2:00 — 6:00 Pm
MonNDpAY, AugusT 22, 2011 ~ 2:00 — 6:00 Pm

LIMITED TO 6 LOVERS OF LUXURY (FOR EACH DATE)
$2,700.00 PARTY OF six ($2,200.00 TAX-DEDUCTIBLE)




THANK You FOR
JOINING Us To

PLAY LAVGH

EAT
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