
Fall 2008 Community Cooking Schedule 
 

 Classes are limited to 20 students unless otherwise noted.  

 Students must wear closed-toe 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.  

 All classes are taught at Tri-/Ωǎ aŜǘǊƻ /ŀƳǇǳǎ /ǳƭƛƴŀǊȅ YƛǘŎƘŜƴ ƻƴ ǘƘŜ {ƻǳǘƘ /ƻƴŎƻǳǊǎŜΣ wƻƻƳ 
87N at 2900 Community College Avenue, Cleveland, Ohio  44115 

 Online directions and course listings can be found at www.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:  Hands-on-What to do with chilies? Chef Piazza shows you how to purchase, store, 
and prepare three easy Mexican meals with one of his favorite ingredients. .  
Menu:  Achiote Marinated 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 25th, 2008 
Time:  6:30-9pm 
Description:  Hands-on-Dust off your lederhosen and get ready for Oktoberfest the right way. 
German cuisine varies according to 16 different statesΩ culinary traditions. Chef Mike will give 
hands-on examples of a few great classics. Great German Introductory is a perfect 
ŀŎŎƻƳǇŀƴƛƳŜƴǘ Ŏƭŀǎǎ ǘƻ /ƘŜŦ 5ƻȅƭŜΩǎ Eastern European Primer on December 10th. 
Menu:  AltBier Braised Beef 

 Thuringia Potato Dumplings 
 Lamb with Caraway Sauce 
 Traditional Spaetzle 
 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:  Hands-on-As the seasons change we begin 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 Chili 
 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:  Hands-on-Join Chef Piazza as he throws a southwestern twist on the most 

important meal of the day- breakfast. Put away the milk and cereal and get ready to start your 

day! 

Menu: Blue Corn Pine Nut Pancakes with Apricot Syrup 

 Southwestern Machaca Scramble 

 Mixed Vegetable Hash 

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

Farm-to-Plate:  Get Your Goat 
By Chef  Jonathan Sawyer 
Course No.  88324 
Date:  Field Trip to Goat Farm:  Saturday, September 13, 2008 
 Cooking Class:  Monday, September 15, 2008 
Location:  Field Trip:  Goat Feather's Farm in the Cuyahoga Valley National Park  

        Cooking Class:  Tri-/Ωǎ aŜǘǊƻ /ŀƳǇǳǎ /ǳƭƛƴŀǊȅ YƛǘŎƘŜƴ /hb ут 
Time:  Dƻŀǘ CŜŀǘƘŜǊΩǎ CŀǊƳΥ  мΥол-3:30pm 
            Cooking Class:  6:30-9pm 
Description:  Hands-On- 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 symbiotic relationship 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 restaurant. 
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 Chef Richard Fulchiron 
Course No. 88108 
Date:  Thursday, August 28, 2008 
Time:  6:30-9pm 
Description:  Hands-On- The Tri-C Culinary Department's very own Chef Fulchiron has taught 
numerous students how to cook and become chefs. Get a first- class lesson in wine pairing with 
food from this celebrated culinary instructor and guest chef David Bailey, Executive Sous Chef 
at Renaissance Cleveland Hotel. Enjoy wine from Markko Vineyards located in Conneaut, Ohio. 
Menu: Markko Riesling Paired with:  
 Pan Seared Spicy Day Boat Scallops  

 Braised Fennel & Roasted Red Peppers 
 
 Markko Pinot Noir Paired with: 
 Grilled Hanger Steak Charmoula  
 Sun-dried Tomato Risotto  
 Steamed Asparagus  
 
 Late Harvest Chardonnay paired with: 
 Flourless Chocolate Cake with Bourbon Crème Anglaise and Strawberry Coulis   

Fee:  $75 (includes eating and discussing your creations at the end of the class) 
 
Contemporary French Cuisine I 
By Chef Richard Fulchiron 
Description: Hands-on-Without a doubt one of modern France's greatest treasures is its rich 
cuisine. The French have an ongoing love affair with food.  Their respect for time spent eating is 
foundationary in any culinary establishment. Join Chef Fulchiron as he takes you on a 
gastronomic journey through three amazing contemporary French menus. With each menu you 
ǿƛƭƭ ōŜ ŀōƭŜ ǘƻ ǊŜǇƭƛŎŀǘŜ ǘƘǊŜŜ ŎƻǳǊǎŜǎ ƻŦ /ƘŜŦǎΩ ǘŀƪŜ ƻƴ CǊŜƴŎƘ ǘŜŎƘƴƛǉǳŜΦ  
Menu: Roasted Yellow Beet Soup 

