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A Deliciously Healthy New Year!  
 

Marilyn Harris  
2 

Thursday  Jan. 12 6:30-9 pm $65 
 

Marilyn Harris  has been with us as an 

instructor from the very beginning.  We 
always try to start the new term off with 
one of her classes ï so here we are, at the 
beginning of the New Year when everyone 
is thinking healthy and light.  You usually 
forego flavor in some of those other 
recipes, but not with Marilyn.  She will 
disprove the myth that healthful meals 

must be bland and boring.  She is the queen of radio cooking shows 
with her Saturday Cooking with Marilyn  show on 55KRC (1 to 

4pm, you donôt want to miss the fun), where she talks food, recipes, 
trips and takes questions regarding all the above.  She has been 
teaching cooking for many years and every class with her is an 
education.  And of course, there is the opportunity to taste some 
great food. 
 

Tonight, Marilynôs focus is on creating light and refreshing dishes 
that donôt sacrifice flavor.  Using herbs and spices like no one else, 
she produces incredible flavor profiles that are second to none.  Her 
classes sell out fast ï donôt hesitate on this one. 
 

Easy Consommé w ith Avocado and Lemon  
Mushrooms in Red Wine on Whole Wheat Pita Triangles  
Baked Savory Salmon  
Sautéed Dilled Cucumbers  
Herbed New Potatoes in White Wine  
Light and Lovely Almond Cheesecake  
 

 

 
 
 
 
 

 

Alfioôs and Ch® 
 

Alfio Gulisano  
 

Wednesday Jan . 18 6:30-9 pm $50 
 

Many of you know Alfioôs as the 
Italian/Argentinian fusion restaurant in Hyde 
Park.  Some of you may know of his other 
restaurant, Ché in OTR.  In Argentina, Italian 
and Latin food go together seamlessly, 
reflecting the tastes of two of the biggest 
immigrant groups in the country.  That fusion 
has been replicated at Alfio's Buon Cibo in 
Hyde Park Square, where Argentina native 

Alfio Gulisano and partner Scott Lambert serve both wild mushroom 
ravioli and ribeye with chimichurri. 
 

And, in their new restaurant Ché, they offer that combination of 
cuisine again, in a more casual form.  Ché serves pizza and 
empanadas, the savory turnovers native to Spain and popular all 
over Latin America.  It is now also home of Cincinnatiôs hottest new 
brunch menus, featuring 10 new items. 
 

Tonight, Alfio will create a few things from each of his restaurants, 
food that has won many an award from óTaste oféò events 
throughout the city. 
 

Warm Gorgonzola, Honey and Pecan Cake  
Argentine Chili  
Salmon and Crab Ravioli with Saffron Cognac Lobster Sauce  
Argentine Caramel and Chocolate Alfajores  

 

The Fundamentals of Cooking  
 

Steve Hellmich with Anita Contra  
 

4 Week Series  

 

$315/Series  

 

Limited Seating  
 

Mondays: Jan 16, 23, 30 & Feb 6  6:00-9:00 pm 
 

Our Fundamentals of Cooking  series 

will focus on the basic skills that 
beginning and even intermediate home 
cooks need to know to enhance their 
proficiencies in the kitchen. 
 

Returning to teach this fundamentals 
series is Chef Steve Hellmich, 
chocolatier and pastry chef for 
Graeterôs Ice Cream .  Steve will 

explain and focus on the techniques and skills that you need to 
become a creative cook, not just one who follows recipes.  Joining 
him will be Anita Contra, whose background is in healthy cooking.  
By focusing on the basic skills and techniques, you will learn how 
real creativity and cooking is born ï it is also the cornerstone on 
which every culinary student is taught.  Each week will have a 
hands-on element where knife skills will be first and foremost along 
with learning the basic skills of: breading, searing, browning, and 
folding. They will include making a roux and pan sauce, pie dough, 
roasting, steaming, stir frying and deglazing. 
 

The menus chosen for the series are for popular dishes that you 
can confidently serve to family and guests, and can be the 
foundation of your own culinary repertoire.  With Steve and Anitaôs 
guidance and your willingness to learn, youôll be confident and 
capable in your own kitchen! 
 

Week 1  January 16   6:00-9:00 pm 

(Knife Skills 101)  

Simple, yet elegant Fruit and Cheese Tray  
Roasted Pork Loin (Brined) and Sautéed Pork Tenderloin 
     with Apple Cider Cream Sauce 
Roasted Sweet and New Potatoes 
White Chocolate Mousse with Strawberry Sauce (with  
     multiple restaurant style presentations)  

 
Week 2:   January 23   6:00-9:00 pm  

Cream of Four Onion Soup with Scallion Butter 
Sesame Crusted Chicken and Salmon with Ginger Soy Sauce 
Toasted Orzo 
Stir Fried Vegetables 
Flourless Chocolate Cake  

 
Week 3  January 30   6:00-9:00 pm  

Salad 101 (Salad for all Seasons-served with Crispy 
     Parmesan-Crusted Chicken Breast) 
Beef Stroganoff or Beef Stew or Pot Roast 
Apple Pecan Tart and Tartlet, Caramel Sauce and Graeter's  
     Ice Cream 

 
Week 4:   February 6  6:00-9:00 pm 

This week will focus on particular  skills and/or techniques 
that are of specific interest to the students , which m ay 
include:  

Seafood Baked in Parchment, Pan Sauces, Pasta Entrees, 
Heart-Healthy Simple Meals, Risotto, Shrimp and Grits (or Grit 
Pancakes), Chicken Stock, Eggs: Poached, Omelet, Hollandaise, 
Cooking Beef Tenderloin, Roasting and Sautéing, and more! 
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Vegetable - Centered Side Dishes  
 

Ilene Ross  
 

Thursday  Jan 19  6:30-9 pm $45 
 

Say good-bye to those boring veggies ï with 
a few easy vegetable side dishes. In fact, you 
may want to skip the entree and make a meal 
out of these instead!  With winter vegetables 
fresh in season, now is the perfect time to 
reconfigure your cooking skills and take a 
different approach with your veggies.  
Tonight, Ilene will show us some new twists 
on some classic vegetables, all with new 

flavor profiles ï I know Iôm always looking for different things to do 
with cauliflower.   
 

