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Welcome to Culinaria Cooking School!

The pleasures of the table are essential to life everywhere. Almost any meal, from the most
humble to the most refined, is an opportunity to share the best of nature’s bounty in the
company of family and friends. There isn't a holiday, religious or secular, where food is not
center stage.

Here at Culinaria Cooking School, we place importance on seasonal ingredients and

the techniques for the proper preparation of food and its presentation, to provoke our
palates and stimulate our appetites. Our chefs rigorously adhere to tradition, while warmly
embracing the present.

Your palate is as unique as you are.
Join us at Culinaria and embark on a culinary journey, traveling through many countries,
diverse cuisines, and fun filled evenings. Learn the secrets of how to unlock the flavors,

aromas, and traditions as you celebrate the world of food and wine.

Our Owners
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(L)Stephen P. Sands, Co-founder and CE@®)Pete Snaith, Co-founder
and Executive Vice President

Use Our On-line Registration

The quickest way to register for the classes you want is to go to our website at
www.culinariacookingschool.com and register and pay online. It's easy, fast, and it’s

open 24/7 for your convenience. You can also find out about the latest “News and Events.”
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Registration

¢ Online: visit us at www.culinariacookingschool.com.
Payment by credit card is required to complete your
registration.

By phone: call (703) 865-7920 during regular business
hours (M-F: 9:30 am-5:30 pm; Sat: 9:30 am-5 pm).
Payment by credit card is required to complete your
registration.

By mail: complete the below registration form
(including credit card information or check) and mail it
to: Culinaria Cooking School, 110 Pleasant Street N.W.,
Vienna, VA 22180. Please note ~ this is the only option
where payment by check is accepted.

Cancellations / Refund Policy

« If you need to cancel your registration, you must notify
the school no later than three (3) business days prior
to your class (for groups of 5 or more, we require seven
(7) business days notice.)

Cancellations must be made via phone during regular
business hours; voicemail or email cancellations will
not be accepted.

Due to class prep-time and food purchases,
cancellations made within three (3) business days of
your class will not qualify for a refund or credit. There
are no exceptions.

All refunds are made as checks. Please allow 3-5
business days for processing.

Culinaria reserves the right to cancel a class due to
inclement weather, low attendance or emergencies.
If we need to cancel, we will notify you by telephone
and email to ensure we reach you and offer you a
credit towards another class or a full refund.

Gift Certificates

Please visit our website at www.culinariacookingschool.
com for information on how to purchase and redeem
gift certificates.

Age Requirements

« Our cooking classes are designed for adults, ages 18
and older.

» We do offer specific classes for kids and teens. Please
review our catalog for class offerings.

Dress Code

For Participation classes we recommend you dress in
comfortable or casual clothes. For your safety, shoes should
be of the closed-toe type, with low or no heels. Sandals or
open-toed shoes should not be worn in the kitchen.

Alcohol Policy

 Culinaria is pleased to offer wine to our students during
most classes. Students must be 21 to drink and proper
ID may be requested. Only a Chef/Instructor or Assistant
may pour wine.

+ Culinaria reserves the right to refuse alcohol service to
anyone who appears to be intoxicated.

Absolutely no outside food or beverage may be brought
into the school. Any student who is found to be drinking
an alcoholic beverage not provided by the school will
be asked to leave the premises and is not eligible for a
refund or credit.

Food Policy

Due to insurance restrictions, we are unable to offer
students the option of taking home leftover food. Please
come hungry and enjoy the meal you have created (or
watched being created for you!) while here at the school.

Assistant Program

Culinaria is always on the lookout for volunteers to work
with our chefs/instructors. An assistant’s duties include, but
are not limited to:

Assist Chef/Instructor with food prep prior to class

« Set up participant stations prior to class

Assist Chef/Instructor as requested during class

Clear and wash dishes during and after class and put
clean items away
» Clean and prepare the classroom for the next class

or event
For more information on becoming an assistant, please call
us at (703) 865-7920.
The Assistant Program is designed for adults, ages 18 and older.

On occasion we do employ teen assistants for some classes and
summer camps. Please call the school for more information.

Registration Form

Name:

COOKING SCHOOL

Address:

City: State Zip Code:

Home Phone: Cell Phone:

(optional)

E-Mail Address:

Credit Card Type & Number:

Exp. Date: CSV:

T Check Enclosed (payable to Culinaria Cooking School)
Courses Requested:
Class Title:

Date: Time: # Attending: Cost:

Class Title:

Date: Time: # Attending: Cost:

Class Title:

Date: Time: # Attending: Cost:

Note: Returned checks subject to $30 fee



Sun Mon Tues Wed Thur Fri Sat
01 02 03 04 05 06 07
08 09 10 11 12 13 14

The Evening After | Basic Knife Skills
(P) 7-10 pm (P) 10 am-12 pm
Cooking Together -
Introduction to Fresh
Pasta
(P) 2-5 pm
15 16 17 18 19 20 21
Perfect Pairings - | Filipino Fiesta Six Week Pastry Bootce
Napa-Cakebread Celys-10 pm Week 1
Wine Dinner (P) 2-5 pm
(D) 7-10 pm
22 23 24 25 26 27 28
Weeknight Special -Culinaria After Schoblardi Gras Sweets| Italian Classic Desserts
Italiano Session 1 (P) 2-5 pm (P) 2-5 pm
(D) 7-9 pm (P) 5-7 pm .
The Dinner Party | | Cooking our Way
(D) 7-10 pm Through ltaly
(D) 7-10 pm
29 30 31
Participation Demonstration
The Evening After Fr-1/13 Participation 7-10 pm $95

Last night we went out. It was fun, and today pampering is in order. So, let us have a deliciously simple and
comforting menu. Inspired in the flavors of my hometown, Mexico City, this is a classic that I'm hoping that

like me, you'll fall in love with. Black Bean Velouté (Crema Conde); Tampiquefia Carne Asada; Chilaquiles with
Cooked Salsa Verde; Hibiscus Agua Fresca; Chocolate Covered Vanilla Popsicles

Chef/Instructor: Viviana Alvarez

Basic Knife Skills Sa-1/14 Participation 10 am-12 pm $80

To me, there is no more important kitchen skill than learning how to use your knives properly. Once you
become comfortable, any prep you do will be that much easier and hopefully more pleasant. The Basic

Knife Skills class is focused on exactly that. You'll spend two hours, slicing and dicing fruits and vegetables
(no protein will be harmed in the making of this class!) and learning how to keep yourself and your fingers
safe! I've taught this class for years and it's always a game changer for my students. Please note, there is no
cooking in this class. A light snack will be served, and Ages 16+ welcome.

Chef/Instructor: Mike Selman
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Cooking Together—Introduction to Fresh Pasta Sa-1/14 Participation 2-5 pm $150/pair

This class is a continuation of our successful family-focused series: Let's Cook Dinner! classes for Kids (9+)
& an adult, hosted by instructor Christine Wisnewski. Each session will provide instruction and walk you
through the steps to create a delicious, kid-approved, family-friendly meal. Tomato Crostini; Fresh Fettuccini
all’ Alfredo (butter & cream); Green Salad with Italian Vinaigrette; Lemon Cheesecake Mousse
Chef/Instructor: Christine Wisnewski

Perfect Pairings—Napa-Cakebread Cellars Wine Dinner Th-1/19 Demonstration 7-10 $10

