Redlands' first lady of the spatula cooks up another successful fund-raiser for the Summer Music Festival 

Author: BOBBE MONK , Staff Writer 

Martha Green's mushroom puffs lit up the taste buds and her personality lit up the room at the Associates of the Redlands Bowl's Splendor in the Grass cooking class Thursday night. 

The event at the Trinity Evangelical Free Church drew 500 women and a few men to watch as Redlands' chief cook demonstrated ways to prepare picnic food for back yards, travel and the Redlands Bowl. 

And sample them. 

The cooking class - the 13th Green has conducted at Trinity Church for the Bowl Associates - raises funds to help finance the Redlands Summer Music Festival in the Bowl each summer. 

The Mushroom puffs made a good first impression, being handed out as guests arrived to sign in. Accompanying the puffs was "Mango Madness," oranges filled with mango, orange and lime juices and yogurt. 

The food that followed was equally as tasty and included Hot Pepper Peach Dip, Caramelized Onion Dip, Hot Pizza Sandwich, Martha's Fabulous Coleslaw, Tomato Tart, Quick Pan-fried Catfish, Creamy Fruit Parfaits, Summer Tomato Salad, Devon's Italian Sandwich, Apple Endive Salad, Chicken Cobbler Casserole, Peanut Butter Sandwich Cookies, and Apricot-Orange Shortbread Bars. 

All the recipes were taste-tested and approved by Bowl Associates. Some were suggested by the members. 

As Green explained the process of preparing each course, it was served by volunteer waiters. They included Greg Abt, Ernie Austin, Jerry Burgess, Brian Cain, Jim Canales, Jim Ferguson, Paul Goodwin, Matt Gross, Jon Harrison, Craig Kavanaugh, Kevin Lange, Matt Litchfield, Victor Marabella, Bill Myers, William Nasser, Tom Osborne, Dane Patterson, John Patterson, Carlos Reis, Bob Rhodus, Steven Sabel, Dave Sorenson, Tom Steinmann, Don Wallace, Cory Weck and Pete Youngwerth. 

Starting the evening with a light touch, a film illustrating various Bowl Associates and Green preparing for the evening was presented, to much hilarity. However, as Green pointed out, the Associates spent some 1,352 volunteer hours getting ready for the annual event. 

Standing between tables loaded with food both prepared and to be prepared, and beneath a huge screen which allowed her to be seen throughout the room, Green held sway with her usual humor. 

At one point she made a statement about using the peaches for the peach dip, then stopped her self to remark wryly, "That sounded like something Martha (Stewart) would say. RYou can boil the seeds and make summer sandals from them.' " 

The crowd roared. 

And Green was not one to take the limelight for herself alone. Throughout she noted the help she received from many people, including those in her son's restaurant/bakery (Dough'Lectibles and The Eating Room), the owner of Shakey's Pizza, condiments and more available at Trader Joe's, Stater Bros. and Gerrard's markets, the kitchen crew, and many others. 

"I'm just the mouthpiece," she said. 

However, one of the Bowl Associates told the crowd that Green, through her cooking classes and work with other local organizations as an auctioneer of gifts, etc., has raised more than $1 million for local charities. 

Guests attending the class received a book with recipes for all of the food served, the names of those who supported the class through time, money, donations, printing, gifts and time. 

Patron's Tables sported flower pots filled with garden seeds, bread, wine openers, oranges and more. Other tables had centerpieces of wine racks with wine included which were part of an opportunity drawing. 

Three table settings featuring outdoor decor and tableware were also offered through opportunity drawings. 

Four hours after it began, the evening ended with full and happy guests leaving the dining room. Some were heard to remark they would try some of the recipes the next week, they liked them so well. 

Committee members included Susan Abt and Lori Weck, chairmen of the evening' Mary Churchill, reservations; Lisa Marabella, opportunity drawings; Cheryl Youngwerth, patron tables, Myra Patterson, centerpieces; Sandy Wallace, treasurer; Diane Emerson, decorations; Valerie Peister, kitchen supervisor; and Susan Goe, staging supervisor. 

Tea table sponsors included Callene Sorenson and Janell Van Uffelen, April Duge and Lucianna Pesavento. 

Prosellis sponsores were Al's Garden Art (Don and Cress Bracci); Baker's Drive Thru; Brisket's; Dough'Lectibles Bakery, The Eating Room, Gerrard's Market, Little Fisherman Seafoods, P & R Paper (the Maibergers); John and Myra Patterson, Redlands Chiropractic, Shakey's Pizza, Cheryl Youngwerth and Matt Gross. 

