	Rocco, Rathbun, Reddington, Haas Heat Up Fundraiser
Top American Chefs Support St. Croix Food & Wine Experience
  

St. Croix, US Virgin Islands - 2008 - Top American chefs will spice things up at the 2008 St. Croix Food & Wine Experience, the premier culinary event of the Caribbean. Rocco DiSpirito of New York, Kevin Rathbun of Atlanta, Richard Reddington of Napa and Robbin Haas of Miami, will be guest judges at Taste of St. Croix, the island's culinary competition, and will each host a Cork & Fork dinner, intimate fundraising dinners paired with a top winery at private homes. 

The four-day fundraising fete will take place April 15-19 on St. Croix, US Virgin Islands. Festivities include gourmet dinners, an island-wide culinary competition with wine tastings from celebrated vintners, wine seminars and a wine auction.

Funds raised from the events support local educational, restoration and community programs. 

Right: 2008 Taste of St Croix poster design by local artist and organic farmer Luca Gasperi.


	Rocco DiSpirito Races to St. Croix 
DiSpirito Discovers St Croix thru Triathlon, Returns to Support Fundraiser


Rocco DiSpirito first came to St. Croix in 2007 for his first dive into triathlons. He did great and plans to return in 2008 to race again, but first, he will return to the island to give back to the community by participating in the 2008 Taste of St Croix Food & Wine Experience.  In addition to being a guest judge at the Taste of St Croix, the island-wide culinary competition, and hosting a book signing for his new cookbook "Real Life Recipes", Rocco will be preparing a special Cork & Fork fundraising dinner in a private Caribbean home.  

 

A New York native and a graduate of the Culinary Institute of America, DiSpirito is known for his Italian-American cuisine and his innovative fusion cooking. He is also known for his cookbooks including "Flavor," which won a James Beard award, the TV show The Restaurant, and for his radio talk show. Most recently, he was featured in the ABC sitcom The Knights of Prosperity, and as a guest judge on Bravo's Top Chef. Food & Wine magazine named him "Best New Chef" in 1999 and Gourmet magazine called him the nation's most exciting young chef in 2000.   

Kevin Rathbun brings Philanthropic Spirit and Mouthwatering Talents to St. Croix
Atlanta Chef and Restaurateur Joins Feastivities as Judge, Guest Chef

Chef Kevin Rathbun, the visionary owner of three of Atlanta's acclaimed restaurants, Rathbun's, Krog Bar, and  Kevin Rathbun Steak, will be joining the "feastivities"  of the St. Croix Food & Wine Experience.  Selected as the 2007 Rising Star Chef and nicknamed the "Sultan of Steak" by the Atlanta Journal Constitution, Rathbun's restaurants have earned prestigious titles including "Best New Steakhouse in the US" by Details Magazine and "Top New Restaurants in the Country" by Esquire Magazine. 

Rathbun, who is set to appear on Iron Chef in 2008, will be combining his passion for food, philanthropy and travel at the St. Croix Food & Wine Experience where he will be a guest judge for the island wide culinary competition as well as hosting a Cork & Fork fundraising dinner.

Rathbun, who has worked with celebrity chefs and restaurateurs such as Bradley Ogden, Emeril Lagasse, Stephen Pyles, Ella Brennan and Pano Karratossos, is a native of Kansas City, Kansas. 
From Miami Hot Spots, Restaurants Worldwide, Haas has a History of Success
Hass to bring Passion and Golden Touch to St Croix Food & Wine Experience 

Named 'Best New Chef" by Food & Wine and the creative touch behind many celebrated restaurants, Robbin Hass will be joining the 2008 St Croix Food & Wine Experience. In addition to being a judge at the Taste of St. Croix, the island wide culinary competition, Haas will be preparing a Cork & Fork dinner at a luxury private home.

Born in Buffalo, NY, Haas made his name at nationally acclaimed restaurants in South Florida. He furthered his reputation as a trendsetting chef by opening hip hotel restaurants across the country, and securing a spot on John Mariani's list in Esquire of the best new restaurants.  Now a consultant, Haas has opened Chispa, a wildly successful high-end collection of restaurants in Miami, two restaurants in Guatemala, and consults on restaurant and hotel projects, including a Mediterranean seafood concept called La Marea, which will be part of The Tides hotel's $14 million renovation in Miami Beach. 