 Candy Striped 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 



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

 
Contemporary French Cuisine II 
By Chef Richard Fulchiron 
Menu: Butternut Squash with Cinnamon Crème Frache  
 Prosciutto Wrapped Stuffed Pork Tenderloin with Brie and Roasted Red Peppers 
 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 III 
By Chef Richard Fulchiron  
Menu: White Bean and Capicola Potage 
 Marinate and Grilled Beef Tri-Tips 
 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 (includes eating 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:  Hands-on-9ƴƧƻȅ ŀ ǘŀǎǘŜ ƻŦ ǎƻǳǘƘŜǊƴ ƘƻǎǇƛǘŀƭƛǘȅ ŎƻǳǊǘŜǎȅ ƻŦ /ƘŜŦ 5ƻȅƭŜ ŀǎ ƘŜΩǎ ŦƛȄƛƴΩ 
to serve you a taste of Americana-Southern style. 
Menu: Collard Greens 

 Jalapeño Corn Bread 
 Buttermilk Fried Chicken 
 Sweet Potato Pie 
Fee:  $75 (includes eating and discussing your 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:  Hands-on-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 



ǿŜǎǘΦ   /ƻƳŜ ŜȄǇŜǊƛŜƴŎŜ /ƘŜŦ 5ƻȅƭŜΩǎ ǘŀƪŜ ƻƴ ǘƘƛǎ ƳŀǊƛƴŀŘŜ ƻŦ ŎǳƭǘǳǊŜǎΣ ŎƻƭƻƴƛŜǎΣ ǘǊŀŘŜ ǊƻǳǘŜǎΣ 
and history. 
Menu: East African Chapatti Bread 
 Algerian Chicken Shorba 
 Ethiopian Lentils 
 West African Benne Cake 
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:  6:30-9pm 
Description:  Hands-on-Come experience the worldly culinary knowledge of Chef Doyle as he 
teaches the flavors of Vietnam. Starting with Goi Cuon, a summer roll served as a snack in 
Vietnam, to Pho Tai, a 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 cuisineΩs popularity is ever growing. 
Menu: Goi Cuon(Shrimp and Pork Summer Rolls) 
 Pho Tai(Traditional Pho with Rare Beef) 
 Ban Mi Thit (Sandwich)  
 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:  Tuesday, December 2, 2008 
Time:  6:30-9pm 
Description:  Hands-on-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 born. RŜŦƛƴŜ ȅƻǳǊ ǎƪƛƭƭǎ ŦƻǊ ǘƘŀǘ άƻƘ ǎƻ ǘǊŀŘƛǘƛƻƴŀƭέ ŘƛƴƴŜǊ ȅƻǳΩǾŜ 
been wanting to prepare. 9ŀǎǘŜǊƴ 9ǳǊƻǇŜŀƴ tǊƛƳŜǊ ŀƴŘ /ƘŜŦ tƛŀȊȊŀǎΩ DǊŜŀǘ DŜǊƳŀƴ 
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) 
 

 



 
TomatoesðTomato  
By Chef Brandt Evans  
Course No. 88186 
Date:  Tuesday. September 9th, 2008 
Time:  6:30-9pm 
Description:  Hands-on-What to do with the harvest of 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 Tomatoes with Chicken  
 Grandmas Tomato Sauce 
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 30th, 2008 
Time:  6:30-9pm 
Description:  Learn why Chef Brandt pairs certain wines with certain dishes. Why does a 
cabernet go with a ribeye? Why would you pair a chardonnay with scallops?  A great lesson 
from Blue Canyon Chef and creator of Blue Canyon Wines. 
Menu: What wines to pair with spicy foods 
 Seafood & Wine 
 Meats & Wine 
 Regional Food & 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 23rd, 2008 
Time:  6:30-9pm 
Description:  Hands-on-[ŜŀǊƴ /ƘŜŦ .ǊŀƴŘǘΩǎ ǇŜǊǎǇŜŎǘƛǾŜ ƻƴ ǘǊŀŘƛǘƛƻƴŀƭ ŎƭŀƳ ōŀƪŜ ƴŜŎŜǎǎƛǘƛŜǎΦ 
With the know-how from this great class, these ideas can help you make your fall get-together 
top-notch. A sure way to have the best bake for miles is to pair Chef .ǊŀƴŘǘΩǎ Ŏƭŀǎǎ ǿƛǘƘ /ƘŜŦ 
CƛǎƘŜǊΩǎ How To Plan a Clambake on October 1st. 
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) 

 



