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notable edibles                  by kathy Couturié

My favorite shop in Santa Barbara
has to be C’est Cheese. Proprietors
Michael and Kathryn Graham are
continually adding to their
inventory of shockingly great
cheeses, artisanal foods, wines,
serving pieces, etc. I swear whenever
I stop in there’s something new—a
fabulous wooden gift box of
Scharffenberger chocolates, or
(seasonal) Burrata cheese, or
adorable  Niman Ranch smoked
sausages… But mainly you come
here for the over 100 types of
cheese, and your choices are both
delicious and seemingly endless. I
come for the amazing Comté, the
aged Manchego and a truly
extraordinary aged Gouda that was
introduced to me by a fellow
customer. A self-proclaimed cheese
expert (and total stranger) turned to
me and asked, “Do you want to

taste the best cheese in the world?” I
quickly responded, “Yes, please.”
(What kind of ding-dong would say
no?) Turns out she really did know
her cheese—the Gouda was
amazing, but so is everything else in
this very special shop. C’est Cheese
hosts monthly cheese tastings, along
with wine pairings, and offers a
“Cheese O’ the Month” club that
will deliver every other month if
you’d like (who wouldn’t?). They
will also prepare picnic baskets and
coolers for trips to the beach,
concerts or, preferably, my deck.
Cheese gift boxes and baskets are
also available for pickup or delivery.

825 Santa Barbara St.
Santa Barbara
(805) 965-0318
www.cestcheese.com

Literally two doors down from C’est Cheese is the
finishing touch—Our Daily Bread Bakery & Café.
You may recall that they used to bring their amazing
breads to the Ojai Certified Farmers’ Market on
Sundays, but sadly it was too much of a schlep for
them. (I still beg them to return to Ojai each time I
visit—whining for bread is not beneath me.) This
delightful bakery/café bakes what may be one of the
finest ciabattas around, as well as baguettes, organic
rye and challah on Fridays. There are pastries,
muffins, scones, croissants, quiche, focaccia,
calzone and plenty of cookies, thank goodness. The
café offers delightful salads, sandwiches, and seven
types of hot panini, served on your choice of
focaccia, ciabatta or multigrain bread. Although I
longed to try the turkey pastrami panini with
Provolone and house slaw, our agenda didn’t allow
for a longer stay. There’s always next time…

831 Santa Barbara St.
Santa Barbara
(805) 966-3894

OUR DAILY BREAD 
BAKERY & CAFÉ

C’EST CHEESE

Although winter is my favorite time to enjoy the beauty of Ojai, sometimes even a foaming-
at-the-mouth, card-carrying local shopper has to venture out of the Valley for additional
flavors. Recently a friend and I went on a Santa Barbara culinary excursion, and we happily
ate and drank our way through some truly delightful places. First stop was the Garden Market
in Carpinteria, where we fortified ourselves for the day ahead with excellent café mochas. The
Garden Market offers soups, sandwiches, salads and daily specials such as a turkey mushroom
meatloaf in the deli area, as well as breakfast pastries, bagels, desserts and organic espressos
and teas. What’s fun about this place is it doesn’t stop at being just a café, it’s also a retail shop.
They stock beautiful glassware from Simon Pearce, candles, table linens, cookbooks and
more. There is also a terrific wine department, where they frequently host wine tastings. I was
delighted to spot Ojai’s Casa Barranca wines there, and we very much enjoyed sitting in the
private rear garden while sipping our coffees. The smell of the sea, along with the fragrant
aromas wafting outside from the café, was a great way to start the day.

THE 
GARDEN MARKET

3811 Santa Claus Lane
Carpinteria

(805) 745-5505
www.thegardenmarkets.com

The surprise of the day was Metropulos Fine Foods Merchant, near the train station off State Street. A
friend who works nearby tipped me off to this amazing gourmet market/café, housed in a new condo
complex blocks from the beach. This place can be downright distracting, as there are rows and rows of
metal bakers’ shelves stocked with goodies such as truffles and truffle oils, an olive oil tasting bar, rices
and grains (including my new favorite, Israeli couscous), gourmet sea salts, vinegars, tomato sauces from
A. G. Ferrari Foods, artisan chocolates—just to name a few. The café/deli area offers a multitude of
custom sandwiches, salads and specialty sandwiches, including smoked turkey and Brie, an Italian Hero
and rare roast beef with a bleu cheese spread. There are daily soups prepared in-house using homemade
stocks, and you may order a “trio of salads” from any of the daily salads that are offered. While ogling
the large assortment of charcuterie, I found my brand-new favorite hand-crafted salumi, Fra’ Mani from
Berkeley. Much to my astonishment and delight, Metropulos stocks numerous Fra’ Mani salumis,
including the Nostrano, the Salametto and the Toscano. Duty compelled me to order at least a third of
a pound of each, and as they sliced we devoured our Italian Hero sandwich at café tables outside,
enjoying a beautiful view of the Santa Barbara Riviera. Metropulos’ wine department sells wines
primarily from Santa Barbara County, including a favorite of ours, Jaffurs Viognier. Catering and picnic
lunches to go are also available.

