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‘The Basha Family...==

.. meant growing up around food. Our family culture revolved around the dinner table. My grand-
mother, Najeeby Basha, was the family matriarch and was the best in the west when it came to
cooking. She cooked with love and enjoyed nothing more than feeding her family and friends. Asa
young child, I remember “Granny Jeeby” sitting at the table, cutting and slicing all her ingredients by
hand. When it came to measurements, it was a handful of this, or a pinch of that. And the food she
prepared was absolutely spectacular. Today, my greatest joy is in the kitchen, preparing Basha family ——
recipes for my wife, three daughters and son. I love to cook, but most of all I love watching my family &

and friends enjoy the fruits of my labor as I carry on the legacy of Granny Jeeby.
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Wine Pairing:

Cambria
Pinot Noir

Bashas' Sommelier
This Pinot Noir offers dark ripe Bing
cherry, raspberry and strawberry flavors

that open into an underlying earthiness.

A round mid-palate leads to vanilla and
cinnamon spice on the silky finish.

Cambria - Julia's Vineyard
Pinot Noir, 750 ml bottle.