Pairing delicious food with great wine is like a perfect day with bright sunshine and blue skies. Here, food

and wine come together in a format that honors both. Great food...the perfect glass of wine...savor and

explore the elegant match-up. This menu highlights one of the best of the Napa region, Cakebread Cellars.
Joining us this evening is Jeff Dixon, DipWSET & CWE, of Kobrand Fine Wine and Spirits, to talk about the
wines. In 1972, Jack & Delores Cakebread, purchased the Sturdivant Ranch in Rutherford, and in 1974
released their first Chardonnay. Fifty years since they began, Cakebread Cellars is still producing absolutely
excellent wines, and in 2019, the Dancing Bear Ranch vineyard was awarded 100 points by Wine Advocate.
Curried White Bean Dip with Home-made Beer Bread and Coconut Shrimp, served with Sauvignon Blanc; Salm
Wrapped in Prosciutto with Meyer Lemon Dressing, served with Pinot Noir; Marinated Breast of Duck with
Potatoes and Warm Lentil Salad; Balsamic-Glazed Mushrooms with Pine Nuts & Parmesan, served with Caberr
Sauvignon; Apple-Cinnamon Crepes with Calvados Cream, served with Sparkling Wine

Chef/Instructors: Stephen P. Sands, Pete Snaith

Filipino Fiesta Fr - 1/20 Demonstration 7-10 pm $95

No Filipino party is complete without food, laughter, and karaoke! These dishes are staples at these
gatherings, and will be a hit at your next party. Pork and Shrimp Spring Rolls (lumpiang shanghai); Veggie Stir-
fried Noodles (pancit guisado); Chicken Adobo Wings; Caramel Flan (leche flan)

Chef/Instructor: Casto Unson

Six Week Pastry Bootcamp Week 1 Sa-1/21 Participation 2-5 pm $95

This one night a week program starts with the basics and moves through several elements of essential
pastry. Our first week will be spent with the versatile and classic pate a choux. This ever present dough can
be served both sweet and savory and we will do both! We will work on the basics of piping and filling as
well. Pate a Choux; Créme Patissier; Gougere; Chocolate Glaze; Creme Chantilly

Chef/Instructor: David Collier

Weeknight Special—Italiano Wed - 1/25 Demonstration 7-9pm $70

The Italian culture has a very rich tradition in food, the arts, music, and literature. The list goes on. Italian

food is considered one of the best palates in the world. It is full of flavor that will absolutely tantalize your

taste buds. The thing about Italian food is that it is simple, yet always fresh, and made with few ingredients.
So, why not come in and relax, while a simple meal is prepared for you, plus you learn how to make a

great meal at home. Tonight, it’s Italian. Mixed Green Salad; Gnocchi with Spicy Rosemary Sauce Topped with
Parmigiana; Torta Margherita

Chef/Instructor: Pete Snaith

Culinaria After School—Session 1 Th - 1/26 Participation 5-7 pm $75

This introduction to cooking series offered by Christine is for kids aged 9-13 who are interested in

developing and practicing basic cooking skills or expanding their interest in cooking. Each class is a stand-
alone lesson that will teach a full menu culminating in a student-produced dinner. Students may take one

class in the series or all of them to build a working set of foundational skills in the kitchen. Students who

take this class will work collaboratively in teams. Thin Crust Pizza; Marinara Sauce; Baked Zucchini Fries; Wack
Cake with Sweetened Whipped Cream

Chef/Instructor: Christine Wisnewski




Mardi Gras Sweets Fr - 1/27 Participation 2-5 pm $90

Even before the middle of February rolls around some mark their calendars for the last Tuesday before Lent,
also known as Fat Tuesday or Mardi Gras in French. For this class we will celebrate with some traditional
dessert offerings closely associated with the holiday and the New Orleans region. We will prepare and fry
up some light beignets just like at Cafe Du Monde, bake and glaze the classic King Cake and finish with a
flourish with a quick Bananas Foster flamed off with rum. Beignets; King Cake; Bananas Foster
Chef/Instructor: David Collier

The Dinner Party | Fr-1/27 Demonstration 7-10 pm $100
Nowadays, everyone who entertairis looking for outstanding casual fare thavill allow them to spend

more time with their guests. Sucessful dinnermparties are more than just théood that is sered; it is where

the host and hostess actually spend timwvith their guests! Join Chef Stephen as he shares some easy steps
you can take toensure that youmext dinner party isa success. Wines aserved to compliment the

dinner. $FMFSZDBRIFFS JBXJ MITRBE FT; $% B®LMIAE 4 I14B\CEPBTIIBBELFO
#SFBETUTQBSBRAYFMFBIBMBBHPVU; "§SBSSIBDUXIIOSIJ Q QFEF BN

Chef/Instructor: Stephen P. Sands

Italian Classic Desserts Sa-1/28 Participation 2-5 pm $90
Traditional Italian desserts are beautifully balanced with fresh, pure flavors. A perfect ending to a romantic
meal, these classics are hard to resist. Come enjoy learning how easy they are to make them at home.
Lemon Ricotta Cake with Almonds; Tiramisu; Chocolate Chip Cannolis

Chef/Instructor: Kathy Misovec

Cooking Our Way Through Italy  Sa - 1/28 Demonstration 7-10 pm $95

Come with a fiend or a date and join us at Culinaria, to explore the great culinary diversity of Italy! Using

a map as our guide, we will discuss the typical products, cooking techniques, and culinary traditions of
Northern and Central Italy. Then, we will prepare a wonderfully flavorful meal, which highlights dishes from
those regions. Bruschetta topped with Roasted Vegetables and Gorgonzola Crumble; Umbrian Crépe Cannellor
Filled with Ragu Bolognese and Topped with a Light Béchamel Sauce; Crisp Arugula, Fennel and Apple Salad \
a Lemon Vinaigrette; Espresso Chocolate Budino with Mascarpone Whipped Cream

Chef/Instructor: Marilena Leavitt




Sun Mon Tues Wed Thur Fri Sat
01 02 03 | six Week Pas
Cooking For Teens Couples Cooking - Cgmp Week 2
Cajun Inspired (P) 6:30-10 pm > pm
(P)5-8 pm The Baby’s Christening
(P) 6:30-10 pm
Vintners Table |
(D) 7-10 pm
05 06 07 08 09 10 . 11
Culinaria After Schodfalentines Chocolat€00king Together -
Session 2 Workshop amily Breakfast
(P) 5-7 pm (P) 2-5 pm (P) 9:30 am-12:30 pm
Couples Cooking - | Valentine’s Day
Traditional Greek CuWjite Dinner
(P) 7-10 pm (D) 6:30-10 pm
12 13 14 15 16 17 18
Cooking For Teens| Xnife Skills Kids and Parents -
Diner Dinner (P) 7-10 pm Let's Make Pizza
(P) 5-8 pm (P) 9:30 am-12:30 pm
Carnitas from Michpacan
(D) 7-10 pm Six Week Pastry
Bootcamp Week 3
(P) 2-5 pm
19 20 21 22 23 24 25
Kids - Pie Made Easy Perfect Pairings - European Cakes
(P) 10-12:30 pm Bordeaux (P) 2-5 pm
(D) 7-10 pm
Traveling through Italy |l
(D) 7-10 pm
26 27 28
Participation Demonstration
Cooking For Teens 1—Cajun Inspired _ Th - 2/02 __ Participation 5-8 pm $80

This dinner series offered by Christine is for teens aged 14-17 who are interested in developing their

cooking skills or expanding their interest in cooking. Each class is a stand-alone lesson that will teach a

full menu culminating in a student-produced dinner. Students may take one class in the series or all of

them to build a working set of foundational skills in the kitchen. Students who take this class will work
collaboratively in teams. Spicy Pimento Cheese Dip; Cajun Chicken & Pasta; Bananas Foster & Vanilla Ice Crec
Chef/Instructor: Christine Wisnewski

Couples Cooking—Soup Fr - 2/03 Participation 6:30 pm-10 pm__ $215/pair

My grandmother used to say “Soup is Good!". She was right. There are few things that will warm you up

and make you feel better than a hot bowl of soup on a cold winter day...and not the stuff from a can!