 

Tonight, Ilene Ross , who is the senior dining writer at CityBeat and 
as well as a trained chef, will show us all that you wonôt run short of 
side dishes this year. 
 

Squash and Sage Risotto  
Roasted Cauliflower with Cumin, Coriander, and Almonds  
Braised Red Cabbage with Bacon, Apple, and  
     Balsamic Vinegar  
Creamy Broccoli Casserole  
 

 

All about Coffee  
 

Boston Stoker and J Stanton  
 

New Instructor  
 

Saturday Jan . 21  1-3:30 pm  $25 
 

The earliest credible evidence of coffee 
drinking appears in the middle of the 15th 
century in Yemen.  From there it spread 
through-out the world and with it, many 
growers, roasters and purveyors of 
coffee have spread as well.   
 

Since 1973, Boston Stoker has become 
Daytonôs premiere coffee brand, with a 
full production schedule and a varied 

slate of fine coffees that are all carefully selected.  They roast more 
than 150,000 pounds of coffee annually, right in Dayton, Ohio.  Their 
roasters take care to roast each varietal to its peak flavor, in small 
batches, and their daily roasting ensures the freshest product 
possible. 
 

We have proudly sold Boston Stoker coffees in our stores since our 
beginning in 1992.  We are pleased to have J Stanton here to teach 
us everything he knows about coffee. 

More importantly, J will show you how to make great coffee at home.  
There are many factors that go into a great cup of coffee so he will 
have some suggestions on how to get the best from your beans. 
If you like coffee, you donôt want to miss this class! 

Roast ing  
Brewing methods ï how they affect coffee flavor  
The difference between Arabica and Robusta coffee  
How the different grind affects flavor  
And a few words  on blended drinks  

 
 

 

{ŀǾŜ ǿƛǘƘ /ƻƻƪǎΩ²ŀǊŜǎ /ƻŦŦŜŜ ϧ ¢Ŝŀ /ƭǳōǎ 
 

/ƻƻƪǎΩ²ŀǊŜǎ /ƻŦŦŜŜ /ƭǳō helps you enjoy great coffee and save 
money too! /ƻƻƪǎΩ²ŀǊŜǎ /ƻŦŦŜŜ ŎƻƳŜǎ ƛƴ Ƴŀƴȅ ŘƛŦŦŜǊŜƴǘ ǘȅǇŜǎΣ ƭƛƎƘǘΣ 
city, and dark roasts.  Our flavored coffees are made with Columbian 
Supremo Beans for the highest quality.  Our roaster (Boston Stoker) 
is highly regarded in the industry and roasts in small batches at the 
time we order, for maximum freshness, aroma, and flavor. 
 

/ƻƻƪǎΩ²ŀǊŜǎ ¢Ŝŀ /ƭǳō (for all our tea lovers) works the same way as 
our coffee club, too.  When you purchase 11 full-size tins of the 
Republic of Tea, your 12th ƻƴŜ ƛǎ ŦǊŜŜΦ  /ƻƻƪǎΩ²ŀǊŜǎ ŎŀǊǊƛŜǎ Ƴŀƴȅ 
different teas in Black, Green, Red, White and Herb. 
 

 

Classic Dishes from The Rookwood  
 

James Gadd and Andrew Huska  
 

Tuesday Jan 24   6:30-9 pm $50 
 

Originally home to the world-
famous Rookwood Pottery 
Company, Rookwood Pottery 
was the first American ceramics 
company to gain recognition for 
its artistry.  A Rookwood entry 
won a gold medal at the Paris 

Exposition Universelle in 1889, challenging the worldwide view of 
American ceramics.  Rookwood became the first female-owned 
manufacturing company in the United States and is still an incredible 
and viable brand today. 
 

The Rookwood  restaurant brings a fresh approach to the American 

bar and grill. From its scratch farm-to-table menu to drinks and 
conversation, the Rookwood is one of Cincinnatiôs hot spots. 
Executive Chef Jackson Rouse is the idea man behind the menus, 
but tonight we have the pleasure of having the behind the scenes 
chefs at The Rookwood, Jimi Gadd  and Andrew Huska .  
 

Tonight, they demonstrate a few of the classic dishes that have 
become signature items for the Rookwood.  
 

Winter Squash Soup with Madeira Wine  
and Curried Chickpeas  

Caramelized Brussels Sprouts with Double -Smoked Bacon, 
Marcona Almonds and Red Wine Vinegar  

Heirloom Be et Salad with Ricotta, Citrus Supreme, Mizuna 
and Fig -Infused Honey Aged Sherry Vinegar  

Braised Chicken Thighs with Sage and Winter Vegetables  
 
 

 

 

 

 
 

 
 

 
 

 

 

Sweet Petit e  Desserts  
 

Taren Kinebrew  
 

New Instructor  
 

Hands -On ï Limited Seating  
 

Tuesday Jan . 31 6:30-9 pm $45 
 

 

When she was serving in the Army National 
Guard for 7 years, who would have thought that 
Taren Kinebrew  would end up as a baker? 

