Fall 2008 Community Cooking Schedule

Classes are limited to 20 students unless otherwise noted.

Students must wear closetde shoes.

An apron will be provided for use in class.

Personal recipes packets are provided for students to take home.

Each class concludes with a review of the techniques with the Instructor, while enjoying a
sampling of the dishes prepared in the class along with a beverage.
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87Nat 2900 Community College Avenue, Cleveland, Ohio 44115
¢ Online directions and course listings can be founghatv.tri-c.edu/enrichment/fun

To register for classes, please call (216) 987 -3075

Fresh Peppers and Dried Chilies: How To
By Chef Mike Piazza
Course No. 88192
Date: Tuesday, August 26, 2008
Time: 6:30-9pm
Description: Handson-What to do with chikes? Chef Piazza shows you how to purchase, store,
and preparethree easy Mexicameals withone of his favorite ingredients
Menu: AchioteMarinated Pork
Turkey with Poblano Mole sauce
Salsa Chile Guajillo
Fee: $75(includes eating and discussing your creations at the end of class)

Great German Introductory
By Chef Mike Piazza
Course No. 88191
Date: Thursday, September 952008
Time: 6:30-9pm
Description: Handson-Dust off your lederhosen and get ready for Oktoberfest the right way.
German cuisine varies according to 16 different st&te$inary traditiors. Chef Mike will give
hands-on examples of a few great classics. Great German Introductory is a perfect
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Menu: AltBier Braised Beef
Thuringia Potato Dumplings
Lamb with Carawa$auce
TraditionalSpaetzle
Apple Dumplings

Fee: $75(includes eating and discussing your creations at the end of class)


http://www.tri-c.edu/enrichment/fun

One Pot Primer
By Chef Mike Piazza
Course No. 88190
Date: Thursday, October 16, 2008
Time: 6:30-9pm
Description: Handson-As the seasons change Wwegin to crave sustenance. There is no better
cure than a big bowl of soup, chili, or stew. Come learn some great one pot comfort cures as
the cold weather approaches.
Menu: Minestrone with Pesto Croutons
Chicken Curry Soup with Couscous
Vegetarian Chil
Moroccan Lamb Stew
Fee: $75(includes eating and discussing your creations at the end of class)

Beyond Cereal: Breakfast Alternatives to Make it your Best Meal of the Day
By Chef Mike Piazza
Course No. 88201
Date: Tuesday, November 18, 2008
Time: 6:30-9pm
Description: Handson-Join Chef Piazza as he throws a southwestern twist on the most
important meal of the daybreakfast. Put away the milk and cereal and get ready to start your
day!
Menu: Blue Corn Pine Nut Pancakes with Apricot Syrup
Southwestern Machaca&cramble
Mixed Vegetable Hash
Fee: $75(includes eating and discussing your creations at the end of class)

Farm-to-Plate: Get Your Goat
By ChefJonathan Sawyer
Course No. 88324
Date: Field Trip to Goat Farm: SaturdaySeptember 132008

Cooking Class: Monday,September 152008
Location: Field Trip: Goat Feather's Farm in the Cuyahoga Valley National Park
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Cocking Class: 6:39pm
Description: HandsOn This class will introduce and instruct students to the journey of farm to
plate. We begin with the introduction of the farm, Goat Feather's Farm in the Cuyahoga Valley
National Park. We will see the symbiatitationship developed between a farmer and a chef
and learn about the farm's 7 grazing pastures and their unique approach to raising the goats.
We will then learn about the butchery process and how the animal eventually ends up on the
plate in a restauant.
Menu: Goats Milk Recipe: Fresh Goats Milk Cheese

Goats Meat Recipe: Goat Keftedes (kebabs)



Roasted Leg of Goat

Tomato Braised Goat Shoulder
FEE: $120(includes Field Trip to Farm and eating and discussing your creations at the end of the
class)

