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Explore Denver’s Food History in New Book 
 

Denver Food: A Culinary Evolution is the newest addition to the 
American Palate series, published by The History Press. The book is 
written by author Simone FM Spinner and is set to release on 
August 27, 2018. 
 
Allured by the gold rush, waves of German, Japanese, Chinese and 
Italian immigrants brought their culinary proclivities to the 
American West. The early sophistication of saloons followed, and 
Denver’s gastronomic landscape experienced a tremendous 
culinary evolution spanning sixteen decades.  
 
Dating back to the late 1800s, My Brother’s Bar doesn’t have a 
sign and doesn’t need one, serving up history along with delicious 
hamburgers. Established in 1985, nonprofit Denver Urban 
Gardens operates more than 155 community gardens across the 
metropolitan region. Ahead of the curve, Chef Ryan Leinonen set 
the city on fire with the New Nordic trend more than a decade 
ago when he opened Trillium Restaurant.  
 
With these stories and more, author Simone FM Spinner follows 
the journey from dreams of gold to fine dining, and Denver has 
never been more delicious. 
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When: Thursday, September 6, 7 - 9 pm 

Where: BookBar 

4280 Tennyson Street, Denver, CO 

--------------------------------------------------------------------------------------------  

When: Friday, September 7, 7 pm 

Where: Tattered Cover at Aspen Grove 

7301 South Santa Fe Drive, Littleton, CO 
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Simone FM Spinner earned her master of humanities exploring 

the aesthetics of wine at the University of Colorado, Denver. She also 
created and earned the first degree in the study and business of wine 
for Metropolitan State University of Denver. She holds sommelier 
credentials from Wine & Spirits Education Trust, Court of Master 
Sommeliers, Spanish Wine Academy and the Society of Wine Educators. 
She is earning her PhD in cultural studies, studying the effects of climate 
change on global wine culture and the wine industry from Lisbon 
Consortium. Simone owns Wine Rocks & Chasing Grapes, LLC., focused 
on wine-related consulting, writing, education, seminars, and wine 
events.  
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What is so special about food in Denver? 
 
Denver Food is special because of the heart and soul of its chefs and culinary teams. From the earliest 
days in the late 1800’s to the current culinary explosion happening in the last few years, Denver chefs 
and restaurateurs had passion and a propensity for taking risks.  Many came to Denver looking for 
fresh opportunities and a clean slate devoid of a clear signature style of cuisine. These innovative 
individuals were able to grow professionally in artistic ways that have left a mark on Denver and its 
cuisine. The beauty of Denver Food is that it is diverse, daring, and rooted in the slow food and 
seasonal cuisine movements. Denver chefs will sacrifice price and position in favor of best practices 
and using the most incredible, freshest ingredients that are available. The most popular Denver chefs 
now are inspiring home cooks toward these same practices, evidenced by the rise of urban farming 
across the Denver Metropolitan region. 
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What was the most interesting or surprising thing you found out when writing this book? 
 
The most interesting thing about the Denver culinary scene is its familial and collaborative nature. 
There is a family tree of Denver food firmly rooted in the QVORVM and the Normandy owned by the 
legendary Pierre Wolfe with branches that extend all over the city. The greats, including The 
Master’s, Noel Cunningham, Goose Sorensen, Blair Taylor, Frank Bonanno, and the newer generation: 
Justin Brunson, Ryan Leinonen, Alex Seidel, Ryan Fletter, Aaron Forman, and so many other 
instrumental players in the success of the current scene, all walked the halls of those great kitchens. 
These chefs are making an indelible mark on the Denver culinary scene and moving the perception 
from that of a small-time cow town to that of a national major player. Even as many Denver chefs 
receive national and even international press and recognition on Food Network competitions or with 
the James Beard Awards and Foundation, they are still actively involved cultivating others in the 
Denver Food family. 
 

What are you doing in Portugal? 
 
I am in Portugal working on Ph.D. as a doctoral fellow at the Lisbon Consortium, a tri-institute 
academic network between the University of Copenhagen, the University of Giessen, and the Catholic 
University of Portugal. My specific research is an exploration of the effects of climate change on the 
global wine industry and how these changes are not just affecting the wines, economics, politics, 
geography, and commerce, but are also affecting ancient and established traditions, heritage, and 
culture. My research pulls from science, philosophy, economics, and culture studies to analyze past, 
current, and forecast potential future scenarios.  Centuries-old wine traditions and practices are likely 
to be lost over the next few decades as regions shift, modify, and attempt to adapt to the changes 
climate volatility is bringing. 
 

What are you writing now? 
 
Aside from my academic work, I am writing a memoir about the joys and challenges of letting go of 
my Denver life, my career, and my safety net, to move to Lisbon, Portugal with my two dogs to 
pursue my doctoral degree. The book is called Lessons from the Lisbon Coast and follows my journey 
dealing with the ins and outs of Portuguese social life, cuisine, wine, bureaucracy, holidays, language 
lessons, and my academic adventures in Portugal, Denmark, Germany, France, and Italy.  

420 Wando Park Blvd, Mount Pleasant, SC 29464 ∙ Ph: +1 843.853.2070  ∙  Fax: +1 843.853.0044  ∙  www.arcadiapublishing.com  |  www.historypress.net 
ARCADIA PUBLISHING & THE HISTORY PRESS ∙   PUBLISHERS OF LOCAL AND REGIONAL HISTORY BOOKS 

An Interview with the Author  