In tonight’s class you will learn the basics of soup from making your own stocks to perfecting your knife

skills to chop all of your mise en place. Shrimp Creole Soup; Hot and Sour Soup; White Bean with Bacon Soup
Butternut Squash and Green Thai Curry Soup; Mediterranean Chickpea and Chicken Soup

Chef/Instructor: Mike Selman
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Six Week Pastry Bootcamp Week 2 Sa - 2/04 Participation 2-5 pm $95
For our second week we will work step by step through the Creaming Method. This technique is used
in countless cookies (including Chef David’s signature chocolate fleur de sel cookie), cakes and baked
confections. We will work through the important steps to ensure your next batch at home is perfect!
Chocolate Fleur de Sel Cookie; Victoria Sponge; Sour Cream Coffee Cake

Chef/Instructor: David Collier

The Baby’s Christening Sa - 2/04 Participation 6:30-10 pm $95
Christians believe that 40 days after Baby Jesus was born, the child’s godparents host the Christening party
with tamales. In Mexico, this is our excuse to get together and have some tamales to warm us up this Winter.
Spicy Mushroom Soup; Chicken Tamales in Salsa Verde; Cajeta Jell-O

Chef/Instructor: Viviana Alvarez

Vintners Table | Sa - 2/04 Demonstration 7-10 pm $105

A vineyard will quite often showcase their wines with a special dinner. Once the wines are chosen,
consideration then turns to the perfect dish to enhance those wines. Some foods are just naturally wine

friendly and act as a platform to bring out the harmony in the wines. Wines will be paired with the dinner.
Moroccan Spiced Shrimp over Roasted Yams with Coriander; Poached Salmon & Shrimp in a Truffle Créme Sa
Beef Tenderloin with Red Wine Veal Sauce; Roasted Mini Potatoes; Fromage Blanc Tart with Fall Fruits
Chef/Instructor: Stephen P. Sands

Culinaria After School—Session 2 Th - 2/09 Participation 5-7 pm $75

This introduction to cooking series offered by Christine is for kids aged 9-13 who are interested in

developing and practicing basic cooking skills or expanding their interest in cooking. Each class is a stand-
alone lesson that will teach a full menu culminating in a student-produced dinner. Students may take one
class in the series or all of them to build a working set of foundational skills in the kitchen. Students who

take this class will work collaboratively in teams. Beef Chili-Mac; Green Salad with Buttermilk Ranch Dressing;
Corn Muffins; Apple Crisp with Vanilla Ice Cream

Chef/Instructor: Christine Wisnewski

Valentines Chocolate Workshop  Fr - 2/10 Participation 2-5 pm $95

If there is one sweet everyone can agree on, its chocolate and there’s no time more associated with the
wonders of chocolate than Valentine’s Day. But working with chocolate the correct way can sometimes be
challenging, especially when it comes to tempering. In this workshop, our Pastry Chef and experienced
chocolatier will walk you through the ins and outs of working with real couverture chocolate. You will learn
the rules of temperature control and the essential steps to molding shapes. You will then put your skills

to the test by dipping, rolling and molding your three chocolate treats to take home (but we won't tell if

you eat them before you get there). Strawberry Balsamic Bonbon; Dark Chocolate Raspberry Bonbon; White
Chocolate Rose Truffle

Chef/Instructor: David Collier

Couples Cooking-Traditional Greek Cuisine _Fr - 2/10 Participation 7-10 pm $215/pair

The best way to understand the culture and way of life of a country is through exploring its food. Come

with a friend or a date and join us, to enjoy a hearty and satisfying Greek meal that you can easily replicate

at home any day. Chef Marilena will show you around her native country through food! Roasted Pepper and
Whipped Feta Spread; Bread with Kalamata Olives and Oregano; Oven Baked, Golden Filo Triangles Filled witt
Fresh Spinach, Feta and Herbs; Classic Moussaka in a Light Béchamel & Cheese Sauce; Country Tomato Sala
Traditional Honey-Drenched, Crispy and Buttery Baklava

Chef/Instructor: Marilena Leavitt




Cooking Together—Family Breakfast Sa-2/11 Participation  9:30 am-12:30 pm_$150/pair

This class is a continuation of our successful family-focused series: Let's Cook Dinner! classes for Kids (9+)
& an adult, hosted by instructor Christine Wisnewski. Each session will provide instruction and walk you
through the steps to create a delicious, kid-approved, family-friendly meal. Biscuits & Sausage Gravy; Oven
Roasted Potatoes & Peppers, Seasonal Fruit Salad with Mint; Fruit & Cream Cheese Breakfast Pastries
Chef/Instructor: Christine Wisnewski

Valentine’s Day Wine Dinner Sa-2/11 Demonstration 6:30-10 pm $150

The parallels between food and romance have been drawn many times over the years, but people

rarely think of the connection between the two. Couples fall in love over food, and they have wonderful
memories of that special dinner where it all began. So, forget trying to make reservations at some stuffy
restaurant. Join Chefs Stephen and Pete for an unbelievable Valentine’s Day meal (paired with wines) you
won't soon forget. If you are looking for a great way to impress that special someone, this is it. Register

early, this class will sell out! Pecorino Cheese Souffle with Oven roasted Tomato, served with Soave; Spinach &
Ricotta Gnocchi (nudi di spinaci) served with White Burgundy, Sauteed Scallops with Lemon & Shallots, served
with Sauvignon Blanc; Fennel, Orange & Parmigiano Salad; Beef Wellington (filet of beef in puff pastry), served
with Merlot; Zucchini Spaghetti with Shallots & Basil; Chocolate-Caramel Tart with Hazelnuts & Espresso
Chef/Instructors: Stephen P. Sands, Pete Snaith

Cooking For Teens 2—Diner Dinner _ Th - 2/16 Participation 5-8 pm $80
This dinner series offered by Christine is for teens aged 14-17 who are interested in developing their
cooking skills or expanding their interest in cooking. Each class is a stand-alone lesson that will teach a
full menu culminating in a student-produced dinner. Students may take one class in the series or all of
them to build a working set of foundational skills in the kitchen. Students who take this class will work
collaboratively in teams. Meatloaf & Mashed Potatoes; Oven Roasted Broccoli; Black & White Cookies;
Chocolate Egg Creams

Chef/Instructor: Christine Wisnewski

Knife Skills Fr-2/17 Participation 7-10 pm $85
Preparation of any meal, gourmet or otherwise, begins here. You will learn the proper techniques for
handling, sharpening, and caring for knives. This class includes an overview of the types of knives and their
uses. Students learn basic cuts including brunoise, dice, julienne, and how to break down (debone) a whole
chicken. Bringing your own knives is optional, but encouraged. A delicious meal will be prepared from the
ingredients used in class. Chicken and Vegetable Stir-Fry with Fresh Ginger and Soy served with Rice
Chef/Instructor: Pete Snaith

Carnitas from Michoacén Fr-2/17 Demonstration 7-10 pm $100

A place | love to go with friends and family for Sunday lunch is a Carnitas Taqueria. The humble pork is
prepared so lusciously that | think this is something everyone should feel comfortable easily preparing at
home. On top of it, it's easy! Tarasca Soup (bean creamy soup with a hint of pasilla pepper); Tacos de carnitas;
Petrolera de carnitas; Raw Salsa Verde with Avocado; Nieve de pasta (Vanilla and Almond Ice-Cream)
Chef/Instructor: Viviana Alvarez

Kids and Parents—Let’s Make Pizz&a - 2/18 Participation 9:30-12:30 pm _ $170/pair

Is there a better way to bond with your child on a Saturday morning than to spend some time together

learning how to make delicious pizza? In this class we will learn how to make the perfect pizza dough, how

to shape it, how to properly stretch it, and, an easy technique for transferring the pizza to and from the

oven. This class is for kids 8 years old and above, accompanied by an adult. Classic Pizza Margherita with
Fresh Mozzarella, Basil, and Fresh Tomato Sauce; Deep Dish Pan Pizza with Pepperoni; Easy, Cheesy Mini Piz
Pockets (Calzone)