After working as a programmer/analyst for IBM, she decided to use 
her skills as a businesswoman and her knowledge and talents as a 
3rd generation baker to form Sweet Petit Desserts in 2009.   
 

ñWhat I have created with desserts has started a trend for specialty 
dessert bars for all occasions.  By creating simple flavors and 
unique artistry, I encourage my customers to lose themselves 
completely in the sweet sensuality of it all.  What has inspired me is 
the joy and happiness that people feel when they enjoy the taste of 
any dessert that pleases the palate.  They are delicious and petite 
treats bursting with flavor.  Although you may not eat just one, they 
are prepared to fill that craving without over indulging.ò 
 

As we get closer to Valentineôs Day, many hearts turn to chocolate.  
And, why not?  In this hands-on class, Taren will work alongside you 
demonstrating some of her best-selling confections.  You can then 
take those skills and translate them into some remarkable hand-
made treats of your own ï for your favorite Valentine. 
 

Salted Chocolate Macaron with Raspberry Buttercream  
Double Chocolate Cake Pops Ro lled in Pretzel Topping  
     and Drizzled with Chocolate  
Brownies with Double Chocolate Chips and Sea Salt  
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          Mid - Winter Soups  
  

           Marilyn Harris  
 

Thursday Feb. 2   11:30 am-1:30 pm  $50 
 

Lunch and Learn  
 

Marilyn Harris  was the first cooking 

teacher in Cincinnati to offer mid-day 
classes which she called ñLunch and Learnò 
classes.  We are embracing that concept in 
this class on mid-winter soups. There is 
something about a flavorful and hearty soup 
that seems to take the chill out of the air.  
Add a nice sandwich or salad, and you have 

the makings of a terrific mid-winter meal. 
 

Tonight, Marilyn demonstrates a few of her favorite soups that are 
sure to become some of your favorites as well. 
 

Creamy Onion Soup with Julienne Vegetables  
White Bean Soup with Sausage and Red Peppers  
Hearty Vegetable Soup with Basil Meatballs  
Red Cabbage Soup  
 

 

 

Le Creuset  cookware has earned a special place in the lives 

and memories of cooks around the world. Just ask Marilyn!  

Come to CooksõWares for the best selection in town of Le 

Creuset Signature Cast Iron dutch ovens and braisers, as well 

as Stoneware bakers, casserol es and accessories!  
 
 

Itôs Maple Syrup Time! 
 

Dan Berger  
 

Tuesday Feb. 7  6:30-9 pm $55 
 

Dan Berger  has a long and colorful 

history with maple syrup.  Originally an 
attorney, Dan left his law career in May of 
2000 and branched out, into not only 
maple syrup but also organic farming, 
cooking and catering.  He keeps busy with 
corporate and personal events, but draws 
the line at weddings: ñToo much worry 
about detail, just like the law,ò he says.  

And, when he has a free weekend or two, youôll find him hanging 
around with a group of friends playing classic rock music.  You see, 
he is also a musician, ï a true Renaissance man.  
 

You know you have some maple syrup in the pantry.  Tonight, Dan 
puts together a great menu of dishes that can be enhanced with 
maple syrup.  And, knowing Dan, be prepared for a few surprises. 
 

Curried Maple Butternut Soup  
Roasted Pepper and Chickpea Salad  
Maple Roasted Root Vegetables  
Maple Glazed Pork Tenderloin  
Cinnamon Apple Pancakes with Maple Syrup  

 

Everything is Chocolate  
 

Ilene Ross  
 

Thursday February 9  6:30-9 pm $45 
 

Whether you dream of the perfect chocolate 
tart or fabulous chocolate brownies, this 
chocolate loverôs class will teach you the 
essential techniques needed to make such 
irresistible delicacies.  Just as the title 
promises, everything is chocolate (though a 

light meal will be served).   
 

Today, Ilene Ross , senior dining writer for 
CityBeat as well as a trained chef, will present 
some of her favorite chocolate desserts. A 

must for all the chocoholics out there. 
 

The Perfect Chocolate Tart  
Chocolate Semifreddo with Chile -Chocolate Sauce  
Chocolate Bread Pudding  
Turkish Coffee Brownies  
 

 

Thereôs a Chef in My Soup 
A Kidôs Class 

 

Kate Cole  
 

Saturday Feb. 11 11:30 am-1:30 pm $40 
 

Hands -On! Ages 10 -14 
 

Whatôs better than eating really good food?  
Making it!  Inspired by Emeril Lagasseôs 
cookbook, ñThereôs a Chef in My Soup,ò 
these recipes have been chosen and 
tested by Chef Emeril and by kids, too, so 
you know that they must be good - and 
good for you!  Cooking with family is a great 
way to have fun and make sure you stay 
safe.  Best of all, grown-ups can use these 
recipes, too.   
 

So, if you want to make delicious food and 
have a good time doing it, put on your apron, roll up your sleeves 

and join Kate Cole  as we follow Emeril into the kitchen. 
 

Yummy Wake -up Smoothies  
Best Basic Red Sauce  
1-2-3 Lasagna  
I Love Gaaaahlic Bread  
Real Vanilla Bean Ice Cream  
Big Chocolate Chip Cookies  
 
 

COOKSôWARES OFFERS A VARIET Y OF TOOLS FOR  
CHEFS OF ALL AGES ! 
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Cake Decorating -  Sugar Realm Style  
 

Ileana Saldivia  
 

Hands -On ï Limited Seating  
 

$70 each OR $180 for the Series of 3 Classes  

 
Sugar Realm  is a Cincinnati wedding cake and specialty cake design studio that specializes in 
creating one-of-a-kind cakes for all occasions.  Ileana Saldivia  is the owner and founder of Sugar 
Realm, winner of the Cincinnati Magazine Best in the City Upscale Wedding Cakes for 2015 .  