METROPULOS
216 East Yanonali St.

Santa Barbara
(805) 899-2302

www.metrofinefoods.com
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I received an unusual lunch
invitation recently, from the
Bon Appetit Management
Company. General Manager
Richard Maxwell invited me to
join him at the Thacher School
for Bon Appetit’s “Eat Local
Challenge”—a lunch made
completely of ingredients from
within a 150-mile radius of the
premises. Bon Appetit
provides food services for the
Thacher School, and I was
impressed after visiting their
website and learning that this
challenge was taking place in
Bon Appetit’s facilities
nationwide. Considering we
were in Ojai, eating local didn’t
seem like such a big deal to
me, but once I arrived I was
wildly impressed with the
attention to detail, the care
and the quality of the foods
that were served. Executive
Chef Ismael Martin and Baker
Extraordinaire Robin Schlitt
were part of a large kitchen
crew that cooked and baked
their hearts out for this event,
which was a huge hit with
both students and faculty. I
heard folks throughout the
dining room commenting that
they wished they could eat like
this every day—but so do I!
The menu consisted of a
veggie panini sandwich with
carrot supreme, grilled veggies,
lettuce, heirloom tomatoes,
Provolone and pesto on Robin
Schlitt’s homemade baguette;
Channel Islands albacore tacos
on homemade tortillas with
Ojai tomatoes and superb

salsa; lemon and herb roasted
chicken, steamed heirloom
potatoes, mixed steamed
veggies, country-style chicken
soup, Robin’s Ojai fig bars and
grilled peaches with Santa
Ynez Riesling Sabayon. The
flour for baking was brought
in from the one flour mill in
California within 150 miles—
Lacy Milling Co. in Hanford.
Local heroes such as B. D.
Dautch provided a multitude
of veggies; chicken and turkey
breast came from Shelton in
Kern County, and Vintage
Natural Beef supplied meats
for the deli bar. Homemade
mayonnaise and local olive oils
were used, and herbs came
from Mrs. Manson’s herb
garden directly outside
Thacher’s dining hall. A map
was posted at the kitchen door,
with thumbtacks illustrating
where all the ingredients had
come from, as well as a list of
suppliers including McGrath
Farms, Petit’s Pure Honey,
Santa Barbara Olive Oil and
What-A-Deal Seafood. It was a
delight to see a national food
company drawing awareness to
local foods at this level,
especially since everything I ate
was sensational. For more
information, please contact
Richard Maxwell, General
Manager, Bon Appetit.

5025 Thacher Road
Ojai  
(805) 646-4716
www.bamco.com 

THE THACHER SCHOOL

Friend’s Ranches is planning to organize a tangerine tasting and orchard tour for late
February (weather permitting). Look for information in early February at any of their
farmers’ market stands, or stop by the packinghouse Tuesday and Fridays from 7 a.m.
until 2 p.m.). Great news-mail order will be available January-May 2007. This means
you can provide your loved ones with spectacular local citrus for Valentine’s Day, St.
Patrick’s Day, Mother’s Day, etc. It’s a great way to cheer up those in the cold—citrus
from Ojai is simply the best.

FRIEND’S RANCH
15150 Maricopa Highway

Ojai
(805) 646-2871

www.friendsranches.com

While we’re on the subject, I
recently tasted some new
wines from a familiar local
name—the Thacher Winery.
Sherman and Michelle
Thacher have started a small,
family-run winery in one of
my favorite wine regions, the
Adelaida hills in Paso Robles.
Currently there are two wines
available, a 2004 Zinfandel
and a 2004 Syrah. The Zin is
from the Je T’aime Vineyard
in Paso Robles, and the Syrah
is from the Seaview Vineyard
in Monterey County. We
tasted both with lunch, and
although I enjoyed them
both, I though the Zin was
sensational, and very
drinkable—right now.
Sherman Thacher has been
making wine since 1994, but
he is also known for his
award-winning brews—he’s
still the consulting
brewmaster at the Los Gatos
Brewing Company. (Should
you find yourself near San
Francisco/San Jose, do
yourself a favor and stop into
this terrific restaurant/
brewery, located in one of the
peninsula’s more scenic
towns.) I have high hopes that
the Thacher Winery may
become one of the first

w i n e r y / b r e w e r i e s
around—this could be
more fun than even I
could imagine in a one-
stop shop. Meantime,
the Thacher Winery is
offering a wine club,
which entitles you to a

20% discount on all wines,
two shipments a year each
containing six bottles, future
offers of limited production
wines, and a Thacher Winery
T-shirt. Locally, look for their
wines at the Attitude
Adjustment Shop and the
Ranch House restaurant—
with more local businesses to
come. After I procured a
couple of bottles, we had a
blind tasting of four
California Zinfandels with
some friends here in Ojai.
The Thacher Zin won by a
landslide, against some
heavyweights that have been
producing Zinfandels for
many years. We were
impressed, and I think you
will be too.

8355 Vineyard Drive
Paso Robles
(805) 237-0087
www.thacherwinery.com 

THE THACHER WINERY




