
“Cooking With Dorothy McNett” television show has 
been in production since 2002 with broadcast coverage 
throughout the Central Coast of California on CBS and Comcast. 
Direction and Executive Production by Dorothy McNett.

The “Cooking With Dorothy McNett” shows are taped before a live 
audience in the Dorothy’s McNett’s Place, Inc.television studio.

In 2003, the local Nielsen Ratings for the program were high across 
the board and the predominant viewing demographic was in the 
30-50 age range.

Fan Mail...
“I have watched your TV programs in 
rapture.  I am delighted in the way you are 
able to reach the beginner, intermediate, and 
advanced cooks with recipes, style, content, 
and method, combined with the latest 
innovations in equipment and materials, 
reach their potential as home chefs.” 
—Henry Eisemann, Author/Publisher/Lecturer

“Dorothy’s practical approach to food preparation is refreshing and she’s not afraid to make a 
mistake—she simply views this as an opportunity to demonstrate how the home cook would recover 
and go on to serve yet another delightful dish.” —Merridy Howell

“Dorothy McNett is a born teacher and a true professional.  She is fun, entertaining, energetic, and 
personable. I have enjoyed observing her growth from her tiny shop to the grand store she owns 
now, and from weekly cooking classes in her store to becoming a local TV personality. Thanks for the 
wonderful gift of cooking she has given to me and to others.” —Billie McKenzie, Teacher

Watch us... And as Dorothy says, “food and fun for family and friends in case you own a kitchen instead of a restaurant.”

Cooking with Dorothy McNett

THE PINNACLE

Dorothy McNett’s Place

Best Cookware Store

OK. Dorothy McNett is now officially a cooking goddess. The 

mixer maven, queen of the cookie cutters, knave of the knives, 

emperor of the…ok, you get it, is the winner in the cookware 

category in both counties (San Benito, Santa Clara). Again.

And the top overall vote-getter in all categories.

Local wines, turkey lifters, Peggy Karr plates, barbeque branding 

irons, candy molds, Riedel glassware and hundreds of little 

cooking gadgets we can’t identify.

French brie in Hollister? That’s what makes it worth the drive. 


