
Fall 2011 Cooking Classes 
 
 
$38.00 per Class 
Close toe shoes are required. 
Children over 12 welcome to attend with parent 
 
 
 
Budget Cooking (healthy)       September 29 
Food prices are increasing every week.  Come learn some easy recipes that will help reduce your 
food bill.  By cooking for yourself you will not only save money, but you will be eating healthier 
too!  We will sample what we make.  This class is a combination of demo style with some hands on 
involvement. 
 
 
Secrets of Sauces- Alfredo, Reduction, Pan Sauces   October 13 
Learn sauce fundamentals.  How to make reduction pan sauces for meats. 
Compound butter, Low-fat Alfredo Sauce and more!  We will sample what we make. 
This class is a combination of demo style with some hands on involvement. 
 
 
Cooking for One (or Two)       October 17 
Including no knead Artisan Style Bread 
This class will help you answer the age old question, how can I cook in small quantities for just one 
or two people.   Packing ideas will be discussed, learn how to tailor recipes, make marinades and 
simple meals that don’t have you eating the same casserole for a week.  Chef Patrice will show the 
latest way to make bread without kneading the dough.  We will sample what we make. 
This class is a combination of demo style with some hands on involvement. 
 
 
Gifts from the Kitchen        November 3 
You are comfortable in the kitchen and want to show it off.  Come get ideas for how to make 
affordable holiday gifts right in your very own kitchen!  Come out for a fun night with Chef Patrice 
as we make seasoning mixes, hot drink mixes, candied nuts, liqueurs and much more!    
 
 
Holiday Side Dishes        November 14 
Just in time for Thanksgiving & other holidays we will learn some unique side dishes. 
Cranberry walnut upside down cake, butternut squash flan, cranberry nut rice pilaf, butter rum 
apples and ginger pumpkin pear soup.  We will sample what we make.  This class is a combination 
of demo style with some hands on involvement. 
 
 
Holiday Appetizers        December 1 
Kick December off with a bang as we come up with some unique appetizer ideas to make your 
holidays extra special this year.  We will sample what we make.  This class is a combination of 
demo style with some hands on involvement. 


