Palace Café & Catering set the stage for the

“Beyond Type 1 Founders Dinner” saluting co-founders
philanthropist Sarah Lucas, venture eapitalist

Juliet de Baubigny, musician Nick Jonas, and celebrity
chef Sam Talbot.
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Palace Cafet 8 Catering owner Donna Eaton has spent her career
bringing good food and good people together over memorable
meals. She has built her Sunmvale-based catering and events firm
with a commitrent to quality and excellence, and it shows, Her
Exeoutive Chef Anton Vokel contimeally pushes the envelope cre-
ating mouthwatering dishes for practically any occasion. Dunng
any given week, the Palace teamn is out and about in the Bay Area
putting on spectacular weddings, corporate events, and fundrais-
ers. But some of the events that Eaton and Volel hold closest to
their hearts are the intimate dinner parties they put together where
the key founders and committee members of nonprofits gather to
brainstorm and celebrate, “Whether it's a kick-off party or after-
the-event celebration, those intimate dinners and lunches are
alwave exciting,” relates Eaton. “That’s where the real groundwork
takes place for taldng the charity to the nest level ™

The dinner party photographed here served as a celebration of
the founding of an exciting new nonprofit with the goal of finding
a oure for Type 1 Diabetes. Beyond Type 1 was formed by Silicon
Valley philanthropist Sarah Lucas (whose
davghter was diagnosed with Type 1 at

BEYOND TYPE 1 age seven) and venture capitalist Julict
FOUNDERS DINNER deBaubigmy (whose son was disgnosed at

age five) in concert with musician Nick
Balsamic Roasted Grape Jomeas and celebrity chet Sam Talbat (both
Crostini with Point Reyes Blen af whom were diagnosed at age 12). This
Cheese & Toasted Pine Nuts powerful foursome joined together with
Spiced Antumn Squash Scup the goal of bringing a new level of respect,
Kale & Bulgur Salad with understanding, and support for those -
et T el Iy ol ing with Type 1 diabetes and by high-
Tuscan Braised Ossobuco with lLighting those fighting this disease every
Fappardelle and Rosemary day and wordng toward ensuring a core 15
Lemon Gremolata o it v

Pumpkin Bread Pudding with Tio make the intimate event exira spe-
Zalted Caramel cial, Palace Café B2 Caterings Chef Viokel

looked to the bounty of fall harvest ingre-
dients at hand, wilizng end-of-summer
tomatoes as well as fall squash, kale, and other cool weather
tavorites, like pomegranate, to enhance not only the flavors of the
fall rnenu, but also to bring in rdch colors and testures. Balancing
clean, sustainable ingredients with the desire for comforting =
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rerdaid?

Palace Café & Catering’s Donna Eaton and Ghef Anton Volel with
Beyond Type 1 Founder Sarah Lucas.

toocs, Chet Vokel introduced a vibrant squash soup at the start,
tolloered by a modern pomegranate and bulgur salad with kale.
Far the entree, 2 braised and tender Ossobuco, anchored by pap-
perdelle pasta, provided a substantial course to linger over and
enjoy with a hearty glass of red wine. With the welcome retum of
purripkin, it seemed appropriate to finish with a sindully deliciouns
salted caramel pumpldn bread pudding. Cheers to that! «

NOTE: Yes, people living with Type 1 diabeles can enjoy dessert and a side
range of deliciows, healthy food with ene added step: ey mest aecounl
Jor fee carls in each bite they enjoy and injecl or fnfuse insalin eccord-
irigty, Decowse Deir paencreas cen no Beoger do thal job. To thal end, Chef
Tokel seroed o sweel desserl wmith 48 grams of carbohpd rales and topgred
off the celelwalion with a Champogne toast (3 grams of cerbohydrafes).

Palace Café el
&': {]atering’ﬂ 1 tcinnarmon

~  a allspie
[":plced Autumn | ::‘:::”’

Squash Sﬂup b mutoaeg

INGEEDIENTS: METHOD:

44 O Extra Virgin Olive il Heat Extra Virgin Olive Oil ina

1 large vellow anion, diced small medinm stockpot. Add enion and

2 medium butlernut sguashes saubé until solt and translucent
split and seeded then roasted taboul 8-10 minubes). Add squash,
until soft and skin removed brown sugar, spice mix, and stock
{aboul 30 min g 950 deprees) and bring Lo a simmer (about 10

2T brown sugar 15 minutes). Use blender or an

1T sprice mix® jzee ingredients above) immersion blender Lo puree. Season

3 Cvegetable or chicken stock wikh salt and pepper and serve.

Hall and pepper Lo Laste Opliaral: garnish with a dollop of

44 O Créme Fraiche for garnish creme fraiche. Berves b
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