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“Chocolate Sunday” with 

Scharffen Berger Founder

Hometown Advance Preview of His First Cookbook
John Scharffenberger launches his national book tour for his first cookbook The Essence of Chocolate: Recipes for Baking and Cooking with Fine Chocolate at “Chocolate Sunday” on Oct. 22, from 2-4 p.m., at the Culinary Institute of America in St. Helena, 255 Main Street. Ticket prices of $100 includes hors d’oeuvres, wine, and chocolate and benefit the Center for Land-Based Learning, where John was a founding board member. Tickets can be purchased at landbasedlearning.org.

Since Hyperion Press scheduled the book for release on Nov. 16, this event is a special advance preview. Hyperion will ship a limited number of books for purchase at the event.

John, co-author of the book with Robert Steinberg, his founding partner at Scharffen Berger Chocolate, speaks on the history of chocolate and cacao as a sustainable crop. 

In 1996, winemaker Scharffenberger and physician Steinberg founded Scharffen Berger® Chocolate Maker, the first new premium American dark chocolate in decades. Crafted in small batches using traditional European machinery and blends of the highest quality cacao beans, Scharffen Berger chocolate has uncommon complexity and depth of flavor. Using only as much sugar as required to highlight the true cacao flavors, Scharffen Berger creations include rich dark chocolate bars, hand-dipped fruits, and cocoa powders and nibs.

In less than a decade, Scharffenberger and Steinberg have become known world-over as chocolate experts who lead classes and demonstrations on the history of chocolate, including how to taste and experience the world’s best chocolates.

The Center for Land-Based Learning, based on farmland at 5265 Putah Creek Road, offers out-of-classroom learning experiences on farms and open spaces that teach teens about sustainable agriculture and environmental stewardship. More than 4,000 teens have gone through CLBL programs since it began in 1993. It was founded by Craig McNamara, who has been an organic walnut farmer in Winters for over 25 years. Scharffenberger is now on CLBL’s National Advisory Board. 

His interest in sustainable agriculture has moved him to work in cacao-growing regions encouraging more sustainable crop practices that will yield more of the crop for a longer period. 

This hometown appearance of one of California’s renowned food pioneers is expected to sell out, so those interested should purchase tickets soon. Information: 530.795-1520
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