Chef/Instructor: Marilena Leavitt




Six Week Pastry Bootcamp Week 3 Sa - 2/18 Participation 2-5 pm $95

Week 3 brings us to our first breads and the use of yeast. We will discuss and detail the steps for proper
yeast usage as it relates to a rustic loaf as well as prepare true Southern style buttermilk biscuits and a quick
bread muffin. You will learn the guidelines for proofing and temperature control as well as steps to have and
maintain your own sourdough starter at home. Rustic Sourdough Boule; Southern Buttermilk Biscuits; Quick
and Healthy Morning Muffins; Almond Financier

Chef/Instructor: David Collier

Kids—Pie Made Easy Mon - 2/20 Participation 10 am-12:30 pm $75

Pies are a universal language that are shared for special occasions with those we love. Take this specialty,
simplify it, and make it a part of your everyday cuisine. Kids spend the morning learning how to make
perfect pie crust and using it for a variation of savory and sweet treats! Sausage Potato Hand Pies, Apple
Crumble Galette, Frosted Strawberry Pop Tarts

Chef/Instructor: Tami Plummer

Perfect Pairings—Bordeaux Th - 2/23 Demonstration 7-10 pm $140

This large, southwestern wine region, ruled by the English for 200 years in the middle-ages, produces more
Appellation Contr6lée wine than any other in France. Bordeaux is a world capital of wine, with its castles

and vineyards of the Bordeaux region that stand on the hillsides of the Gironde and is home to the world’s

main wine fair, Vinexpo. Bordeaux is also one of the centers of gastronomy and business tourism for the
organization of international congresses. Goat Cheese Souffle with Oven roasted Tomato, served with Bordeau:
blanc; Lentil Ragout with Sausage served with Medox; Arugula, Avocado, Cherry Tomato Salad with Chives;
Duck Breast with Cherries (magret de canard aux cerises), served with Pomerol; Chocolate Mousse (mousse a
chocolat), served with Champagne

Chef/Instructors: Stephen P. Sands, Pete Snaith

European Cakes Sa - 2/25 Participation 2-5 pm $90

Most European cakes are different from American cakes. Elegantly presented, they evolved over centuries
and are all about the flavors of fruits or chocolate or fresh rich dairy, and less about sugar. In this class we
travel to three different countries- to Hungary for the Zserbo, a multi-layered, chocolate-topped apricot

and walnut cake, to Austria for the famous Sacher torte, a dense chocolate cake with apricot jam and dark
chocolate icing and finally to Florence Italy for the Florentine Zuccato, a sponge cake, highlighted with
pinkish hues from Alchermes liquor, and assembled in a bowl and filled with creamy filling. Zserbo; Zuccato;
Sacher Torte

Chef/Instructor: Kathy Misovec

Traveling through Italy Ill Sa - 2/25 Demonstration 7-10 pm $85

The Italian culture has a very rich tradition in food, arts, music, literature. The list goes on. Italian food is
considered one of the best food palates in the world. It is full of flavor that will definitely tantalize your taste
buds. There are so many great foods and wines in Italy! You could spend a lifetime eating and drinking your
way through all of the regions! Chickpea Soup with Pork Ribs (minestrone di ceci e costine di maiale); Pasta wit
Lamb Sauce, Tomatoes and Red Wine; Arugula and Tomato Salad with Shaved Parmesan and Toasted Pine N
Limoncello-Mascarpone Parfaits

Chef/Instructor: Pete Snaith
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(P) 5-8 pm
Chef Pete’s Pizza —
“A-BEE(RZ"7-10 pm
Participation Demonstration
Culinaria After School—Session 3 Th - 3/02 Participation 5-7 pm $75

This introduction to cooking series offered by Christine is for kids aged 9-13 who are interested in
developing and practicing basic cooking skills or expanding their interest in cooking. Each class is a stand-
alone lesson that will teach a full menu culminating in a student-produced dinner. Students may take one
class in the series or all of them to build a working set of foundational skills in the kitchen. Students who
take this class will work collaboratively in teams. Mini Turkey Meatloaves; Mashed Potatoes; Roasted Brussels

Sprouts; Magic Cookie Bars
Instructor: Christine Wisnewski

Couples Cooking—Winter Savory Fr - 3/03

Participation

6:30 pm-10 pm_$215/pair

Winter is the time for savory, warming dishes. Tonight's menu was inspired by a trip to Cape Cod and the
strong Portuguese influence on the Cape where they emphasize fresh seasonal ingredients and simple
preparation.Chopped Salad with Spinach, Butternut Squash, Apples and Cheddar; Braised Cod with Portugues:

Chourigo; Polenta Honey Cake with Pears
Chef/Instructor: Mike Selman
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Six Week Pastry Bootcamp Week 4 Sa - 3/04 Participation 2-5 pm $95

Week 4 we enter the land of pies and tarts. We will use our doughs in both a savory quiche as well as a
refreshing lemon tart and rustic crostata. We will also discuss the basics of a stable meringue which will top
our elegant lemon tarts. Rolling and pin usage tips and tricks will also be covered! Pate Brisée; Pate Sucrée;
Mini Quiche Lorraine; Mini Lemon tart; Swiss Meringue

Instructor: David Collier

Couples Cooking—Rustic Italian Table Fr - 3/10 Participation 7-10 pm 215/pair

What better way to understanding the culture of Italy, than through everyday Italian food? Grab a friend or

a date and come join Chef Marilena to learn how to make a hearty, nourishing, and satisfying rustic Italian
meal.Butternut Squash Risotto with Toasted Pine Nuts, Balsamic Drizzle & Crispy Sage; Chicken Scaloppini wit
Marsala Sauce; Green Beans Gremolata; Italian Jam Tart with Mascarpone Whipped Cream

Chef/Instructor: Marilena Leavitt

Six Week Pastry Bootcamp Week 5 Sa - 3/11 Participation 2-5 pm $95

Week 5 will lead us into the realm of mousses and fillings. Few technigues can be more versatile than

a good stable chocolate or fruit mousse. We will prepare both as well as delve into what makes a good
ganache. We will use our handiwork to fill a variety of shells as well as molds we will use for plated items in
week six. We will also discuss and prepare a Swiss buttercream. Milk Chocolate Mousse; Fruit Mousses; Dark
Chocolate Ganache; Swiss Buttercream

Chef/Instructor: David Collier

Dinner on the Cote d’Azur Sa-3/11 Demonstration 7-10 pm $95

The French Riviera, or Cote d’Azur, as it is referred to, is the Mediterranean coast of southeastern France.

It includes famously glamorous beach resorts such as Saint-Tropez and Cannes, and the independent
microstate of Monaco. A health retreat in the 18th century, the area later attracted aristocrats, artists, and

the 1960s “jet set.” Today it is an established holiday destination with a very eclectic food scene. Crostini

with Grilled Zucchini and Fromage Blanc (mild goat cheese); Ratatouille; Beef Stew (Daube du boeuf provencal
over Polenta; Thyme-Glazed Carrots with Shallots; Apple Soufflé with Calvados Cream

Chef/Instructor: Stephen P. Sands

Weeknight Special—"Asian-ish”  Wed - 3/15 Demonstration 7-9 pm $75

Asian cuisine is very much a part of the culture and history of the Asian countries but there are some

food commonalities between the various cultures. So, why not come in and relax, while a simple meal is
prepared for you, plus you learn the cuisine of a different country and how to make a great meal at home.
Not having to cook and enjoying some wine is a great finish to the day! Jackie’s Vietnamese Crispy Chicken
Wings; General Tso’s Chicken with Fried Rice; Apple-Ginger Pie