Each cake is custom-designed to reflect the client's vision and personal style; you can see one of 
her creations on the December 2015 cover of Cincinnati  magazine.  We are very fortunate to 

have Ileana teach a class to show you everything you need to know about cake decorating ï from 
an expert. One look at her website is enough to know she is a tremendous talent.  She does such 
beautiful work. 
 

During this series of 3 classes, Ileana will start with the basics and move towards creating unique 
and beautiful designs.  She will show you how to bake, assemble and decorate super-delicious 
cakes like a true pro.  In these hands-on classes, you will learn easy tips and techniques that will 
take your cakes from ordinary to extraordinary.  In each class, you will work on an individual 
project to take home. 

 

 

Part 1: Bake Like a Pro  
 

Hands -On ï Limited Seating  
 

Tuesday Feb. 14  11 am-2:30 pm   $70 
 

In this class, you will learn to bake delicious and easy cakes and 
buttercream s ideal for decorated cakes.  We will review techniques 
for torting, filling and icing cakes like a pro including tips on how to 
easily achieve perfectly smooth cakes. 
 

Hands -on Project: Tort, assemble and ice individual mini cake  
 

 

Part 2: Decorate Like a Pro:   
 

Icings, Textures and Colors  
 

Hands -On ï Limited Seating  
 

Tuesday Feb. 21  11 am-2:30 pm   $70 
 

This is where things become more exciting as 
you take the next step in cake decorating.  In 
this class under Ileanaôs direction and 
demonstration, you will learn about different 
mediums to ice and decorate delicious and 
awesome looking cakes. 
 

Hands -on Project: Ice and decorate with 
rolled chocolate  or fondant on individual 
cake. 
 

               Part 3: Decorate Like a Pro:  
 

Custom Molds and Sugar Flowers  
 

Hands -On ï Limited Seating  
 

 

Tuesday Feb. 28  11 am-2:30 pm   $70 

In this class, you will learn to create molds of favorite objects to 
replicate in sugar.  You will also learn to make basic and 
intermediate sugar flowers as well as learn about advanced real-
looking flowers.  We will 
review techniques for making 
basic fondant, gum paste and 
chocolate flowers to 
intermediate edible wafer 
paper creations.  We will 
conclude with a 
demonstration and 
introduction on how to create 
real-life stunning sugar flowers that will be cherished forever. 
 

Hands -on Project: Make custom mold and sugar replicas. Make 
fonda nt, gum paste and wafer flowers to take home and 
preserve for a special occasion .  
 

 

EACH CLASS IS OFFERED SEPARATELY, OR REGISTER 

FOR THE SERIES FOR $180 AND SAVE $30! 
 

 

 

 

ü OXO Good Grips Pro Bakeware allows for even heating and easy release for 
the perfect dinner and dessert every time 

ü Ceramic-reinforced, nonstick interior coating allows for effortless food release 
and easy cleanups 

ü Square rolled edge provides structure, strength and durability 

ü Exclusive micro-textured pattern improves airflow for even baking 

ü Oven safe 

ü Heavy-gauge commercial grade aluminized steel construction 

ü Lifetime manufacturer's warranty 

ü Made in USA
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Authentic Polish Pierogies   

from Babushka  
 

Sarah Dworak  
 

New Instructor  
 

Thursday Feb. 16 6:30-9 pm $55 
 

Hands -On ï Limited Seating  
 

 

Every nation has its dumpling.  In 
Poland, itôs pierogi.  At Cincinnati-
based Babushka Pierogies, a local 
business based in Findlay Market, 
owners Sarah Dworak  and Iwona 
Przybysz  use recipes passed down 

from the old country, and stuff them to 
suit every taste.  We ran into her (and 
her pierogis) at the Food and Wine 
festival and were amazed at the taste.  

Using authentic recipes, from classic potato and cheddar to the 
incredible sweet farmerôs cheese, Sarah and Iwona turn out more 
than a dozen sweet and savory pierogi options. 
 

Please join Sarah in this hands-on class as she shows you some 
mad pierogi skills and how to be creative with your favorites. This is 

sure to be informative. 
 

First course: Mizeria (Cucumber Salad)  
Second course: Savory Potato Cheddar Pierogi  
Third course: Stuffed Cabbage Roll  
Fourth course: Sweet Pierogi (Blueberry or Farmers Cheese)  
 

 

Dutch Babies, Pancakes   
and Waffles, Oh My!  

 

Rhonda Clark -Marcotte  
 

Saturday Feb. 18 11:30 am-1:30 pm  $45 
 

Itôs breakfast time again; what to 
make?  You know you have a craving 
for those great Dutch Baby pancakes 
at you-know-where, but the thought 
of making them yourself never 
crossed your mind, did it?  In this 
class, we have brought together 
three of the greatest breakfast items 
and weôll show you how easy it is for 
you to be the king or queen of 
breakfast.  A Dutch baby pancake, 

sometimes called a German pancake, a Bismarck, or a Dutch puff, 
is a sweet popover that is normally served for breakfast. It is derived 
from the German Pfannkuchen.  Weôre going to go a little savory 
with this one and show you some ways to make it a full-on breakfast 
dish.  Pancakes are the universal go-to breakfast dish for Dad on a 
weekend.  Weôll crank it up a little and show you some interesting 
things you may not have tried.  Waffles, again one of those things 
that you can get at you-know-whereéweôll show you exactly how to 
make them taste great! 
 

Weôll bake up some bacon (best way to cook bacon for a crowd) to 
get you in the breakfast spirit and then start into these savory and 
sweet treats. You will not leave hungry ï promise. 
 

