
Georgeanne Brennan

Tele: 530-795-3043
Fax: 530-795-4190

email: gbrennan@yolo.com
www.georgeannebrennan.com

Education
M. A. History, University of California, San Diego, 1971

B.A. History and English, San Diego State University, 1966

Attended University of Aix-Provence, 1963

Languages

French: Fluent speaker; moderate reader and writer 

English: Native language

German: Familiarity

Italian: Familiarity
Current Consulting Contracts
Yolo County Department of Agriculture, Yolo County Agricultural Marketing Initiative, Evans & Brennan, LLC

Davis Farmers’ Market Foundation, Farm to School Project, Evans & Brennan, LLC

Publications

Books
A Pig in Provence, Harcourt, 2008 (paperback)

A Pig in Provence, Chronicle Books, 2007

Holiday Entertaining, Williams-Sonoma, Oxmoor Press, 2007

Dr. Seuss Green Eggs and Ham Cookbook, Random House, fall 2006

Starters, the New Healthy Kitchen, Williams-Sonoma, Free Press, 2006

Main Courses, the New Healthy Kitchen, Williams-Sonoma, Free Press, 2006

Great Greens, Chronicle Books, 2003

Olives, Anchovies, and Capers, Chronicle Books, 2001

Salads, Time-Life, Williams-Sonoma, 2001

The Mediterranean Herb Book, Chronicle Books, 2000

Savoring France, Time-Life, Williams-Sonoma, 1999

Cooking From the Farmers' Market, Williams-Sonoma, Time-Life 1999

Holiday Sweets, Smithmark, 1999

Holiday Fruits, Smithmark, 1999

Holiday Eggs, Smithmark, 1999

In the French Kitchen Garden: The Joys of a Potager, Chronicle Books, 1998

Holiday Pumpkins, Smithmark, 1998

Casual Outdoor Dining, Williams-Sonoma, Time Life, 1998

Backyard Bouquets, Chronicle Books, 1998

The Food and Flavors of Haute Provence, Chronicle Books, 1997 JAMES BEARD AWARD

Aperitif: Chronicle Books, 1997  JULIA CHILD AWARD

Goat Cheese, Chronicle books, 1997 (co-author, Ethel Brennan)

The Children's Kitchen Garden, Ten Speed Press, 1997

Down to Earth, Chronicle Books, 1996

Citrus, Chronicle Books, Chronicle Books, 1996 (co-author, Ethel Brennan)

Sun-Dried Tomatoes, Chronicle Books, !995 (co-author, Ethel Brennan)

The Vegetarian Table: France, Chronicle Books, 1995

Les Immortelles, Chronicle Books, 1995

Easy Roses, Chronicle Books, 1995

The Glass Pantry, Chronicle Books, 1994

Fragrant Flowers, Chronicle Books, 1994

Little Herb Gardens, Chronicle Books, 1993 (co-author, Mimi Luebberman)

Beautiful Bulbs, Chronicle Books, 1993 (co-author, Mimi Luebberman)

Potager, Chronicle Books, 1992

The New American Vegetable Cookbook, Aris Books, 1985 (co-author Glenn and Cronin)

Foreign Book Publications

French

Savoring France, Succes du Livre, 2001

Apéritif,  Flammarion, 1997

Potager, Flammarion, 1993

German                                                 

Savoring France, Christian Verlag, 2000

The Food and Flavors of Haute Provence, Christian Verlag,1999

Aperitif,  Christian Verlag, 1998

Potager, Hugendeubel, 1994

The Glass Pantry, Carlsen Verlag, 1997

Les Immortelles, ARS, 1996

Japanese

Les Immortelles, Parco, 1995

Little Herb Gardens, Parco, 1993

United Kingdom

Potager, Ebury Press, 1992

Little Herb Gardens, Boxtree 1993

Beautiful Bulbs, Boxtree 1993

Fragrant Flowers, Boxtree, 1995

Australia

Les Immortelles,  Hodder/Headline

Dutch, Finnish, Danish, Swedish

A Pig in Provence, 2008

Savoring France, various, 2000

Anchovies, Capers, and Olives, 2002

Forthcoming Books
Brunch Essentials, Williams-Sonoma, 2008
Periodicals 1991 to Present
Numerous features for national magazines including Metropolitan Home, Food & Wine, Bon Appetit, Garden Design, Fine Cooking, Eating Well, Organic Gardening, Country Gardens, Ladies Home Journal

