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Meet Chef Victor Scargle at Festival of Family Farms

Chef Victor Scargle has agreed to join Merced Chapter CWA for the Festival of Family Farms. Scargle, 33, is executive chef at Julia’s Kitchen 

(named for Julia Child), the white-tablecloth restaurant at Copia: the American Center for Food, Wine and the Arts, a nonprofit institution in Napa, 

and the 3.5-acre organic garden is an integral feature of the center. 

Copia, which opened in November 2001, is the culmination of an effort launched in 1988 by legendary Napa Valley winemaker Robert Mondavi and other leaders in the wine community. They envisioned an educational center that would celebrate and promote the region’s culinary heritage. Copia, which is built on 12 acres donated by Mondavi and has partnerships with other institutions including the University of California and Cornell, fulfills that mission by offering visitors a variety of ways to explore “the fascinating cultural intersections of wine, food and the arts.” 

There are wine-tasting classes, cooking classes, concerts on an outdoor terrace, art exhibits, tours of the garden and shopping in the gift shop. The center, which has artist-in-residence programs for poets, dancers, filmmakers, scientists, winemakers and chefs, also houses a collection of rare food and wine books. 

Scargle has to meet lofty expectations. That would be inevitable for anyone who presumed to cook in a restaurant named for the late, great Julia Child. The namesake for Scargle’s restaurant is this nation’s high priestess of food and wine. 

The restaurant attracts both discriminating locals and wine-and-food tourists from around the world. Typically, the guest will spend a whole day at Copia, participating in a wine tasting, watching a cooking demonstration, and staying for dinner at Julia’s Kitchen. 

Scargle didn’t set out to become a chef. He was headed for a business degree at the University of California at Santa Barbara, but one semester, he landed in an advanced accounting class that bored him silly. He had worked around restaurants since he was in his early teens, and found he was missing the commotion 

and camaraderie of the kitchen. “You’re not saving lives, but you’re creating an experience that gives people an escape from the daily grind,” he says. “The joy of the job comes from seeing people happy.” 

He dropped out of college to work at Fess Parker’s Resort in Santa Barbara, then went on to a variety of restaurants in New York and Florida, including Tribeca Grill, a hip hangout for Manhattan celebrities. He returned to California to cook at San Francisco’s highly regarded Aqua, then assisted in the opening of Aqua, Las Vegas. He’s also worked at Burlingame, California’s Pisces and as executive chef for San Francisco’s Jardiniere. 

The Festival of Family Farms will be held on Sunday, September 24, at Gallo’s Paisano Park in Livingston.

Tickets are $50 and can be purchased online at www.mercedcwa.com or by contacting the Merced County Farm Bureau at 209-723-3001.  All proceeds benefit Merced CWA’s educational programs and scholarship fund.
The Merced Chapter of California Women for Agriculture is over 350 farmer, agribusiness and concerned consumer volunteer members dedicated to promoting the benefits of California agriculture through education, legislation and public relations.  The statewide organization is the largest, all volunteer agriculture organization.
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