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Special Event: Virtual Cooking Class 
Tuesday, September 1, 2020 

Via Zoom 

Minutes 

Patti Jamgotchian and Colleen Stroyke, Fifth Vice Presidents, Programs, planned and facilitated 
this special event. Ian Chestnut, T&GUSC webmaster, managed the technology.  

At 12:45 p.m., Patti welcomed everyone to today’s class, held exclusively for Town and Gown of 
USC members. Over 200 members registered; about 190 people, including 38 Town and Gown 
scholars, tuned in. The recorded event will be posted on the Town and Gown website. 

Patti introduced today’s guest chef, Dana Slatkin, founder and owner of the Violet Los Angeles 
Bistro and Cooking School. Website: violetla.com and Instagram: @thevioletla  

Patti quoted Dana as saying that when families gather at the table, especially in this time of 
COVID-19, it brings “peace to the household.” Dana is a graduate of Cal Berkeley and the 
Culinary Institute of America. She trained in France and eventually became General Manager at 
Los Angeles’ L’Orangerie restaurant. She is an author, blogger, cooking class instructor, classical 
pianist, mom, and a crossword aficionado. Her first cookbook, Summertime Anytime: Recipes 
from Shutters on the Beach, was published in 2008. Dana’s other claim to fame: she and 
T&GUSC President Hilary Crahan were high school classmates.  

Dana opened Violet Los Angeles Bistro about one week before the COVID-19 shutdowns, a case 
of unfortunate timing, but she has persevered through her Zoom classes, the bistro’s outdoor 
cafe, and food deliveries. Violet Los Angeles is located at 1121 Glendon Ave., Los Angeles. 

Patti then turned over the event to Dana, who, via Zoom, met the attendees outside of her bistro. 
Dana gave a tour of the renovated brick building, erected in 1938. The bistro features violet 
marble in the bar, an intimate indoor eating space, an open kitchen, and a covered outdoor 
courtyard currently accommodating about 30 diners (down from the pre-COVID 50 diners). 

http://violetla.com


The upstairs floor, designed by Wendy Haworth Design Studio, has an old-world feel with a 
modern touch, combining “Paris” with “Westwood.” A small dining area currently provides 
candlelit dinners for four tables of patrons.  

The upstairs Cooking School, next to the dining area, features space for 25 students and a kitchen 
that is a showroom for the newest Viking appliances. There also is a small shop stocked with 
cooking ingredients and equipment. 

During the current COVID-19 shutdowns, Dana offers the encouragement to place “one foot in 
front of the other,” and to “learn something new.” The latter was a good lead-in to today’s 
cooking demonstration. Today’s menu was Violet Sumac-Roasted Organic Chicken with Sauce 
Provencale and Strawberry Crumble.  

During the demonstration, attendees either cooked or watched. Colleen Stroyke facilitated the 
Chat room, in which attendees could ask questions of Dana. Questions ranged from how she 
came to be a chef, to equipment recommendations, to techniques related to today’s 
demonstration. 

After the final step, everyone thanked Dana for her guidance and for helping them make 
tonight’s dinner. 

Hospitality Chairs Edie Etmekjian and Ayuko Siegel followed the demonstration with today’s 
raffle. The prize was a $500 American Express Gift Card and a Timree pillow. Barbara Orechoff 
was the happy winner. 

Town and Gown’s next event will be the General Meeting on Tuesday, October 6, on Zoom. 
Winston Crisp, Vice President for Student Affairs, is the scheduled guest speaker. Invitations are 
forthcoming. 

The gathering ended at 1:48 p.m. 

Respectfully Submitted, 

Patti Johnson  
Town and Gown of USC 
Secretary, 2020-2021