Chef/Instructor: Pete Snaith

Perfect Pairings—Spain Th - 3/16 Demonstration 7-10 pm $110

The cuisines of the regions of Spain that border the Mediterranean are all legacies of the Arabs and Berbers
who invaded Spain in the eighth century. The real wine history and culture of Spain began after the Romans
won the Punic Wars against the Carthaginians and the Peninsula became part of the Roman Empire, who
named it Hispania. | am amazed at the amount of enjoyment the Spanish people pack into every day.
Everyone seems to be eating and enjoying themselves at cafes and restaurants at all hours of the day and

into the night. Food is more than nourishment in Spain. It is connected to the country’s art, craft, music

and history: the culmination of centuries of tradition. Crab Gratin (txangurro a la donostiarra), served with
Albarifio; Madrid-style Stew (chickpea stew includes green beans, chicken, bacon, chorizo, and beef), served w
Garnacha; Spanish Mixed Green Salad (ensalada mixta); Txuleton (Basque Steak); Mallorcan Tumbet (Spanish
pisto), served with Tempranillo; Basque Cake (pastel vasco), served with Cava

Chef/Instructors: Stephen P. Sands, Pete Snaith




Basic Knife Skills Sa - 3/18 Participation 10 am-12 pm $80

To me, there is no more important kitchen skill than learning how to use your knives properly. Once you
become comfortable, any prep you do will be that much easier and hopefully more pleasant. The Basic

Knife Skills class is focused on exactly that. You'll spend two hours, slicing and dicing fruits and vegetables
(no protein will be harmed in the making of this class!) and learning how to keep yourself and your fingers
safe! I've taught this class for years and it's always a game changer for my students. Please note, there is no
cooking in this class. A snack will be served and Ages 16+ welcome.

Chef/Instructor: Mike Selman

Tarts, Galettes & Strudels Workshop  Sa - 3/18 Participation 2-5 pm $90

Come join us at Culinaria to learn how to make delicious tarts, galettes and strudels! In this class, Chef
Marilena will teach you how to make stress-free pastries - the perfect “make-ahead” dishes for easy
entertaining! We will learn how to make tender and flaky pastry dough, an easy and unfussy way to work

with filo dough and the perfect combination of flavors for your home made pastries. Homemade Pate Brisée;
Alsatian Caramelized Onion, Leek and Bacon Tart; Cremini Mushroom, Goat Cheese and Fresh Herb Galette; |
Apple, Warm Spice and Almond Filo Strudels

Chef/Instructor: Marilena Leavitt

Six Week Pastry Bootcamp Week 6 Sa - 3/18 Participation 7-10 pm $95

For our final week we will work on the details of a refined, restaurant style plated dessert. We will build

on all the techniques learned over the previous weeks to let our creativity loose and learn to plate
showstopping desserts using recipes we prepared previously. We will walk through some advanced modern
pastry methods to achieve quick yet refined finished plates. We will also cover some basic chocolate
decoration work. After this class and the previous five weeks, you will be ready to WOW your guests at
home! Microwave Sponge; Fruit Fluid Gels; Plating Techniques and Aesthetics

Chef/Instructor: David Collier

Culinaria After School — Session 4 Th - 3/23 Participation 5-7 pm $75

This introduction to cooking series offered by Christine is for kids aged 9-13 who are interested in

developing and practicing basic cooking skills or expanding their interest in cooking. Each class is a stand-
alone lesson that will teach a full menu culminating in a student-produced dinner. Students may take one
class in the series or all of them to build a working set of foundational skills in the kitchen. Students who

take this class will work collaboratively in teams. Herbed Focaccia; Spaghetti & Meatballs; Easy Caesar Salad;
Chocolate Trifle

Chef/Instructor: Christine Wisnewski

All-Day Vegetarian Tacos Fr - 3/24 Participation 7-10 pm $90

Tacos aren't a recipe, but a way of eating. Tortilla is our vehicle, so, today, we're cooking stuff you can put
into a tortilla to make delicious tacos which you can enjoy at any time of day. Zucchini and Corn with a
Poblano Roasted Salsa; Huevos al albafil (bricklayer’'s eggs); Guajillo and Garlic Mushrooms; Corn cake with
Rompope from the Convent

Chef/Instructor: Viviana Alvarez

Weekend Dim Sum Sa - 3/25 Participation 9:30 am-12 pm $95

Dim Sum is a casual weekend gathering with delicious morsels of food peddled around in carts and endless
pots of warming tea. Learn how to make some favorite dishes including dumplings and dessert! Crystal
Shrimp Dumplings (har gow); Pork and Shrimp Dumplings (siu mai); Scallion Pancakes; Mango Pudding
Chef/Instructor: Casto Unson

Favorite Breads Sa — 3/25 Participation 2-5 pm $85
Sometimes you want a bread that can be a meal or can elevate a meal. The honey oatmeal bread is
wonderfully moist, flavorful and nutty with a touch of sweetness. It's great for breakfast or a hiker’s lunch.
Jalapeno-cheese bread is oh so good, but dangerously hard to stop eating. The milky soft onion dill bread,

a family favorite for decades, takes a simple meal to the next level. Honey Oatmeal; Jalapeno Cheese Bread;
Onion Dill Bread

Chef/Instructor: Kathy Misovec




Vintner’s Table Il Sa- 3/25 Demonstration 7-10 pm $100

The chef and the winemaker - both have a vision that pair food with wine, or vice-versa. With wine as

the centerpiece of entertaining, the job of the chef is to choose the foods which will bring out the wine’s

flavor profile. Join Chef Stephen as he shows you how to entertain wine-county style, with its hallmark of
casual elegance. Three-Cheese & Tomato Tart in a Cornmeal Crust; Goat Cheese Butternut Squash Ravioli wit
Light Beef Broth; Seared Flank Steak with Morels and Shallot-Caper Sauce; Cassoulet of Beans with Red Wine
Mushroom Emulsion; Baked Pears with Sauternes Custard Sauce & Lemon Madeleines

Chef/Instructor: Stephen P. Sands

Cooking For Teens 3 — Mediterranean Meal Th - 3/30 Rrticipation 5-8 pm $80

This dinner series offered by Christine is for kids aged 14-17 who are interested in developing their cooking
skills or expanding their interest in cooking. Each class is a stand-alone lesson that will teach a full menu
culminating in a student-produced dinner. Students may take one class in the series or all of them to build
a working set of foundational skills in the kitchen. Students who take this class will work collaboratively in
teams.Greek Salad; Fresh Pita & Hummus; Chicken Kabobs with Tzatziki; Lemon Cheesecake Mousse
Chef/Instructor: Christine Wisnewski

Winter Macarons Fr-3/31 Participation 2-5 pm $90

Few cookies, or even sweets, hold the level of honor that the simple yet extremely versatile macaron do.
Anyone who has attempted them before has heard cautionary tales of their notorious difficulty. Come
join our James Beard recognized Pastry Chef David Collier and let him help you turn your frustration into
fascination with this quintessential French confection. Classic Almond Macaron; Peppermint Ganache;
Cranberry Buttercream

Chef/Instructor: David Collier

Chef Pete’s Pizza—"A-BEETZ” Fr - 3/31 Participation 7-10 pm $85

Pizza igpossibly oneof Chef Pete'$avorite things tocook! — it issimple, yet scatisfying. Chef Pete will

showyou the basicof making the bestizza (this side of Italy) at home. Make tHeugh in advance,

freeze, and create anytime you need that pizza fix! A choice of cooking in a tradition B lvieamar with

the OONI Pizza oven! Classic Pizza Margareta, with a Variety of Toppings to Create Your Own Masterpiece
Chef/Instructor: Pete Snaith
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30

(1)

Participation

Basic Knife Skills

Demonstration

Sa - 4/01

Participation

10 am-12 pm

$80

To me, there is no more important kitchen skill than learning how to use your knives properly. Once you
become comfortable, any prep you do will be that much easier and hopefully more pleasant. The Basic

