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1/15 - Casco Bay Catches - Learn to shop, prepare and enjoy local and fresh seafood. Our talented 
chefs will teach you everything from buying quality fish to preparing and filleting it properly all while teach-
ing versatile techniques that are easy, delicious and healthy.

1/29 - French Kiss �is - Our most popular class is back! Enjoy learning basic French cooking 
techniques such as making a roux, the method of julienne and the classic béchamel sauce. French cooking is 
not just a way to prepare food, it’s a way of life!

2/12 - Cooking for Couples - In celebration of Valentine’s Day, join us to learn about creating 
meals that are perfect for two. We’ll make an entire romantic meal of steaming mussels, roast chicken and 
chocolate-covered strawberries. HELP!!

2/26 - Chilies and Chowders - Warm up this winter with a homemade bowl of delicious chili or 
chowder. In this class you will learn how to create seasonal soups from start to finish.

3/12 - Making Pasta at Home - Nothing tastes better than deliciously homemade pasta! We will 
cover techniques for making two styles of pasta: angolotti and fettuccine. We will also cover simple classic 
Italian sauce making, such as alfredo and pesto. Viva pasta!

3/26 - Asian-Inspired Cooking - Explore the techniques of Asian cuisines. Learn to cook with a 
wok, identi� ingredients and discern the di�erent types of rice. We will end class by making �ai Spring Rolls 
and Beef & Broccoli Stir-Fry.

4/9 - Cheese Tasting and Pairing - Calling all cheese lovers! Learn about the science and artistry 
behind one of the world’s most delicious foods. Taste your way through eight di�erent families of cheese and 
learn how to pair them with both wine and beer. A�er this course, you will be able to shop any cheese counter 
with confidence and put together a cheese board with ease.

4/23 - Mighty Macaroons - Watch as our talented Pastry Chef, Eva Geiger, explains and prepares 
this well-known French confection. End the class making the more American version, but dipped in chocolate. 
Sweet-tooths need apply!

5/7 - Traditional Tamales - Learn how to make the festive Mexican classic! In this class you will 
learn all the steps - making fresh masa, classic fillings and wrapping techniques and a variety of sauces!

We o�er hands-on and demonstration cooking classes in our professional kitchen, taught by an assortment of our world
class catering chefs and guest professionals. Classes include a combination of demonstration and hands-on teaching, food
sampling, and beverages. Recipes of the items prepared in the class are provided to students.

�ese intimate classes have a maximum of 12 students and a minimum of 6 students. Classes are typically from
6:00 pm to 9:00 pm. Prices begin at $65 per person and advance registration and pre-payment are required.

Call 207.761.6665 to register today!