Great Local Wine & Food
By CheRichard Fulchiron
Course No. 88108
Date: Thursday, August 28, 2008
Time: 6:30-9pm
Description: HandsOn The THC Culinanpepartment's very own Chef Fulchiron has taught
numerous students how to cook and become ch@&et a firstclass lesson in wine pairing with
food from this celebrated culinary instructor and guest chef David Bailey, Executive Sous Chef
at Renaissance Cleveland Hotehjoy wine fromMarkko Vineyard$ocatedin Conneaut, Ohio.
Menu: Markko Rieslig Pairedwith:

PanSearedSpicy Day Boat Scallops

BraisedFennel& RoastedRed Peppers

Markko Pinot Noir &ired with:
Grilled Hange&eak Charmoula
un-dried Tomato Rsotto
SeamedAsparagus

LateHarvestChardonnaypaired with:
HourlessChocolateCake withBourbon Greme Anglaise an&rawberry Coulis
Fee: $75(includes eating and discussing your creations at the end of the class)

Contemporary French Cuisine I
By Chef Richard Fulchiron
Description: Handson-Without a doubt one of modern France's greatest treasures is its rich
cuisine. The French have an ongoing love affair with fobldeirespect for time spent eating is
foundationaryin any culinary establishment. Join Chef Fulchiron as he takes you on a
gastronomic journey through three amazing contemporary French menus. With each menu you
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Menu: Roasted Yealw Beet Soup

CandySriped Beet Chips

Lake Erie Goats Cheese

Grilled Honey Brined Pork Rib Chops

Wild Mushroom and Marsala Ragu

Yukon and Sweet Potato Boulangere

Apple Gallette
Course No. 88196
Date: Wednesday, September 17, 2008
Time: 6:30-9pm
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Fee: $75(includes eating and discussing your creations at the end of class)

Contemporary French Cuisine 11

By Chef Richard Fulchiron

Menu: Butternut Squash with Cinnamon Creme Frache
Prosciutto Wrapped Stuffed Pork Tenderloin with Brie and RoastedPBguoers
Cornmeal Pancakes
Petite Tiramisu

Course No. 88194

Date: Tuesday, October 7, 2008

Time: 6:30-9pm

Fee: $75(includes eating and discussing your creations at the end of class)

Contemporary French Cuisine II1
By Chef Richard Fulchiron
Menu: White Bean and Capicola Potage
Marinate and Grilled Beef Tfiips
Tomato Compote
Gingered Fresh Peaches with Crispy Shortcake, Bourbon, Chantilly & Raspberry Coulis
Course No. 88193
Date: Wednesday, November 5, 2008
Time: 6:30-9pm
Fee: $75(includeseating and discussing your creations at the end of class)

Soul Food Classics
By Chef Brian Doyle
Course No. 88187
Date: Wednesday, September 3, 2008
Time: 6:30-9pm
Description: Handson9 y22¢& | GFaGS 2F a2dziKSNY K2aALAGI € A
to serve you a taste of Americattauthern style.
Menu: CollardGreens
Jalapéo Corn Bread
Buttermilk Fried Chicken
SweetPotato Pie
Fee: $75(includes eating and discussinguy creations at the end of class)

African Recipe Primer

By Chef Brian Doyle

Course No. 88202

Date: Wednesday, October 22, 2008

Time: 6:30:9pm

Description: Handson-Formerly not well known in the west, African cuisine is growing in
popularity as immigrants bring the dishes of their country to small family restaurants in the
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and history.
Menu: East African Chapatiread
Algerian Chicken Shorba
EthiopianLentils
West African Benn€ake
Fee: $75(includes eating and discussing your creations at the end of class)

Vietnamese Cuisine
By Chef Brian Doyle
Course No. 88185
Date: Wednesday, November 19, 2008
Time: 6:309pm
Description: Handson-Come &perience the worldly culinary knowledge of Chef Doyle as he
teaches the flavors of Vietham. Starting with Goi Cuon, a summer roll served as a snack in
Vietnam, to Pho Tai, more popular style of the many different types of noodle bowl, then
ending with Ban Mi Thit, a food that is common everywhere in Vietnam as a favorite of factory
workers and students. Come understand first hand why this cuUssp@pularity is ever growing
Menu: Goi CuofShrimp and Pork Summer Rplls

Pho T4iTraditional Pho with Rare Bgef

Ban Mi Thit &andwich)