Newspapers 1991 to Present

Feature writer for the San Francisco Chronicle, publishing 6 to 8 features per year, other newspapers including New York Times, Chicago Herald Tribune, San Jose Mercury News, Sacramento Bee, and The Oregonian. Monthly column for the Davis Enterprise, From the Ground Up (Formerly Culinary Crossroads), with Ann M. Evans
Agricultural and Garden Seed Experience

1990-Present: Commercial grower of herbs, vegetables, flowers, and fruits for wholesale markets
2008: Co-Produced The Big Tomato, Davis California, an event celebrating California Processing Tomatoes
2008: Developed salad recipes for California Walnut Board’s spring media campaign

2007: Developed Walnut Flavor Wheel for California Walnut Board’s spring media campaign

1986 to 1997: Product developer and fulfiller of seed and fresh herb related products for Williams-Sonoma, Inc., San Francisco, CA

1992-1994: Consultant to TKO Farms, Inc., Sausalito and Hollister, CA an organic specialty produce company.

1990-1992: Consultant to Vilmorin Seeds, Inc., France 

1988-1995: Product developer and fulfiller of seed related products for Smith & Hawken, Inc., Mill Valley, CA

1988: Consultant to Baja California based produce company, Baja Babies, La Paz, Mexico.

1988-1990: Consultant to Fresh Western Marketing on specialty crops and products

1989-1990: Partner in specialty produce business, Opal & Rose, Inc., Salinas, CA

1984-1990: Co-produced and wrote a bi-monthly and later weekly newsletter, The Fresh Start, for Fresh Western Marketing, Inc., Salinas, CA now owned by Albert Fisher.

1982-1991: Co-founded and co-owned Le Marche' Seeds, a mail-order and wholesale seed company that specialized in importing unusual varieties of vegetable seeds from Europe and Asia. Dixon, CA

1970-1972: Raised goats and pigs in France; made and sold goat cheese and feeder pigs

Teaching Experience

2000 to present: Georgeanne Brennan's Haute Provence Culinary Vacation Program, France

1998 to present: Guest instructor at  cooking schools throughout the United States

2007: Guest Chef/ Chefs’ Holidays, Yosemite, California

2003: Guest Chef/Chefs’ Holidays, Yosemite, California

2002: Guest Chef/Chef’s Holidays, Yosemite, California

2001: Guest Chef/Chef's Holidays, Yosemite, California

2002: Instructor, University of California, Davis: Writing Seminar

2001: Guest Chef/Instructor, Whistler School of Cooking, Whistler, B.C., Canada

1999: Guest Chef/Instructor La Combe Culinary School, France

1999: Guest Chef/Instructor Taste of Provence Culinary School, France

1999: Instructor, University of California, Berkeley: Writing Seminar

1998: Instructor, University of California, Davis: Writing Seminar 

1997: Guest Chef/Crystal Cruises World Cruise 

1983-Present: Numerous lectures, seminars, and classes on food, cooking, and gardening 

1982-1985: Secondary teacher, History, French, and English, Dixon High School, Dixon Unified School District, Dixon, California

1980-1982: Special education teacher, grades K-12, Point Hope School, Point Hope, Alaska, North Slope Borough.

1980-1981: Chairman of  School within a School (Declined), Vacaville High School
1978-1980: Team teacher in an alternative education program at Vacaville High School, School within a School

1975-1980: Secondary teacher, History and English, Vacaville High School.

1973-1975: Substitute teacher, Vacaville Unified School District, Vacaville, CA all grade levels, including special education.

1969-1970: Lecturer, San Joaquin Delta College, Stockton, CA European History

1967-1968: Teaching Assistant, University of California, San Diego, CA, Humanities, German History

Copywriting Experience:

2002: Text for SlowFood USA website for Ark products

1999: Farmfresh Produce, Webvan, www.webvan.com

1992-2000: Product development and copywriting, Williams-Sonoma, San Francisco, CA.

