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Round Out Sunday At The Chili Cookoff

am waiting with bated

breath for this year’s

edition of the Great

Petaluma Chili Cook-
off. Besides the mouthwater-
ing chilis and salsas to taste,
there are also a variety of lo-
cally brewed beers.

There’s also some won-
derful entertainment. This
years featured band will be
Funksway. Their lead singer
is Pamela Joyce and they play
old R&B and rock and roll.
Also to appear are the hip-hop
dance troupe Fierce Dance
Company, vaudevillian Ron
Singer, tap-dancers from the
Footloose Dance Center, and
my personal favorite local
comedian Jeffrey Weissman
playing  “Groucho”.  Last
year Weissman appeared as
“Charles Chaplin”, bringing
the icon of silent films back
to life. Weissman is remark-
ably funny and he’s for rent.
Visit jeffreyweissman.com for
a glimpse of his talents.

My husband Klaus and
I have gone to the Great
Petaluma Chili Cookoff for
the past three years and I
look forward to it every time.
Inside Herzog’s Hall at the

Sonoma-Marin Fairgrounds,

guests can taste chili and salsa
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by Jeannette Ziegler
entered by the best area chefs
and non-professional teams.
All are invited to vote for their
favorites. The atmosphere is
electric with the fierce com-
petition between participants
hoping you’ll vote for their
chili. Many dress up in cos-
tumes, ring bells, hoot and
holler in the hope of getting
your vote.

Outside you will find the
dancing, entertainment and
beer tasting. Fourteen Bay
Area breweries are expected,
all justly proud of their beers.
You'll be asked to vote for
your favorite brew, as well,
although the competition is
less intense.

The best part of the
Cookoff is that it’s all about
the community. The event
is a fund-raiser for Cinnabar
Theater’s Young Rep Pro-
grams. Established in 1983,
the CYR was created to help
develop an appreciation for
the arts among students K-
12. In exploring their own
creativity through drama, the-
ater games, singing, dancing
and musical studies, children
not only nurture their own
individual talents, but also
learn to become empathetic
and emotionally connected

Jeffrey Weissman

human beings. Some experts
suggest that children who re-
ceive an education in the arts
have greater interplay between
right and left brain, learn cre-
ative problem-solving skills
and develop higher IQs.

The 9th Annual Great
Petaluma Chili Cookoff will
be held on Sunday, April
30th, from 1 to 5 PM. Admis-
sion prices are $18 for chili
and salsa tasting; $30 for chili,
salsa and beer tasting (and
youll be required to show
your ID); and $8 for children
under 12. Children under 5
are admitted free.

The Cookoff is a great
way to end Butter & Egg
Days weekend -- enjoying
food, fun,
and friends while helping
out young thespians. Visit
greatchilicookoff.com for the

entertainment,

latest listing of competitors.
Hope to see you there.
EDITORS’ NOTE: Among
the entrants in the chili- and
salsa-tasting contest this year
are: Café Zazzle, Willowbrook
Ale House Bar and Grill, The
Buckhorn Tavern, The Catered
1able, Running Rooster Sports
Grill, Cattlemens, Franzi’s Del-
icatessen, Trader Joe’s Petaluma,
Petaluma  Poultry, Hayward
Fire Department, Santa Rosa
Firefighters, Petaluma Fire-
fighters, Liberty Independent
Living Services, Moose Loa’ge,
Carls Chili, Tree Huggin’ Hip-
pie Chili, Bobs Chili, Shin
Bone Alley, Preferred Sonoma
Caterers, Benedetta Skin Care,
G and G Foods, and Liberty
Independent Living Services
Entrants in the beer-tast-
ing will include: Stumptown
Brewery, Ruth McGowans,
Dempsey’s and
Brewery, Lagunitas Brewing
Company, Russian River Brew-
ing Co., Sierra Nevada Brew-
ing Company, Eldos Grill and
Brewery, Third Street Aleworks,
Coast Range Brewery, Iron
Spring Pub & Brewery, New
Belgium Brewing Company,
Stone Brewing Company, Uni-
broue and, last but not least,
the Fox Barrel Cider Company.

Restaurant

Start Sunday

The 30th At

The 19th Annual Petaluma
Antique Faire

ntique and col-
lectable
throughout the Bay

Area can celebrate

lovers

the beauty of spring at the
19th Annual Petaluma An-
tique Faire on Sunday, April
30th, from 8 AM to 4 AM.
The Faire follows the Butter
& Egg Days celebrations on
Saturday and makes for a full
weekend.

Called “The Bay Area’s
Premier Antique Center”,
Historic Downtown Petaluma
will transform into an an-
tique marketplace on Sunday.
Amid the historic buildings,
one-of-a-kind  stores, and
a variety of restaurants and
cafes, antique lovers will find
an incomparable selection of
affordable items offered by
more than 180 dealers. The
show promises a nice variety
of estate jewelry, linens, furni-

ture, art, kitchenware, vintage
décor, books and unusual
collectables to suit everyone’s
budget. There are always in-
teresting and unique decora-
tive items as well. The event
begins with a breakfast put on
by the Masons.

The Petaluma Antique
than
10,000 discerning collectors
each spring, as well as first

Faire attracts more

time buyers wishing to begin
a collection or invest in an-
tiques. All proceeds benefit
the Petaluma Downtown As-
sociation. For more infor-
mation, call the Petaluma
Downtown Association at
762-9348 or visit them online

at PetalumaDowntown.com.

Custom Hardwood Furniture
If you can't find it, it can be built.
Visit our website: jnwood.com.

Call Bill at 707.263.9530 or e-mail jnfo@jnwood.com
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Fastas ® Wraps * Noodle Powls
Fish Tacos ® Miso Soup
Daily Specials ® [resh Salads
Kids' Menu  ®  Key | ime Fie
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121 Eeniucly Streel, Downtown Pelaluma

EAT THIS!

Tuesday thru Friday: 11—5
Saturday: Noon—8, Sunday: Noon—8
(Sorry, Closed Mondays)


mailto:info@jnwood.com