Banana Fritters with Lychee Fruit
Fee: $75(includes eating and discussing your creations at the end of class)

Eastern European Primer
by Chef Brian Doyle
Course No. 88199
Date: TuesdayDecembeR, 2008
Time: 6:30-9pm
Description: Handson-Get a taste tour down traditional lane with Chef Doyle as he presents
Eastern European fare. Treat yourself to a lesson in the histories of these dishes and the rustic
preparations where they were borRS FA Y S @2 dzNJ a1 Af f & T 25N BRIIQ 62 K
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Introductory are two classes that would make a great pairing
Menu: Pierogi
Chicken Paprikash & Dumplings
Weiner Schnitzel
Sweet & Sour Red Cabbage
Herb Spaetzel
Apple Strudel
Fee: $75(includes eating and discussing your creations at the end of class)



Tomatoesd Tomato
By Chef Brandt Evans
Course No. 88186
Date: Tuesday. Septembef"92008
Time: 6:30-9pm
Description: Handson-What to do with the harvesof glorious tomatoes? Whether your
harvest is early or late, Chef Brandt can show you his takes on getting the right flavor
combinations for this fruit of the vine
Menu: Corn Tomato Salsa
Smoked Tomato & Basil Broth with Black Pepper Shrimp
Over Night ®matoes with Chicken
Grandmas Tomatoatice
Fee: $75(includes eating and discussing your creations at the end of class)

Food & Wine Pairing
By Chef Brandt Evans
Course No. 88205
Date: Tuesday, September 802008
Time: 6:30-9pm
Description: Learn why Chef Brandt pairs certain wines with certain dishes. Why does a
cabernet go with aibeye? Why would you pair@nardonnay withscallops? A great lesson
from Blue Canyofhef and creator of Blue Canyonivgs
Menu: What wines to pair with spicfpods
Seafood & Wine
Meats & Wine
RegionaFood & Wine
Fee: $75(includes eating and discussing your creations at the end of class)

Clam Bake Necessities

By Chef Brandt Evans

Course No. 88198

Date: Thursday. October 28 2008
Time: 6:30-9pm

Description: Handson[ S| Ny / KSF . NI yRUQa LISNBRLISOGAGS 2y

With the knowhow from this great class, these ideas can help you make your fettbgether

top-notch. A sure way to have the best bake for miles isto pair Ciéd Yy R1 Q& Of | 4 &

C A & KHSWI Rlan a Clambake October .
Menu: Clams
Corn
Chicken & Steak
Clam Chowder
Salted Baked Potatoes & Sweet Potatoes
Fee: $75(includes eating and discussing your creations at the end of class)
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Roasted & Braised Dinner
By Chef Brandt Evans
Course No. 88188
Date: Wednesday, November 12, 2008
Time: 6:30-9pm
Description: b2 ¢ GKIF G (GKS KSIG 2F adzYYSNJ KIFa LI aaSR:
and braise. A great lesson in creating wholesooemforting gourmet food by Chef Evans.
Menu: The Perfect Roasted Chicken Dinne
Braised Beef Short Ribs Goat Cheese Soft Polenta
Osso Bug, Tuscan Style
Roasted Rae&f-Lamb withMinted Apple Jam
Fee: $75(includes eating and discussing your creatiatithe end of class)

Holiday Appetizers
By Chef Brandt Evans
Course No. 88264
Date: Wednesday, December 3, 2008
Time: 6:309pm
Description: Handson-Throw away the recipe forthat #+ @ SNJ G 02 RALJ 6 SOI dza
of your past thanks to thesenaginative holiday entertaining ideas from Chef Evans. Wow your
guests or be the talk of the party after learning how to entertain gourmet holiday style.
Menu: Black Pepper Smoke Salmon Mousse
Duck Confit
Brie Tartlets
Bacon Horseradish Stuffed Shrimp
Blue Cheese Waln@usted Grapes
Cranberry Chicken Walnut Crostini
Fee: $75(includes eating and discussing your creations at the end of class)