Knife Skills class is focused on exactly that. You'll spend two hours, slicing and dicing fruits and vegetables
(no protein will be harmed in the making of this class!) and learning how to keep yourself and your fingers
safe! I've taught this class for years and it's always a game changer for my students. Please note, there is no
cooking in this class. A light snack will be served and Ages 16+ welcome.
Chef/Instructor: Mike Selman
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Breads and Treats of the Mediterranean Sa - 4/01 Participation 2-5 pm $90
Homemade bead is the cornerstone of hospitality in many food cultures. The ritual of making bread is

relaxing and the results are always rewarding! With just a little planning you can have fresh bread all week
long! In this class we will also make some delicious treats that perfectly complement our warm slices of
heavenly bread! Classic French Baguette; Baked Brie with Caramelized Onions; Italian Semolina Bread; Olive ¢
Balsamic and Garlic Bread Dip; Greek Sesame Bread Rolls; Whipped Feta Cheese Spread

Chef/Instructor: Marilena Leavitt

How to Style and Photograph Food Sa - 4/08 Demonstration/Participation  9:30 am-12:30 pm $90

This is the first time we are offering this class at Culinaria! We all love to cook and are eager to share the
photos of our culinary creations, but it is not always easy to capture the food in the best way. In this class,
chef Marilena (who is also a food photographer), will discuss the essentials of food styling, prop selection,
color theory, photography angles, and flat-lay compositions. In this limited-number participation class,
there will be a styling and composition demonstration of three different dishes that will be followed

by a chance for students to practice their new skills. At the end of the class, we will enjoy the food we
photographed! Camera and iPhone photographers of every level are all welcome; we only ask you to be
familiar with your camera’s functions and settings before attending.

Chef/Instructor: Marilena Leavitt

Gnocchi-101 Sa - 4/08 Participation 7-10 pm $85

BEver wanted to make Gnocchi from scratch? Chef Pete loves his Gnocchi! The gnocchi (pronounced nyok-
ee) go way back to Roman times. Are they pasta or are they potato? As we know it today, gnocchi is not a
form of pasta. It is actually a dumpling made out of potatoes. You can serve gnocchi with a variety of sauces
and toppings such as cheese, tomato sauce, cream or pesto, just like pasta. We will make two sauces that
you cannot live without — Fresh Gnocchi; Spicy Rosemary Tomato Sauce; and Butter and Sage Sauce
Chef/Instructor: Pete Snaith

Weeknight Special—American We - 4/12 Demonstration 7-9pm $75
Foodin America is an amalgam of many, many cultures. It reaches across boundariescaads anchas
developed into its own style. Betweework and familyobligations, why notcome in and relax, while a
simple meal isprepared for you, plus you learhow to make a great meal at home. Not having to coakd
enjoying some wineis a great finisho the day! Tonight, it's American: Beef Caesar Salad (with fresdg
dressing); Beef Stroganoff over Orzo; Peas and Carrots; Mint Chocolate Chip Pie

Chef/Instructor: Pete Snaith

Couples Cooking-Main Course Veggies@&ains  Fr - 4/14 Participation  6:30m-10 pm  $215/pair

We have albeen encouraged to eat more plants as pata healthier diet and surprisingly,eat and enjoy

at least one meatless dinner a week/egetables andyrains can be filling, without th&'heavinessyou often

get from meat, but just as satisfying.Plus, thereare so many ways to go. Create some greaggie recipes

in tonight’s classas we enjoythe re-birth of spring and the bounty obeautiful spring vegetables and

grains. Pleasenote, recipes inthis class will contain dairy. Grilled Asparagus with Caper Salsa; Red Quinoa
Saladwith Green Seasonal Vegetables; Mushroom Ragout with Creamy Polenta; Ratatouille with Couscous
Chef/Instructor: Mike Selman

Cooking Together—Fresh Pasta—Ravioli Workshop Sa - 4/15 Participatior?-5 pm $150/pair

This class is a continuation of our successful family-focused series: Let’s Cook Dinner! classes for Kids (9+)
& an adult, hosted by instructor Christine Wisnewski. Each session will provide instruction and walk you
through the steps to create a delicious, kid-approved, family-friendly meal. Fresh Egg Pasta; Ricotta Filled
Ravioli; Marinara Sauce; Prosciutto Wrapped Asparagus with Vinaigrette; Individual Berry Trifles
Chef/Instructor: Christine Wisnewski




Traveling through Italy IV Sa - 4/15 Demonstration 7-10pm $85

If you are wondering about all of the buzzes with the Italian food culture, you should know everything

about this amazing food. If you are very pleased with the flavors of Italian food, you would surely love

it more if you better understand its entire concept. The lItalian peninsula is packed with diverse culinary
cultures which produce different Italian dishes. There are so many great foods and wines in Piedmont, Italy!
You could spend a lifetime eating and drinking you way through all of the regions! Savory Polenta Souffle
(souffle di polenta alla Piemontese) with a Cream Tomato Sauce; Chicken with Sweet Peppers, Pancetta and
Marjoram (pollo con peperoni); Chef Pete’s take on a Caprese Salad; Chocolate-Vanilla Panna Cotta Tart with
Fresh Berries

Chef/Instructor: Pete Snaith

Cooking For Teens 4—Fresh PastaTh - 4/20 Participation 5-8 pm $80
This dinner series offered by Christine is for teens aged 14-17 who are interested in developing their
cooking skills or expanding their interest in cooking. Each class is a stand-alone lesson that will teach a
full menu culminating in a student-produced dinner. Students may take one class in the series or all of
them to build a working set of foundational skills in the kitchen. Students who take this class will work
collaboratively in teams. Tomato Bruschetta; Fresh Pasta with Marinara Sauce; Green Salad with Italian
Vinaigrette; Tiramisu Parfaits

Chef/Instructor: Christine Wisnewski

Paella in the Garden Fr - 4/21 Participation 7-10 pm $100

Family meals are the best when enjoyed in a sunny garden away from the city craziness. At least, that's one
of my most beloved childhood memories, especially when we enjoyed paella made by my Spanish Uncle.
Potato (Spanish Tortilla); Mixed Paella (Meat and Seafood); Crema Catalana

Chef/Instructor: Viviana Alvarez

East Asian Bakery Favorites Sa - 4/22 Participation 9:30 am-12 pm  $95
Chinese and Japanese bakeries are filled with unique sweet and savory breads and pastries. Learn how to
make a basic Milk Bread dough that can be stuffed with different fillings, as well as the famous Hong Kong
egg custard tart. Milk Bread; BBQ Pork Buns; Red Bean Buns; Egg Custard Tarts

Chef/Instructor: Casto Unson

The Dinner Party I Sa - 4/22 Demonstration 7-10 pm $100

Dinner parties are more than just the foods that are served. A truly successful dinner party is one where the
host and hostess actually spend time with their guests! This menu blends ease with panache and will please
family and friends alike. Join Chef Stephen as he shares some easy steps you can take to ensure that your
next dinner party is a sensation. Wines are served to compliment the dinner. Fennel, Taleggio & Cardamom
Tart; Three Lettuce Salad w/ Pear, Sweet Gorgonzola & Pine Nuts with Sherry Vinaigrette; Baked Red Snapper
Shallot Butter, Saffron & Fennel Compote; Celeriac and Potato Puree with Bacon Batons; Raspberry Napoleons
with Mascarpone Cream

Chef/Instructor: Stephen P. Sands

Festive Breads Fr - 4/28 Participation 2-5 pm $85
Everyone loves the smell of fresh baked breads, especially when its chilly outside. In this class we will
explore the use of yeast and how to use it to its greatest advantage. We will prepare classic breads
including a brioche a tete as well as a braided chocolate hazelnut babka to take home! We will also discuss
using leftover enriched breads by making some tasty almond bostock. Brioche; Chocolate Hazelnut Babka;
Almond Bostock

