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PLEASE JOIN US FOR A GOURMET
EVENING WITH DACOR

Gourmet and Dacor invite you and a guest to enjoy incredible hors d'oeuvres and wines, preview
Dacor's newest appliances, and attend a live cooking demonstration by Hands on Gourmet Executive
Chef Stephen Gibbs.

THURSDAY, OCTOBER 27, 2005
6:30—8:30 P.M.

Dacor San Francisco Showroom
871 Dubuque Avenue
South San Francisco, California

The first 25 guests to RSVP will receive a complimentary copy of Gourmet's all-new The Gourmet
Cookbook.*

Space is limited! Kindly RSVP to 1.866.229.0725 by October 24, 2005

For further information, please call 1.650.624.8283
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For directi , please click here.

*You must attend the showroom in person to receive the complimentary cookbook. One book per
RSVP please.

San Francisco Chef Stephen Gibbs is the founder of Hands On
Gourmet. His career has included work at such acclaimed
restaurants as Wolfgang Puck's Postrio, Roland Passot's La Folie,
and Jeremiah Tower's Stars restaurant. Educated at the California
Culinary Academy, he has also served as chef at the San Francisco
Opera House. In 2000, he created the dining concept and menus for
Virgin Atlantic Airline's Upper Class Lounges across the USA.

The life of the kitchen®

The New Millennia, Epicure, and Preference Wall Ovens feature striking new styling appointments 36-
percent larger usable oven cell capacity, glass enclosed (recessed) heating elements for easier clean
up, larger oven windows and the patented menu-driven Discovery Controller.

The new wall ovens are also a designer's dream as they are available in many unique styles, bearing
trademark handles, sleek lines. They also come in exclusive colors, such as Anthracite Gray,
Titanium Silver, Sterling Gray, Black, Blue Water and Slate Green, with a choice of stylish trim colors,
as well.

The new, simple-to-use, interactive Discovery Controller is a fully featured control panel that not only
calculates the time, temperature and cooking mode for many foods, it also comes pre-programmed
with 97 different recipes and can store an additional 100 recipe settings for perfect results every time.
This unique controller is a new convenience-inspired feature pioneered by DACOR that controls
temperature and settings with far greater precision and efficiency than ever before. In addition, the
new Discovery Controller can also be set to one of 1,000 different colors complementing any
kitchen's décor.
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