Bacon for the Crowd  
Dutch Babies with Ham, Spinach and Cheddar  
Homemade Blueberry Pancakes with Flavored Syrups  
Belgian Waffles with DIY Toppings Bar  
 
 

 

 

National Pancake Week 
is the fourth week of 

February! 
 
 
 

 

Comfort Foods from Appalachia  
 

Jason Louda  
 

Monday Feb. 20  6:30-9 pm $50 
 

Comfort food: Traditional 
Appalachian mountain recipes to 
warm the body and soulé.  
Doesnôt that just scream mid-
winter warmth on your plate?  
Mountain food tends to be simple 
and hearty.  Jason Louda  has 

brought us some traditional 
comfort food that will help you 
weather the snowy, chilly days of 
winter.  Previously, his Meatball 
Kitchen restaurant took 
something as potentially simple 

as a meatball and expanded on it to offer a variety of meatball types 
while utilizing fresh local ingredients to get the job done.  Sadly, that 
closed in September, 2016. Here he takes a step away from his 
current position as Chef at Metropole and delves into something that 
is now hitting restaurant menus around the country. 
 

Please join Jason tonight as he joins us for the second time to teach 
us all a thing or two about down home comfort food ï including cake! 
 

Braised Pork with Collard Greens and Dumplings  
Grits with Red Eye Gravy  
Skillet Fried Chicken  
Apple Stack Cake ï An Appalachian Tradition  
 
 

6 Reasons to Shop Small Every Day   
(from fivestars.com)  

Reason #1 

Small businesses give back (more) to your community 

When you support a local business, youôre also 

supporting your town, city, and neighborhood. Each 
business pays sales taxes to the city and county the 

business is located in. That tax money is used to 
support public schools, parks, roads, and sidewalks, as 

well as fund public service workers, like firefighters.  
Whatôs more, according to Civic Economics, ñon 

average, 48% of each purchase at local independent 

businesses is recirculated locally, compared to less 
than 14% of purchases at chain stores.ò 

 
 

Cake Decorating -  Sugar Realm Style  
 

Ileana Saldivia  
 

Icings, Textures and Colors  
 

Hands -On ï Limited Seating  
 

Tuesday Feb. 21  11 am-2:30 pm   $70 
 

This is where things get a little 
exciting when you take the next 
step in cake decorating.  In this 
class under Ileanaôs direction 
and demonstration, you will 
learn about different mediums 
to ice and decorate delicious 
and awesome looking cakes. 
 

 
 
 

Hands -on Project: Ice and 
decorate with rolled chocolate or fondant on individual cake.  
 

Each class is offered as a separate class and it is not necessary to 
take them as a series. See page 5 for details. 
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Flavors for the Whole Family  
 

Paul Barracco from 20 Brix  
 

Wednesday Feb. 22  6:30-9 pm $75/pair  
 

A Parent and Teen Class (Ages 13 and Up) 
 

Every year we invite Paul  Barraco  back 

to amaze us with another of his creative 
menus.  This year is no exception.  
Fresh off his win as Fan Favorite for his 
pork dish in the Food and Wine Classic, 
Paul shows why his food is always 
amazing and incredibly flavorful.  He 
has a knack with creating remarkable 
flavors.  Now, we are stepping into 
something completely different.  If you 

want to get your kids into cooking, now is the perfect time and place 
to learn and work alongside your teen to master some classic 
techniques from a great chef.  This is a step up from a kidôs class. 
 

This will be a participation class. Paul will call students up to help in 
the preparation of some of the items on the menu.  So, parents, grab 
your teen and bring them in to learn how to create real food! 
 

Braised Bacon Wedge Salad with Grilled Tomato  and 
Buttermilk  Cheddar Dressing  

Pulled Pork with Collard Green Waffles and  
Maple White BBQ Sauce  

Homemade Whoopee Pies  
 

 

Mediterranean Flavors  
 

Hector Esteve  
 

Thursday February  23 6:30-9 pm $50 
 

Hector Esteve  has taught classes with us 

for many years now.  His focus has always 
been on Paella, primarily because of his 
business, Paella at Your Place . He will 

come to your event and prepare an 
unbelievable meal ï right in your home.  
His classes always sell out because while 
technically simple, there is an art to 
building flavor in a great paella.  He has 
never done his óblack paellaô here at 
CooksôWares.  Paella negra is white rice 
made black because it is cooked in squid 

ink. This infuses the rice with a wonderful briny, seafood flavor. You 
might think youôre enjoying your meal at the beach. 
 

A Chefôs Choice Appetizer 
Seafood Fiduea ï uses small pasta instead of rice  
Paella Negra ï Black Paella  
Limoncello  
 

 

Cak e Decorating -  Sugar Realm Style   
 

Ileana Saldivia  
 

Custom Molds and Sugar Flowers  
 

 Hands -On ï Limited Seating  
 

 

Tuesday Feb. 28   11 am-2:30 pm   $70 

In this class, you will learn to create molds of 
favorite objects to replicate in sugar, and to 
make basic and intermediate sugar flowers as 
well as learn about advanced real-looking 
flowers.  We will review techniques for making 
basic fondant, gum paste and chocolate 
flowers, to intermediate edible wafer paper 
creations. We will conclude with a 
demonstration and introduction on how to 

create real-life stunning sugar flowers that will be cherished forever. 
 

Hands -on Project: Make custom mold and sugar replicas. Make 
fondant, gum paste and wafer flowers to take home .  
 