Roasted & Braised Dinner  
By Chef Brandt Evans 
Course No. 88188 
Date:  Wednesday, November 12, 2008 
Time:  6:30-9pm 
Description:  bƻǿ ǘƘŀǘ ǘƘŜ ƘŜŀǘ ƻŦ ǎǳƳƳŜǊ Ƙŀǎ ǇŀǎǎŜŘΣ ƛǘΩǎ ǘƛƳŜ ǘƻ ǘǳǊƴ ƻƴ ǘƘŜ ƻǾŜƴ ǘƻ Ǌƻŀǎǘ 
and braise. A great lesson in creating wholesome, comforting gourmet food by Chef Evans. 
Menu: The Perfect Roasted Chicken Dinner 
 Braised Beef Short Ribs Goat Cheese Soft Polenta 
 Osso Buco, Tuscan Style 
 Roasted Rack-of-Lamb with Minted Apple Jam 
Fee:  $75 (includes eating and discussing your creations at the end of class) 

Holiday Appetizers  
By Chef Brandt Evans 
Course No.  88264 
Date:  Wednesday, December 3, 2008 
Time:  6:30-9pm 
Description:  Hands-on-Throw away the recipe for that 13-ƭŀȅŜǊ ǘŀŎƻ ŘƛǇ ōŜŎŀǳǎŜ ƛǘΩǎ ƴƻǿ ŀ ǇŀǊǘ 
of your past thanks to these imaginative 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 Walnut Crusted 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:  Hands-on-Since the late 18th century canning has been a method of preserving 
seasonal crops to be held and enjoyed well beyond the season. Come see Jeff's ideas for 
extending the life of your bumper crops. 
Menu: Canned Fire Roasted Tomato Salsa 
 Pickled Garlic Beets 
 Pickled Onions 
 Dill Pickles 
 Heirloom Tomato Marinara 
Fee:  $75 (includes eating and discussing your creations 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:  Hands-on-Whether you like Cherrystones, Littlenecks, or the big Quahogs, 
clambakes are an autumn necessity. Learn Chef FisherΩs tricks on how to cook for your own fall 
ŦŜǎǘƛǾƛǘȅΦ  ! ƎǊŜŀǘ Ŏƭŀǎǎ ǘƻ ōŜ ǘŀƪŜƴ ƛƴ ŎƻƴƧǳƴŎǘƛƻƴ ǿƛǘƘ /ƘŜŦ 9ǾŀƴǎΩ /ƭŀƳ Bake on October 23rd. 
Menu:  Traditional New Hampshire Clam Chowder 
 Steamed Mussels with Leeks, Bacon &Herbs 
 Steamed Clams 
 Roasted clams 
 Chorizo-Stuffed Whole Roasted Chickens 
 Corn-on-the-Cob with Compound Butter 
 Lobster Bakers 
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:  Hands-on-Apples make a 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: Cortland and Macintosh Apple Sauce 
 Apple Crisp 
 Apple Pie 
 Smoked Duck with Brandied Apple Compote 
 Ice Cream with Apple Cider 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:  Hands-on-Many believe the flavors of the Fall are the greatest of the year. With 
ǘƘŜǎŜ ǊŜŎƛǇŜǎ ŦǊƻƳ /ƘŜŦ CƛǎƘŜǊΣ ƛǘΩǎ Ŝŀǎȅ ǘƻ ǎŜŜ ǿƘȅΦ /ƻƳŜ ŜȄǇŜǊƛŜƴŎŜ ǘƘŜ ŎƘŀƴƎŜ ƻŦ ǎŜŀǎƻƴ 
with this great fall fare. 
Menu: Butternut squash soup 
 Acorn Squash Risotto with Pumpkin Seed Oil 
 Orchetta with Roasted Pumpkin, Fried Sage, Crispy Bacon and Parmesan 

Braised Christmas-Ale Short Ribs with Fall Mush Sauté, and Roasted Fingerling 
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:  Hands-on-Get a taste of Chef FisherΩs insight 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: Brined Turkey Breast with Cranberry Orange Compote 
 Turkey Enchiladas 
 Turkey Breast paired with sun-dried tomatoes, capers, and herb beurre blanc 
 Turkey Leftovers -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 OΩ5onnell 
Course No.  88204 
Date:  Tuesday, September 23rd, 2008 
Time:  6:30-9pm 
Description:  Hands-on-No longer will you need to peruse the selection of boxed batters in the 
supermarket. Chef Kate OΩ5onnell 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 Buttercream Frosting 
 Chocolate Frosting 
 Easy-made Buttercream Frosting 
Fee:  $75 (includes eating and discussing your creations at the end of class) 

 
Pies And Tarts  
By Chef Kate OΩ5onnell 
Course No.  88189 
Date:  Tuesday, October 28th, 2008 
Time:  6:30-9pm 
Description:  Hands-on-How do you make the perfect pie for the season? Chef Kate has the 
answer.  Learn to make pie and tart dough from scratch as well as pumpkin and seasonal fruit 
pies. 
Menu: Tart Dough 
 Chocolate Pie 
 Pie Dough 
 Pumpkin Pie  
 Seasonal Fruit Pie 
Fee:  $75 (includes eating and discussing your creations at the end of class 