Canning: What do you do with the surplus of tomatoes and other
vegetables at the end of the season? You can them!
By Chef Jeff Fisher
Course No. 88200
Date: Thursday, September 11, 2008
Time: 6:30-9pm
Description: Handson-Since the late 1Bcentury canning has been a method of preserving
seasonal crops to be held and enjoyediMoeyond the season. Come see Jeff's ideas for
extending the life of your bumper crops.
Menu: Cannedrre RoastedTomato Salsa
PickledGarlic Beets
PickledOnions
Dill Pickles
HeirloomTomato Marinara
Fee: $75(includes eating and discussing your cieas at the end of class)



How to Plan a Clam Bake
By Chef Jeff Fisher
Course No. 88239
Date: Wednesday, October 1, 2008
Time: 6:30-9pm
Description: Handson-Whether you like Cherrystones, Littlenecks, or the big Quahogs,
clambakes are an autummecessity. Learn Chef Fisf@etricks on how to cook for your own fall
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Menu: Traditional NewHampshiredam Chowder
SteamedMussels with.eeks Bacon&Herbs
Steameddams
Roasted clams
ChorizeSuffed Whole RoastedChickens
Cornon-the-Cob with CompoundButter
LobsterBakers
Fee: $75(includes eating and discussing your creations at the end of class)

Celebration of Apples
By Chef Jeff Fisher
Course No. 88203
Date: Tuesday, October 14, 2008
Time: 6:30-9pm
Description: Handson-Apples make great addition to any style of cooking. From tart to acidic
to sweet, Chef Fisher will teach you why apples are the perfect fruit for cooking.
Menu: Cotland and MacintoshApple Sauce
AppleQisp
ApplePie
SmokedDuck withBrandied Apple Compote
Ice Creamwith AppleQdder Syrup
Fee: $75(includes eating and discussing your creations at the end of class)

Fall Harvest Menu
By Chef Jeff Fisher
Course No. 88197
Date: Wednesday, October 30, 2008
Time: 6:30-9pm
Description: Handson-Many believe the flavors of thiall are the greatest of the year. With
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with this greatfall fare.
Menu: Butternut squash soup
AcornSjuashRisotto with Pumpkin Seed Gil
Orchetta withRoastedPumpkin,Fied Sage,QispyBacon andParmesan
Braised Christmaale Short Rbs withFall Mush Sauté, and RastedFngerling
Potatoes
Fee: $75(includes eating and discussing your creations at the end of class)



Turkey: How to Break Down a Turkey
By Chef Jeff Fisher
Course No. 88184
Date: Thursday, November 13, 2008
Time: 6:30-9pm
Description: Handson-Get a taste of Chef Fist@iinsight when it comes to preparing this
noble bird. Wow yourself and your guests not only the day of cooking, but for days to follow
with the addition of amazingly creative leftovers you can add to your repertoire.
Menu: BrinedTurkeyBreast withQ-anberry OrangeCompote
TurkeyEnchilada
TurkeyBreast pared with sundried tomatces, capes, and herb beurre blanc
TurkeylLeftovers-How to Get Gourmet with Them
Fee: $75(includes eating and discussing your creations at the end of class)

Cakes and Frostings
By Chef Kate ©aénnell
Course No. 88204
Date: Tuesday, September #32008
Time: 6:30-9pm
Description: Handson-No longer will you need to peruse the selection of boxed lratte the
supermarket. Chef KatQQ énnell will teach you how to bake cake like a pro, prepare glorious
frostings, and cake decorating tips as well.
Menu: White Cake
Chocolate Cake
Italian ButtecreamFrosting
Chocolateosting
Easymade Buttercreanirosting
Fee: $75(includes eating ashdiscussing your creations at the end of class)

Pies And Tarts
By Chef Kate ©énnell
Course No. 88189
Date: Tuesday, October 28 2008
Time: 6:30-9pm
Description: Handson-How do you make the perfect pie for the season? Chef Kate has the
answer. Learto make pe andtart dough from scratch as well as pumpkin and seasonal fruit
pies.
Menu: TartDough
Chocolate Pie
PieDough
PumpkinPie
SeasonakRuit Pie
Fee: $75(includes eating and discussing your creations at the end of class