Each class is offered as a separate class and it is not necessary to 
take them as a series. See page 5 for details.  
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#ÏÏËÓȭ7ÁÒÅÓ #ÌÁÓÓ $ÉÓÃÏÕÎÔȡ All class registrants receive a 10% 
discount on merchandise purchases the day of the class! Class discounts 
do not apply to kitchen electrics, gadgets of the week, during storewide 
ÓÁÌÅÓȟ ÏÒ ×ÉÔÈ ÃÏÕÐÏÎÓ ÓÔÁÔÉÎÇ Ȱ.Ï ÏÔÈÅÒ ÄÉÓÃÏÕÎÔÓȱȢ 
Style: Most of our classes are demonstration style classes so students 
learn by observing, listening, and asking questions.  The instructors 
explain the skills and techniques as they demonstrate each step 
necessary to produce the dishes on the menu.  Students are served a 
generous tasting of each of those dishes. 
Our 'partial hands-on' classes are reserved for when specific skills need 
to be experienced by students in order to understand and get the feel of 
them.  Examples include knife skills, pies and pastry, or cake decorating.  
Classes are limited to fewer students so more space and attention can 
ÂÅ ÐÒÏÖÉÄÅÄ ÔÏ ÅÁÃÈ ÏÎÅȢ  #ÏÏËÓȭ7ÁÒÅÓ ×ÏÒËÓÈÏÐÓ ÁÒÅ ÍÏÒÅ ÆÕÌÌÙ ΄hands 
on'; the student capacity is limited and space is maximized.  These 
include our bread workshops, molded cookie workshops, etc.  These 
classes may be longer than our typical classes, may be presented over 
more than one day, and have very distinct goals and objectives. 
The ultimate goal for all our classes is for you to feel comfortable 
applying new skill levels and experimenting with techniques and flavors, 
so you enjoy being successful and knowledgeable in your kitchen.  
Whether you are a more experienced cook or just beginning, we hope 
that you will continue to add skills and expertise so that cooking is a 
rewarding experience. 
A word about wine ɂ $ÕÅ ÔÏ ÓÔÁÔÅ ÒÅÇÕÌÁÔÉÏÎÓȟ #ÏÏËÓȭ7ÁÒÅÓ ÃÁÎÎÏÔ 
serve wine at most classes.  Wine is served only through special 
arrangements with an instructor who holds the proper license and 
portions are limited; additional servings cannot be offered or sold.   
Menus, Special Requests, Allergies: Dessert classes begin with a light 
meal.  We make every effort to present classes as described, but reserve 
the right to cancel or modify classes and/or menus. If you have allergies 
or food sensitivities, please choose your menu carefully and call us 
before registering with any questions.  The presentation plan, recipes, 
and ingredients on hand are specifically chosen for each class; therefore, 
any special requests must be made at least 48 hours in advance. 
Seating is on a first-come basis.  If you are attending with friends, please 
arrange for one of you to come early to save seats together. 
Time of serving varies by menu and by instructor; some customers 
prefer to have a snack before arriving for class.   
Temperature ɀ You may wish to bring a sweater to class because the 
temperature in the classroom does vary.   
Weather ɀ )Æ #ÏÏËÓȭ7ÁÒÅÓ ÃÁÎÃÅÌÓ Á ÃÌÁÓÓ ÄÕÅ ÔÏ ÉÎÃÌÅÍÅÎÔ ×ÅÁÔÈÅÒ ÏÒ 
other unforeseen circumstances, you will be notified as soon as the 
decision is made and a full refund will be issued.  However, if we hold a 
class, there will be no refunds due to the weather.  
REGISTRATION POLICIES:   You may register by telephone, on-line, in 
person, or by mail.  Remember, payment must be made at the time of 
registration.  On-Line Registration at www.CooksWaresOnLine.com is 
fast, easy, convenient, and secure.  You may use your VISA, MasterCard, 
or Discover card on line.  To pay for classes with a check, cash, Gift 
Certificate or Store Credit, please call or visit the store.  All registrations 
are on a first-come, first-ÓÅÒÖÅÄ ÂÁÓÉÓȢ  #ÏÏËÓȭ7ÁÒÅÓ ÄÏÅÓ ÎÏÔ ÓÔÏÒÅ ÃÒÅÄÉÔ 
card information in our database.  You provide that information as you 
register and again if you must cancel. 
Please mark your calendar as you register ÆÏÒ Á ÃÌÁÓÓȢ  #ÏÏËÓȭ7ÁÒÅÓ ÉÓ ÎÏÔ 
responsible for missed classes.  However, as a courtesy, we do make 
every effort to telephone you a day or two prior to your upcoming class 
with a reminder. 
IF YOU NEED TO CANCEL a Class Reservation, you must contact the 
store.  Cancellation cannot be done through our web site.  For a refund, 
cancellation of a registration must be made five (5) or more days prior 
to the class date.  No exceptions can be made.  If you find you are unable 
to attend a class, we encourage you to send someone in your place.   
Classes with insufficient enrollment prior to the class date are cancelled; 
therefore, students are encouraged to register early! 

QUESTIONS?      PLEASE GIVE US A CALL.  WE LOVE TO HEAR FROM YOU! 



