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South Coast Gives Chefs of the Future a Chance 

FOR IMMEDIATE RELEASE

South Coast Winery Resort & Spa is a great place to relax and enjoy wonderful wine and quality food. But the largest resort in Temecula’s Wine Country also serves as an important training ground for chefs of the future.

For the past five months, Marisa Callaghan has literally been sharpening her culinary skills as an intern under the tutelage of Dan Saito, executive chef at the Vineyard Rose restaurant at South Coast.

Callaghan, a Lake Elsinore resident, needed the hands-on kitchen experience before heading to the Culinary Institute of America in New York to fulfill her life-long dream of becoming a chef and owning a restaurant. 

“If she can take a little bit of knowledge with her from what we do here at South Coast, that’s great,” said Saito,  “It’s very gratifying that we can give these aspiring young chefs a chance.”
|
Before she arrived at Vineyard Rose as a prep cook in January, Callaghan had plenty of experience writing and selling advertising for food industry publications such as Gourmet magazine.

“But when I joined South Coast it was first time that I worked in the kitchen,” she said. “I had a lot of experience dining out and working with chefs.”

Over the last five months Callaghan, 27, has learned a lot about food preparation, handling a knife and working in a high-stress commercial kitchen. 

“I probably learned something new every day,” she said.

Whether it was peeling potatoes, cutting fruit, making dessert platters or actually cooking food, Callaghan said working in the kitchen at Vineyard Rose with 42 other employees was a “valuable experience.”

Saito knows well the important roles of education and mentoring in helping to develop chefs of tomorrow. 

After a successful career in the international electronics business, Saito turned to the kitchen. 

His world class European Culinary Training from La Serre Culinary Academy in Paris includes an internship and apprenticeship at the world-renown Maxim’s of Paris. Over the years, he sharpened his skills under the guidance of Wolfgang Puck of Spagos of Hollywood, Jerimiah Towers of Stars Restaurant in San Francisco (father of Pacific Rim Food) and Julian Serrano of Masa’s of San Francisco, who currently is chef of Bellagio’s world famous Picasso 

Restaurant.  Chef Dan also was the head chef at Manele Bay, which has one of the best restaurants in the world, according to Wine Spectator magazine and Conde Nast.  

His overall mission at South Coast is simple: provide a unique and fun dining experience that includes world-class cuisine.

The menu at South Coast includes dishes that incorporate “Euro-Pacific flavors with a Midwestern twist.”

His offerings utilize the fresh and most unique ingredients from around the Pacific Rim cooked in a European style. 


Saito’s philosophy is simple -- develop, create and present food with the best ingredients available at a reasonable price.

Vineyard Rose is the centerpiece of South Coast Winery Resort & Spa, a 38-acre destination property in the heart of Temecula’s Wine Country.
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