Show 120, May 2, 2015: Mixologist Dan Minjares,
The Ranch Restaurant, Anaheim

Daniel Minjares, a senior restaurant manager at The
Ranch Restaurant & Saloon in Anaheim, has recently
assumed an additional role as mixologist for the
GHENE

Minjares, a Southern Califorenia native, and a 33

r restaurant veteran was the beverage manager at
1City Restaurant at the Seattle Space Needle in
attle prior to joining The Ranch team three years
go. Gurrently, he is combining the unique offerings
f the restaurant’s heirloom vegetable farm in creating farm-to-glass cocktails, complimenting the
gstaurants’ seasonally driven menu.

he Edwards Ranch Estates heirloom vegetable farm is located on Ranch Owner, Andrew Edwards's private e
nd is where a portion of the produce is grown that supplies the restaurant’s menu. The farm supports Execut
Chef Michael Rossi’s vision of a seasonally driven menu and provides Rossi the creative freedom and flexibili
to design menus and dishes around the seasons. Initially intended for restaurant menu development, the farm
will now support a seasonally driven beverage menu.

= Rossi and Minjares are currently working together on plans for the upcoming season. “Having the ability to ~
blend the flavors from fruits, herbs, peppers and heirloom vegetables grown on our own farm, creating our own
unique flavors for cocktails, it just doesn't get any better,” said Minjares. Currently Minjares is also barrel aging
and crafting his own bitters and aromatics for the new Spring cocktail menu.

Expect The Ranch's incredible heirloom tomato garden to be the base for The Ranch’s house-prepared Bloody
Mary Mix. You can’t get any fresher than that.