P8 January ï February 2017  Classes and Events   

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

Jan. 8 9 

 

10 11 
 

12 
A DELICIOUSLY HEALTHY 

NEW YEAR! 
Marilyn Harris 

6:30-9 pm      $65 

13 14 

Jan. 15 
 

16 

Martin Luther 
King Day 

 

THE FUNDAMENTALS 
 OF COOKING 
Class #1 of 4 

Steve Hellmich and  
Anita Contra 
6:00-9:00 pm      
$315/series 

17 
 

18 
ALFIOȭS AND CHÉ 
Alfio Gulisano 

6:30-9 pm      $50 

19 
VEGETABLE-CENTERED 

SIDE DISHES 
Ilene Ross 

6:30-9 pm      $45 

 

20 21 

 
ALL ABOUT COFFEE 

J Stanton and  
Boston Stoker 

1-3:30 pm      $25 

Jan. 22 23 
THE FUNDAMENTALS 

 OF COOKING 
Class #2 of 4 

Steve Hellmich and  
Anita Contra 
6:00-9:00 pm       

24 
CLASSIC DISHES FROM  

THE ROOKWOOD 
James Gadd and  
Andrew Huska 

6:30-9 pm      $50 

25 
 

26 
 

27 28 

Jan. 29 30 
THE FUNDAMENTALS 

 OF COOKING 
Class #3 of 4 

Steve Hellmich and  
Anita Contra 
6:00-9:00 pm     

31 
 

SWEET PETITE DESSERTS 
Taren Kinebrew 
6:30-9 pm      $45 

 

Feb. 1 
2 

 
 

MID-WINTER SOUPS 
Marilyn Harris 

11:30 am-1:30 pm      $50 

3 4 

Feb. 5 6 
THE FUNDAMENTALS 

 OF COOKING 
Class #4 of 4 

Steve Hellmich and  
Anita Contra 
6:00-9:00 pm      

7 
ITȭS MAPLE SYRUP TIME! 

Dan Berger 
6:30-9 pm      $55 

8 9 
EVERYTHING IS CHOCOLATE  

Ilene Ross 
6:30-9 pm      $45 

10 11 
THEREȭS A CHEF IN  

MY SOUP! 
Kate Cole 
11:30 am-1:30 pm      

$40 

Feb. 12 13 14 

6ÁÌÅÎÔÉÎÅÓȭ $ÁÙ 
CAKE 

DECORATING   
SUGAR REALM 

STYLE 
PART 1: BAKE LIKE A 

PRO 
Ileana Saldivia 

11 am-2:30 pm      $70 or 
$180/series  

15 
 

16 
AUTHENTIC 

POLISH PIEROGIES 
Sarah Dworak 

6:30-9 pm      $55 

17 18 
DUTCH BABIES, 
PANCAKES AND 

WAFFLES 
Rhonda Marcotte 

11:30 am-1:30 pm      $45 

Feb. 19 
 

20 

0ÒÅÓÉÄÅÎÔÓȭ $ÁÙ 
COMFORT FOODS  

FROM APPALACHIA 
Jason Louda 

6:30-9 pm      $50 

 

21 
CAKE                                   

DECORATING   
SUGAR REALM STYLE 

PART 2: ICINGS, 
TEXTURES AND 

COLORS 
Ileana Saldivia 

11 am-2:30 pm      $70 or 
$180/series 

22 
FLAVORS FOR THE  
WHOLE FAMILY 
Paul Barraco 

6:30-9 pm      $75/pair 

 

23 
MEDITERRANEAN FLAVORS 

Hector Esteve 
6:30-9 pm      $50 

 

24 25 

Feb. 26 
 

27 28 
CAKE 

DECORATING   
SUGAR REALM STYLE 

PART 3: CUSTOM 

MOLDS  AND SUGAR 

FLOWERS 
Ileana Saldivia 

11 am-2:30 pm      $70 or 
$180/series 

 
Indicates a Day-Time class. 
 

  Indicates a Hands-On class. 
 

Register Online at www.CooksWaresOnline.com, or by phone at 

 ɉΫΧΩɊ ΪήίȤάΪΦΦ. 

 

 



 March ï April 2017 Classes and Events  P9 

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

 
Indicates a Day-Time class. 

 
     Indicates a Hands-On class. 

Register Online at www.CooksWaresOnline.com, 

or by phone at ɉΫΧΩɊ ΪήίȤάΪΦΦȢ  

Mar. 1 
L. !ȢȭS LEGENDARY 

RESTAURANTS 
George Geary 

6:30-9 pm      $70 

 

2 
SAY CHEESE(CAKE)! 

GOLDEN GIRLS TO DISNEY 
George Geary 

6:30-9 pm      $70 

 

3 4 

Mar. 5 6 7 
JAPANESE DINNER PARTY 

Yen Hsieh 
6:30-9 pm      $55 

 

8 
CLASSIC BRITISH 

DESSERTS FOR  
AFTERNOON TEA 

Ilene Ross 
12-2 pm      $45 

9 
FAVORITES FROM 

MARILYNȭS EUROPEAN 

TRAVELS 
Marilyn Harris 

6:30-9 pm      $65 

10 11 
ESSENTIAL KNIFE 

SKILLS WITH  
SHUN CUTLERY 

Bob Hess 
1:00-4:00 pm      $50 

Mar. 12 13 
 

14 
FOR YOUR PIES, ONLY 

Suzanne 
Montgomery 

6:30-9 pm      $50 

 

15 
WINE PAIRINGS WITH  

EDDIE MERLOTȭS 
Bryan Hopping 

6:30-9 pm      $65 

 

16 
THE FOODS OF  

 SOUTHEAST ASIA 
Angie Pang 

6:30-9 pm      $50 

17 18 

Mar. 19 
 

20 

Spring 
Begins 

PICKLES AND BONES 

BARBEQUE 
Josh House 

6:30-9 pm      $55 
 

21 
 

22 23 24 
BATTLE OF THE KITCHEN 

ALL-STARS: 
PRESSURE COOKER VS. 

SLOW COOKER 
Diane Phillips 

6:30-8:30 pm      $70 

25 
 

 
CELEBRATE SPRING! 