Chef Reddington to heat things up at Grand Gourmet Dinner 
Celebrated chef joins Bob Foley at St. Croix Food & Wine Experience 

Named "Rising Star" by The San Francisco Chronicle and voted "Best Rising Chef" by San Francisco magazine, Chef Richard Reddington will be the guest chef at the Grand Gourmet Dinner, one of the main events during the St. Croix Food & Wine Experience. Together with Robert Foley, a Napa Valley winemaker since 1977, they will introduce food and wine pairings. The five-course gourmet dinner is held at Tutto Bene and seating is limited to 60 guests. Tickets are $750 with proceeds benefiting the rehabilitation of the theatre in the town of Christiansted.

Chef Reddington, owner of Redd in Yountville, California, began his career at San Francisco's renowned La Folie. He has worked at the nation's top restaurants including David Burke's Park Avenue Café in New York City, Rubicon in San Francisco, Le Moulin de Mougins with Roger Vergé in France, Restaurant Daniel in New York, Spago Beverly Hills, Chapeau in San Francisco Jardiniere, and Auberge du Soleil.  After leaving the Auberge in 2004, he took the reins at Masa's in San Francisco, before taking the leap to launch his eponymous restaurant. 

The Grand Gourmet Dinner will be celebrating its fourth year in 2008. Past guest chefs include Wayne Nish of March (New York), George Reed of Cap Juluca (Anguilla), and Liza Shaw of A-16 (San Francisco). 


Schedule of Events 

In an effort to provide media with as much information as possible, news is being distributed prior to the schedule of events being finalized. The schedule of events will be updated monthly and media will be notified as more detailed information about each event is confirmed.   

 

Tuesday, April 15       
Grand Gourmet Dinner, $750 pp
A thrilling culinary event for only 60 guests.  Bob Foley and Chef Reddington will be pairing wines and courses at Tutto Bene, St. Croix's landmark Italian-Caribbean restaurant.
                                 
Wednesday, April 16     
$50-$250 
Explore St. Croix with a choice of four events spanning the island from the east end to the west end. The diverse events include beachside venues and the Galleon Dinner overlooking Green Cay marina, all with the focus on great wines and tantalizing foods. Join locals, visitors, vintners and great chefs as they mix and mingle to support a great cause.      

Thursday, April 17      
Taste of St Croix culinary competition, 6-9pm, $75
Moet & Chandon after party, 9 pm until, $25

Friday, April 18                                         
Cork & Fork Events at Private Homes 
Fantastic intimate events featuring guest chefs and vintners. Celebrated chefs will be preparing an intimate dining experience in private Caribbean homes. Vintners will collaborate with the guest chefs on special wine pairings for the five course dinners.

Saturday, April 19       
Wine in the Warehouse, 6-9pm, $100
New releases, signed bottles, coveted magnums. This wine auction showcases many select bottles that will make other wine aficionados red (or white) with envy.                                        



	About the St. Croix Food & Wine Experience 

The St. Croix Food & Wine Experience showcases the diverse cuisine and wine available on St. Croix, US Virgin Islands. The multi-day event includes gourmet dinners, wine seminars, wine auctions, and the annual culinary competition, A Taste of St. Croix. The event benefits the St. Croix Foundation (www.stxfoundation.org), a non-profit community foundation that administers a number of local programs. The event was started in 2001 by restaurant owners Katherine Pugliese, original owner of Bacchus and now an on-premise wine consultant with Premier Wines & Spirits, and Kelly Odom of Tutto Bene, and is recognized as the pre-eminent food and wine event in the Caribbean. For more information visit www.ATasteofStCroix.com 

About The St. Croix Foundation 

Proceeds from The St. Croix Food & Wine Experience are donated to The St. Croix Foundation, a non-profit organization focused on community revitalization, economic development, youth programs, education and additional needs in the community. The culinary event has raised more than $300,000 for The St. Croix Foundation over the past seven years. For more information visit www.stxfoundation.org.   
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