
VINTNER DINNER 
CHEFS OF THE 
WINE AUCTION 
By Hayden Seder

While the highlight of the Wine Auction is—
of course—wine, the wine would be nothing 
without the pairing of exceptional food from 
some of the country’s and the Valley’s best 
chefs. SVPN spoke with a few of the chefs from 
this year’s Vintner Dinners and got them to 
share a favorite recipe, food and wine pairing, 
or sneak peak at what they’ll be serving at their 
events.

wine auction

Chef from: The Morris; San 
Francisco, California

Pairing with Wineries: Peay 
Vineyards/Ovid.Napa Valley

Hosted by: Katherine Rixon 
and Rob Cronin, Linda and 
Clay Bowling

Chef Gavin Schmidt comes to the 
Wine Auction from one of the hottest 
restaurants in San Francisco, The 
Morris. Focusing on local, seasonal 
ingredients as well as a particular skill 
for charcuterie, Schmidt is driven by 
his ingredients and has showcased 
them in some of the top restaurants in 

San Francisco and San Diego, where 
he was named one of the top ten chefs 
in the city. Schmidt will be cooking at 
the “Homestead” dinner on a two-
acre property surrounded by 170 
acres of river preserve alongside two 
of California’s most highly-regarded 
wineries, Ovid Napa Valley and Peay 
Vineyards.

Gavin: “One of the dishes that we 
will be pairing at the dinner is a 
signature dish at The Morris: smoked 
and roasted duck with root vegetables 
and an espresso honey jus.  We will 
be pairing it with a few of the Pinot 
Noirs from Peay Vineyards, which is 
one of the wines that we love to pair 
with our duck here at the restaurant. 
The ducks come from Liberty Farms 

up in Petaluma and we brine them 
for 24 hours and then age them for a 
minimum of one week to intensify the 
flavor and dry the skin so it will roast 
to crispy perfection.  The ducks are 
then smoked over hickory to impart a 
rich, smoky flavor and roasted in the 
oven.  It is served alongside a selection 
of seasonal roasted root vegetable 
and finished with a smoky duck jus 
that is seasoned with espresso, honey, 
szechuan pepper, and star anise.

“I'm really excited to 
participate in this dinner and 
work with these two great 
wineries that are making 
such exceptional wines to 
pair with great food. Also, as 
a Washington native, I have 
visited Sun Valley several 
times in the winter and am 
excited to return after many 
years and enjoy its splendor in 
the summer time.” 
—Gavin Schmidt

Gavin Schmidt

Opposite Page: The duck dish at The Morris.
Above: Chef Gavin Schmidt.
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Chef from: Ketchum Grill, 
Enoteca, Town Square Tavern; 
Ketchum, Idaho

Pairing with Wineries: Col 
Solare Winery/Folded hills

Hosted by: Lesley Andrus

Local chef Scott Mason has been a 
chef for 44 years, cooking alongside 
master chefs, apprenticing in kitchens 
in France, and finally opening up 
three of his own restaurants in the 
Wood River Valley. After leasing the 
historic house once home to Freddy’s 
Taverne D’Alsace (where Mason 
worked), Mason and his wife Anne 
opened up Ketchum Grill in 1991 
followed by the opening of the wine 
bar and restaurant Enoteca in 2012 
and the Mediterranean-inspired Town 
Square Tavern in 2015. Scott will be 
pairing his food with wineries Col 

Solare and Folded Hills at Lesley 
Andrus’ Golden Eagle lakeside estate.

Scott: “I love Italian food and all its 
many forms. Since this year I'm lucky 
enough to be paired with Col Solare 
~ Antinori and Folded Hills, I'll be 
focusing my menu on the flavors of 
central Italy and California. Of course 
my influence will be there too. One of 
my favorite appetizers and something 
I'll be serving this season is what I call 
"Summer Prosciutto Rolls," which 
pair equally well with Antinori's 
Cervaro Della Sala Chardonnay or a 
crisp French Rosé. Lately, I have been 
curing my own prosciutto but a nice 
imported prosciutto would work well 
for this dish too.”

Scott Mason

SUMMER PROSCIUTTO ROLLS
   1 sweet carrot, peeled and julienned

   1 golden beet, washed and julienned

   1 chioggia beet, washed and julienned

   1 large shallot, peeled and julienned

   Chopped garden herbs (dill, fennel, parsley, and    
tarragon are favorites)

   1/4 cup virgin olive oil

   Squeeze of lemon

   15-20 thin slices of prosciutto

1.  Make the filling by mixing carrot, beets, shallot, 
garden herbs, olive oil, and lemon together. Set aside.

2.  Lay out the prosciutto slices and divide the filling 
between them evenly. Roll into tight “cigars.”

3.  Serve cold and crisp with your favorite summer 
wine.

“I participate in the 
Sun Valley Wine 
Auction for many 
reasons including 
supporting our 
arts community 
primarily through 
my love of food and 
wine. Being around 
those with similar 
interests brings 
me back year after 
year.” 
—Scott Mason

Above: Chef Scott Mason with his wife Anne and daughter 
Lyndsey.
Right: Scott Mason cooking wood-fired oven pizza.
Opposite: Mason's summer prosciutto rolls.
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Natalie Niska
Chef from: La Saison; Napa, 
California