Diane Phillips 
11:30 am-1:30 pm      $70 

Mar. 26 
 

27 
A ROMANTIC EVENING  

WITH CHEF PAUL 
Paul Dagenbach 
6:30-9 pm      $55 

28 29 
SPRING COOKIE 

DECORATING 
Janice Plummer 
1-3:30 pm      $50 

30 
CREATIVE PASTA MAKING 

Clara Ravanelli 
6:30-9 pm      $50 

31 Apr. 1 
SPRING COOKIE 

DECORATING  
FOR KIDS! 

Janice Plummer 
1-3:30 pm      $40 

Apr. 2 3 4 5 6 
CLASSIC FRENCH 

BREAD 
Kathy Lehr 

6:00-9:00 pm      $65 

7 
FLAT BREADS FROM 

AROUND THE WORLD 
Kathy Lehr 

6:00-9:00 pm      $65 

8 
PIZZA 

NAPOLETANA/ 
PANNETELLO SANDWICH 

Kathy Lehr 
11 am-2 pm      $70 

THREE-DAY INTENSIVE BREAD WORKSHOP 
Kathy Lehr 
10 am-4 pm      $315 

 

Apr. 9 
 

10 

Passover Begins 
11 

ITȭS KENTUCKY  
DERBY TIME! 

Maggie Green 
6:30-9 pm      $55 

 

12 13 
NEW ORLEANS STYLE 

PARTY BUFFET 
Marilyn Harris 

6:30-9 pm      $65 

 

14 

Good Friday 
 

15 

Apr. 16 

Easter 
 

17 18 
 

19 
BBQ AND SMOKE 

Dana Adkins 
6:30-9 pm      $50 

 

20 21 
CHEESE MAKING 

WITH LUCKY PENNY 

FARM 
Abbe Turner 

6:00-9:00 pm      $55 

 

22 

Apr. 23 
 

24 25 26 27 28 29 



P10 Welcome Back George Geary!   
 

George Geary Returns !  
 

We are so pleased to have George Geary  back to teach with us after an absence of many years.  He brings 
his own unique style with him from Southern California.  George Geary in 2012 was awarded the Culinary Tour 
Operator of the Year award from the International Association of Culinary Professionals and two years later the 
same organization awarded him the Culinary Educator of the Year.  In 2013, Frommerôs Guide awarded George 
the Culinary Tour Award of the year.  
 

Georgeôs 10th book came out this past fall, and two other books are in the works.  Besides teaching coast to 
coast for the past 8 years, George has been teaching on the seven seas aboard the ships of the Holland America 
cruise line.  For the past 28 seasons, George has been conducting culinary tours in the South of France.  George 
makes his home in Southern California where you can catch him live on San Diego Living, on the CW Network.  
 

We are very excited to have George back to teach with us for two nights. Each will be unique and stimulating. 
 
 

 
 

L. A.ôs Legendary Restaurants 
 

Wednesday March 1  6:30-9 pm $70 
 

Georgeôs latest cookbook is a beautiful 
coffee table cookbook packed with 
history and recipes of a by-gone era, 
focusing on 60 locations that the stars 
made famous.  Learn all about the chefs, 
stars, and even the owners of the 
locations. The book starts in 1909 and 
ends in the late 80s.  For plates with 
panache and dishes that dazzle like the 
stars, look no further than this evening 
with George.  
 

In this class, Chef George Geary  acts as 

our personal guide through some of 
L.A.ôs most famous meeting spots and dining establishments.  Weôll 
sample recipes, hear the backstage stories, and learn how to create 
the famous dishes upon which the stars dined.  If you are starry-
eyed (and hungry!) just from reading this description, you simply 
must reserve a spot on our tour of classic Hollywood.  Let George 
take you back to the Brown Derby, to the Ambassador Hotel, to 
Chasenôs, and many places in-between. Our full dinner menu for 
this evening includes:  
 

Carlos ón Charlies: Spicy Tuna Dip with ToastsΟ 

Dudley Mooreôs 72 Market: Spicy Corn Chowder Ο 

The Brown Derbyôs: Savory Paprika ChickenΟ 
Paul Newmanôs Hampton Hollywoodôs: Red German  

Potato Salad  
Cliftonôs: Pumpkin Cake with Cream Cheese Frosting 

Say Cheese(cake)!  
From ñThe Golden Girlsò to Disney 

 

 

Thursday March 2  6:30-9 pm $70 
 

George  Geary has been known as the 

Cheesecake Maker to the Stars for 
over 30 years.  His signature dish is 
Cheesecakes.  His two award winning 
books on cheesecake, 125 Best 
Cheesecake  Recipes  and The 
Cheesecake Bible , sold over a half a 
million copies.  Remember those 
ñGolden Girlsò sitting around the 
kitchen table solving the worldôs 
problems? George made those 
cheesecakes for the show!  This class 
will teach you how to create the perfect 
cheesecake. As the former pastry 

Chef at Disney, George made over 300 cheesecakes per day. Now 
is your chance to learn from a master! 
 

The Golden Girls Cheesecake  
Lemon Soufflé Cheesecake with Butter Cookie Crust  
Chocolate Peanut Cheese Bars with Peanut Cookies  
Cuban Mojito Cheesecake with Lime Cookie C rust  
Savory Herb Cheesecake with Stone Ground Crackers  

 

 

 
Completely seamless and simple to use! Fat 

Daddioôs manufactures the largest line of 
removable bottom pans. Designed for 

cheesecakes, these commercial quality pans 
can also be used for upside down cakes, 

tiramisu, ice cream cakes, and many other 

desserts where the top needs to be preserved. 
Because removal is so simple they are perfect 

for bar-type cookies and brownies. Due to the 
density of cake batters, these pans will not 

leak. De-panning is as easy as pushing 
through the bottom!   

 

Come see our wide selection of Fat Daddioôs cake pans,  
as well as several other top-quality bakeware brands, at CooksôWares! 