Chef/Instructor: David Collier




Stanley Tucci’s Italy Il Fr - 4/28 Demonstration 7-10 pm $105

What is it about an ltalian dinner that feels like home, no matter where you're from? This class celebrates
Stanley Tucci's masterful PBS presentation on food throughout the various regions of Italy. The recipes

are from his cookbook, “The Tucci Cookbook,” featuring many recipes from his family’s kitchen. Zucchini
Fritters with Pesto; Fresh Pasta with Cheese and Pepper (cacio e pepe); Beef Tenderloin with Prosciutto
(filetto di bue al prosciutto); Green Beans with Tomatoes (fagiolini al pomodoro); Poached Pears in Red Wine
with Moscato Zabaglione

Chef/Instructor: Stephen P. Sands

Cooking Together—Family Breakfast I Sa - 4/29 Participation  9:30 am-12:30pm __$150/pair

This class is a continuation of our successful family-focused series: Let’s Cook Dinner! classes for Kids (9+)
& an adult, hosted by instructor Christine Wisnewski. Each session will provide instruction and walk you
through the steps to create a delicious, kid-approved, family-friendly meal. Baked Denver Omelet; Breakfast
Potatoes; French Toast Sticks with Maple Syrup & Fresh Fruit

Chef/Instructor: Christine Wisnewski

Great British Baking Techniques  Sa - 4/29 Participation 2-5 pm $85
Love the British baking show. No judgment here, only sweets. In this class we will cover several baking
techniques, from meringues, to buttercream, and chocolate ganache. We'll attack the technically
challenging dacquoise with its layers of meringue and cream filling and beautiful chocolate topping. This
one’s a showstopper too. Hazelnut Dacquoise

Chef/Instructor: Kathy Misovec

Parisian Spring Bistro Sa - 4/29 Participation 7-10 pm $100

As Spring arrives and blooming begins, | think of the Parisian Farmers’ Markets and everything one can start
to cook even though warmer months aren't here just yet. Spring Asparagus and Sweet Pea Risotto; Trout with
Brown Butter; Fennel & Orange Salad; Creme Briilée

Chef/Instructor: Viviana Alvarez




Summer Camp 2023 Class Menus

Summer Camps Cost: $500 per child per week

Summer Camp Age Groups: Kids 9-12; Teens 13-17

Summer Camp Class Minimum: Camp sessions must have at least 10
students enrolled in order for the camp to be held (maximum number
of seats available in each session is 20)

Each camper recipes a recipe packet, certificate, and souvenir t-shirt
for the week they attend camp. Camp registration will begin the week
of February 1, 2023 . Visit www.culinariacookingschool.com for details.
Camp confirmation letters and policy documents will be sent beginning
the week of April 16, 2023.

Week of June 19-23 (AM) Week of June 26-30 (AM)

Food from Around the World | ¢ Comfort Foods

Instructor: Viviana Alvarez « 9:30 am-12:30 pm . Instructor: Viviana Alvarez » 9:30 am—12:30 pm
Monday: Spain—Salmorejo; Patatas Bravas; Galician T@nMonday: Spaghetti and Meatballs; Sautéed Crispy Green
Empanadas; Spanish Madeleines . Beans; Garlic Bread; Chocolate Cake
Tuesday:Japan—Veggie Tempura; Chicken Yakitori; Mixfecruesday: Italian Sausage Pizza from Scratch; Caprese
Yakimeshi; Mochi Ice-Cream . Salad; Tiramisu

Wednesday:France—Cheese Soufflé; Salmon en PapilloteWednesday:Cold Sweet Pea Soup; BBQ Ribs; Macaroni &
Tatin Tart . 3-cheese; Chocolate Brownie

Thursday: United States—Wedge Salad; Meat Loaf; Thursday:Potato Salad; Chicken Parmesan; Sautéed
Mashed Potatoes; Chocolate Chip Cookies : Spinach; Red Fruit Cobbler

Friday: Mexico—Chayote Squash Salad; Beef and Cheesdriday: Baja Fish Taco; Mango Avocado Salad; Coleslaw;
Farolada; Guacamole; Impossible Cake : Mexican Rice Pudding

Week of June 19-23 (PM) - Week of June 26-30 (PM)

Baking with Tami : ATaste of ltaly

Instructor: Tami Plummer ¢ 2:00 pm-5:00 pm f Instructor: Brian Batsel « 2:00 pm-5:00 pm

Monday: High Energy Granola; Pizza Dough; Three Cheeé\éonday Tomato and Basil Bruschetta; Roasted Parmesan
Calzone, Chocolate Chip Cookie Pazooki f Asparagus; Lemon Chicken Piccata; Amaretti Cookies
Tuesday:Birthday Cake Pops; Country Potato and Bacon : Tuesday: Traditional Caesar Salad with Fresh Croutqns, _
Galette; Maple Pecan Scones ¢ Homemade Pasta Bolognese; Chocolate Hazelnut Biscotti
Wednesday:Salty Pretzels Bites; Chocolate Almond BlscoWEdneSday Antipasto Salad; Homemade Sea Salt and
Brown Sugar Crumble Baked Apples 5 Rosemary Focaccia; Wild Mushroom Risotto; Lemon
Thursday:Key Lime Pie Bars; Chocolate Hazelnut CrepesBaSII Sorbet

Strawberry Thumbprint Cookies Thursday:Caprese Salad; Classic Minestrone Soup; Crispy

Friday: Cheddar Jalapefio Breakfast Buns; Patriotic Mlxed Si;hc B'_:eas RTOH? zilat l\tlonnz A la Salad: Cri Fish
B T It &R riday: Herb Roasted Potato and Arugula Salad; Crispy Fis|
erry Tarts; Sea Salt & Rosemary Crisps ; Filets with Pesto and Roasted Plum Tomatoes; Italian Butter
© Cookies



Week of July 03—07 (AM) Week of July 10-July 14 (AM)
Baking with Less Sugar . Breakfast All Day
Chef: Viviana Alvarez » 9:30 am-12:30 pm . Chef: Viviana Alvarez « 9:30 am—12:30 pm

Monday: Stuffed Oven-Baked Chicken Parmesan Stripsé Monday: Poached Egg with Spinach and Mushrooms over
with Marinara Dipping Sauce and Summer Oven-Roasted Cheesy Grits, Cinnamon Rolls with Cream Cheese Icing,

Veggies, Strawberry Toaster Breakfast Pastries * Summer Fruit Salad
Tuesday:Spinach-Ricotta Calzones, Cheesecake topp:edTuesday:Potato and Bell Pepper Hash, Egg Muffin with
with Berries, Blueberry Scones : Canadian Bacon and Cheddar, Sour Cream Coffee Cake

Wednesday:Loaded Twice Baked Potatoes, Cinnamon- Wednesday:Buttermilk Pancakes with Plant-Based
Apple Coffee Cake, Pecan Cookies, Nutty-Seedy- FrU|ty Breakfast Sausage, Chocolate Chia Pudding with Bananas

Energy Bars . and Strawberries, Zucchini Bread Muffins

Thursday: Sausage and Barley-Stuffed Peppers, f Thursday:Breakfast Burrito, Blackberry and Peach Parfait
Caramelized Pumpkin Bread, Cheese Blintzes with : with Homemade Granola, Cinnamon Swirl Loaf
Blackberry Sauce * Friday: Entomatadas (folded tortilla) with Chicken, Piggy

Friday: Red Velvet Cupcakes, Carrot-Pineapple Cake,: Cookies, Frozen Yogurt Bark
Cream Cheese Frosting, Maple-Brown Butter Corn Bread

. Week of July 10-July 14 (PM)