1993-1996: Product development, copywriting, Smith & Hawken, Mill Valley, CA

1992-1994: Catalog, retail, and wholesale packaging, sell sheets, brochures, point of purchase materials, TKO Farms, Inc., Sausalito and Hollister, CA

1990-1992: Press releases, information sheets, Vilmorin Seeds USA, Empire, CA

1988-1989: Retail product design and packaging for Opal & Rose, subsidiary of Fresh Western Marketing, Inc., Salinas, CA

1985-1989: Bi-weekly newsletter, 'The Fresh Start', for Fresh Western Marketing, 

Inc., Salinas, CA

1982-1991: Catalog, retail, and wholesale packaging, sell sheets, public relations, brochures for Le Marche' Seeds International, Dixon, CA

Selected Public Relations and Guest Activities
2008: Honored Guest, Authors on the Move, Sacramento, California

2008: Honored Guest, Berkeley Library Author’s Dinner

2008: Panelist, California Academy of the Arts, Oakland, Memoir Writers’ Week

2006: Culinary Research in Ireland, sponsored by the Irish Tourist Board

2005: IACP Cookbook Award Judge

2004: Guest speaker, California Walnut Board

2003: January: Guest participant in Boston Cooks! Culinary Festival, Boston

2001: February: Guest: California Cheese Board, Culinary Institute of America, Napa Valley 

2000: French Cooking Expert e-guide (www.Hungryminds.com)

2000: January:Conference Speaker on  Provence: Mediterranean Conference, Culinary Institute of America, Napa Valley

2000: February:Conference Speaker on Northern Mediterranen Cooking, American Center for Wine, Food, and the Arts, Napa Valley

2000: January:Guest Participant in Boston Cook! Culinary Festival, Boston

1999-2000: Spokesperson, California Tree Fruit Agreement

1999-April: Sponsored by German National Tourist Office, culinary research in Germany

1999: February: Guest of International Olive Oil Council, Tunisian Gastronomy, Tunisia

1999: January: Conference Speaker on Olives, American Center for Wine, Food, and The Arts, Napa Valley 

1999: January: Guest participant in Boston Cooks! Culinary Festival, Boston 

1998: November: Guest of International Olive Oil Council, Olive Harvest Tour, Spain

and Sicily

1998: September: Guest participant Historic Highlights of Germany press trip

1998: April: Guest participant California Cheese Board/CIA Greystone, 3 day seminar

1998: April: Guest, Home Cooking with Amy Coleman, PBS TV

1998: March: Guest lecturer, San Francisco Garden Show

1998: March: Guest, Bay Cafe, Bay TV, San Francisco, CA

1998: February: Guest lecturer, Pacific Northwest Garden Show

1998: February: Guest participant in Boston Cooks! Culinary Festival

1997: October: Guest of International Olive Oil Council, Provencal Gastronomy,    Provence

1997: October: Lecture and Demonstration of  Apéritifs at Campton Place for inaugural event for new aperitif menu; sponsored by Campton Place Restaurant, San Francisco 

1997: September: Demonstration and French Harvest Dinner at my home for 15 national food editors using canned foods, sponsored by Steel Packaging Council and Ketchum Public Relations, Pittsburgh 

1997: April: Guest participant, Oldways Preservation, International Symposium on the Mediterranean Diet, Crete

1997: March: Guest Food Expert, Crystal Cruises World Cruise, Singapore to Mombasa

Awards

2000: Versailles International Cookbook Award, Best Series, Savoring France

1998: Finalist, University of Missouri Food Journalism Award

1998 James Beard Award, Best International Cookbook 1997: The Food and Flavors of Haute Provence

1998 Julia Child Award,  Best Wine or Spirits Book 1997: Aperitif

1998 Food & Wine Magazine, one of Best 35 Cookbooks of 1997, Best of the Best, Food & Wine Books, 1998 (The Food and Flavors of Haute Provence was selected)

1996 Award of Excellence, Photography Annual, Book Series:

Les Immortelles

Art Directors: Georgeanne Brennan/Kathryn Kleinman; Photographer, Kathryn Kleinman; Designer: Jacqueline Jones

1994 Gold Medal in Packaging, 1994 San Francisco Design Show 

Seed Packet Line

Designer: Sandra McHenry; Copywriter: Georgeanne Brennan

1994 Finalist, James Beard Award, Glass Pantry, Chronicle Books, San Francisco

1992 Finalist, James Beard Award, Potager, Chronicle Books, San Francisco

1978: Teacher of the Year, Solano Country, California

1968-1969: University of California Regent's Graduate Fellowship

Professional Memberships

Les Dames d’Escoffier, Board Member, San Francisco Chapter
International Association of Culinary Professionals

Slow Food International (Ark selection committee member, member of international jury) 

Co-leader, SlowFoodYolo Convivium