Pairing with Wineries: 
Paradigm/Crocker & Starr 
Winery

Hosted by: Ron and Susan 
Greenspan

Theme: Women in Food & 
Wine

A graduate of New York’s Culinary 
Institute of America, Chef Natalie 
Niksa is now the owner of La 

Saison restaurant and Nappalachia 
in Napa, which produces food for 
local wineries and private estates. 
Known for her seasonal, creative 
foods and traditional California fare, 
Chef Niksa believes that good food 
creates community. Niksa will be 
cooking at the “Women in Food & 
Wine”-themed Vintner Dinner at the 
home of Ron and Susan Greenspan 
along the banks of the Bigwood River 
in southwest Ketchum. The dinner 
will feature fresh, local ingredients 
from Napa’s best female chef along 
with a selection of award-winning 
wines from two of California’s 
most prestigious boutique cellars: 
Paradigm and Crocker & Starr. As 

an extra treat not often available, 
the Greenspans have been longtime 
collectors of Paradigm wines and, for 
those interested, will also be pouring 
samples from a 12-year vertical 
of Paradigm’s spectacular estate 
Cabernets. 

Natalie: “Gougères fill a room with 
an intoxicating familiar aroma of 
warmth and also pair exceptionally 
well with all wines. This recipe is a 
classic and favorite among our guests. 
Of course we will be making fresh 
Gougères for our guests on July 19 as 
they are a traditional 'greet' item in 
the wine industry.”

Above: Chef Natalie Niska.

“We are participating in the 
Sun Valley Wine Auction 
and we are representing two 
outstanding winemakers of 
Napa Valley: Pam Crocker 
and Heidi Barrett. It is an 
honor as a female chef to 
have the opportunity to 
cook alongside these two 
outstanding wine makers of 
Napa Valley: Pam Crocker 
and Heidi Barrett, two women 
who have been pioneers in 
the wine industry. We are 
thrilled to help raise funds to 
support the Sun Valley Center 
for the Arts. Winemaking 
and cooking are both forms 
of art and the importance of 
supporting creative outlets in 
our community is paramount.” 
—Natalie Niska

CHEESE & HERB GOUGÈRE  
BY LA SAISON®
   1½ cups water 
   2 tsp salt 
   6 oz unsalted butter 
   1½ cups all-purpose flour 
   6 eggs 
   2 cups cheese, grated (Gruyere is a favorite) 
   1 tbsp fresh thyme, chopped 
   1 tsp fresh rosemary, chopped

1. In a medium pot bring the water, butter, and salt to a boil. 

2. Using a wooden spoon, add the flour and cook over low heat. 

3. The dough will begin as a loose and lumpy paste and then it will form 
a ball, pulling away from the sides of the pot. 

4. Once the dough has started to pull away from the sides, place in a 
standing mixer with a paddle attachment. Whip over medium heat and 
add the eggs one by one until fully incorporated. 

5. Add the cheese and herbs. 

6. Pipe the gougère on a baking sheet lined with parchment at least one 
inch apart from each other.  

7. Bake at 350 for 18-20 minutes. 

8. Do not open the oven while the gougères are baking as they will loose 
their steam and deflate. Gougères may be stored in the freezer for up to 
one month.

wine auction
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Callie and Maeme 
Rasberry

Chefs from: Rasberrys; 
Ketchum, Idaho

Pairing with Wineries: 
Gamble Family Vineyards/
King Estate Winery

Hosted by: Alma & Ralph 
Campanale

Local chefs (and twins) Callie and 
Maeme Rasberry are known in 
Ketchum for their delectable, made-
from-scratch food available at their 
restaurant in Ketchum as well as their 
popular farmer’s market stand in 
the summer. Growing up on a farm 

instilled in the sisters the importance 
of using seasonal ingredients; 
something they incorporate into all 
of their unique cuisine, prepared with 
creative flair. The Rasberrys will be 
cooking at the Wells Fargo private 
vintner dinner at the Italian-style 
villa of Alma and Ralph Campanale. 
Their menu will be an eclectic take 
on comfort and ethnic food prepared 
with fresh, local ingredients. They 
will be joined by representatives from 
Gamble Family Vineyards in Napa 
and Oregon’s esteemed King Estate 
Winery.

Callie and Maeme: “Our inspiration 
for the Vintner Dinner is ‘roots.’ We 

want to take ideas and recipes and 
prepare the menu around our roots 
and our earth’s. We want to take what 
has gotten us here and our upbringing 
and influence of our culture and 
showcase it in the menu: Mexican, 
Middle Eastern, Southern; all of those 
foods and tastes have so much to do 
with how we grow/garden, cook, eat, 
and ground ourselves.”

For more on the Sun Valley Wine Auction 
visit sunvalleycenter.org/wineauction.

wine auction

Above: Chefs Callie and Maeme Rasberry.

“We are participating in the 
dinner because we were so 
thankfully invited by the 
Campaneles (Ralph and 
Alma Mills). We were touched 
that they asked us and are 
appreciative that they chose 
to go local. We have so much 
culinary talent in this town 
and are grateful that they 
think we are part of it.” —
Callie and Maeme Rasberry
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