Week of July 03-07 (PM) . From Breakfast to Dinner and in Between

Kids Favorites ¢ Instructor: Chef David Collier « 2:00 pm-5:00 pm
Chef: Brian Batsel « 2:00 pm—5:00 pm Monday: Breakfast—Banana Chip Muffins; Buttermilk
Monday: Chicken Tenders with Honey Mustard; : Biscuits; Home Fries; Classic Omelet

Homemade Mac & Cheese; Tarragon Glazed Carrots Tuesday:Snacks—Fun Protein Bars; Fruit Gummies;
Shortcake with Mixed Berries Broccoli Cheese Bakes; Quick Puff Pastry; Pepperoni

Tuesday:Tomato Basil Soup; Grilled Cheese SandwwheBanheelS

with Homemade White Bread; The Best Fudge Browme:Wednesday.Lunch—Pita Bread; Double Cheese Grilled
Wednesday:Stuffed Breaded Chicken Breasts; Cheesy Cheese; Chicken Caesar Pita; French Onion Soup
Scalloped Potatoes; Green Beans with Herb Butter; TollThursday: Dinner—Fresh pasta; Tomato Sauce; Chicken

House Cookies . Parmesan; Lemon Vinaigrette; Nutella Semifreddo
Thursday:Corn Chowder; Meatball Subs with Marinara Friday: Desserts—Chocolate Chip Cookies; Vanilla
and Provolone; Chopped Salad; Apple Turnovers . Cupcakes; Coconut Macaroons; Swiss Buttercream

Friday: Cheddar Broccoli Soup; Crispy Fish Filets; Bread
Sticks; Pecan Pie with Vanilla Whipped Cream



Summer Camp 2023 Class Menusontinued

Week of July 17-21 (AM) © Week of July 24-28 (AM)

Food from Around the World Il . Nothing Makes Sense These Days

Chef: Viviana Alvarez  9:30 am-12:30 pm : Chef: Viviana Alvarez « 9:30 am-12:30 pm
Monday-Lebanon:Tabbouleh, Falafel, Hummus, GhraybeMonday—Meatless MondayVegetarian (Lentil) Sloppy
(shortbread cookie) . Joes, Corn on the Cob, Grilled Summer Veggies, Strawberry
Tuesday—PeruTomato & Onion Salad, Chicken Causa : Shortcake

Limefia, Alfajores (cookie sandwich) . Tuesday-Tex-Mex Tuesda@ueso-Filled Mini Peppers,
Wednesday—Portugal Caldo Verde, Chicken Peri-Peri : Beef Crispy Tacos with Pico de Gallo, Hibiscus Paleta

with roasted potatoes, Pasteis de Nata (custard tarts) : (Popsicle)

Thursday-SpainGazpacho, Tortilla de patata, Ham  : Wednesday-Wellness Wednesda§trawberry

Croquettes, Crema Catalana : Gazpacho, Spinach & Mushroom Crust-less Quiche,

Friday—India:Rice with Cardamom, Cashew and Gluten-Free P-e'?mut Cookies
Tomato Curry, Pea Shoot and Five-bean Salad, Baked : Thursday-Thriving ThursdayGreek Salad, Hummus,

Cardamom Pears : Chicken Gyro
: Friday—ChineseSteamed White Rice, Beef & Broccoli,
Week of July 17-21 (PM) : Egg Rolls, 5-Spice Chicken Wings

Dinners Around the World :
Instructor: Chef David Collier « 2:00 pm-5:00 pm : Week of July 24-28 (PM)

treet Food Around he World
Monday-Pizza:Pizza Dough; Calzone; Mixed Green Sala hef: David Collier » 2:00 pm—5:00 pm

w/Vinaigrette; Cinnamon Monkey Bread
Tuesday—PastaFresh Pasta; Alfredo Sauce; Tomato and Monday—France Croque Monsieur (hot ham & cheese

Mozzarella Salad with Pesto; Nutella Semifreddo : sandwich); Pomme Frites; Lyonnaise Salad; Berry Crepes
Wednesday—Chinese Take Owteggie Fried Rice; - Tuesday-AsiaSteamed Pork Dumpling; Veggie Spring
Egg Rolls; Fortune Cookies * Rolls; Fried Rice, Sweet Sesame Balls

Thursday—MexicanChicken Cheese Quesadilla; Grilled | Wednesday—Britain:Pie Dough; Beef Pasty Filling;
Street Com, Spicy Black Beans; Mexican Wedding Cookie¥lushy Peas, Victoria Sponge
Friday—American ClassicMeatloaf; From Scratch Mac : Thursday—SpainChicken Pinchitos (chicken kabobs);
and Cheese; Garlic Butter Green Beans; Brownies . Patatas Bravas; Croguetas; Cocoa Polvorones (wedding
: cookies)
. Friday—South AmericaSpicy Beef Tacos; Patacones
. (plantains); Corn Arepas; Churros



Week of July 31-August 4 (AM)
Baking with International Flair
Chef: Brian Batsel * 9:30 am—12:30 pm

Monday: Zucchini and Tomato Tarts; Spanish Potato
and Ham Frittata; Apple Crumb Coffee Cake
Tuesday:Crusty French Baguettes; Baked Artichoke D|p,
Peach Caobbler

Wednesday:Jalapeno Cheddar Cornbread;
Homemade Tortilla Quesadillas with Fresh Salsa;
Blueberry Yogurt Muffins

Thursday:Baked Ratatouille; Herb Buttermilk Biscuits;
Profiteroles with Homemade Chocolate Sauce

Friday: Pizza Margherita; Cheddar Cheese Straws;
Banana Bread; Fruity Oatmeal Cookies

Week of July 31-August 4 (PM)
Baking with International Flair
Chef: Brian Batsel « 2:00 pm-5:00 pm

Monday: Zucchini and Tomato Tarts; Spanish Potato and
Ham Frittata; Apple Crumb Coffee Cake
Tuesday:Crusty French Baguettes; Baked Artichoke Dlp,
Peach Cobbler

Wednesday:Jalapeno Cheddar Cornbread,;

Homemade Tortilla Quesadillas with Fresh Salsa;
Blueberry Yogurt Muffins

Thursday:Baked Ratatouille; Herb Buttermilk Biscuits;
Profiteroles with Homemade Chocolate Sauce

Friday: Pizza Margherita; Cheddar Cheese Straws;
Banana Bread; Fruity Oatmeal Cookies

© Week of August 7-11 (PM)
. Regional American Favorites
. Chef: David Collier « 2:00 pm-5:00 pm

Monday—New EnglandNew England Clam Chowder;
. Italian Sandwich; Boston Cream pie

Tuesday—-Mid AtlanticBeef stroganoff; Dutch Babies;

. Old Bay potato Salad; Blueberry hand pies

: Wednesday-The Southern StateShicken and

. dumplings; fried green tomatoes; Cornbread; Honey Butter;
: Banana pudding

. Thursday—-MidwestPierogies; Canteen Sandwich;

- Vegetable Pasta Salad; Gooey Butter Cake
Friday—Southwest and West Coaslish Tacos;

: Cobb Salad; Elote Corn; Bizcochito



Who We Are

At Culinaria Cooking School, our classes are built around teaching the essential skills
and techniques of cooking. Our professional instructors have years of experience.

Our team includes chefs/founders Stephen P. Sands and Pete Snaith, who between
them have more than 30 years of culinary experience. They are joined by numerous
other chefs and instructors who all share a passion for food and teaching.

From learning how to use the knives in your kitchen to picking the perfect wine to pair
with your meal, our classes teach you the “why and how” behind the recipes you love.

“Cooking well is not difficult,” says owner Stephen P. Sands. “You simply need to
understand the basic techniques required to prepare any cuisine — from Classic

American to Asian, Italian, French, and beyond. It simply requires a little time and
dedication, and before you know it you'll be cooking like a professional”
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COOKING SCHOOL

Step-by-Step to Cooking Success

www.culinariacookingschool.com
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Culinaria Cooking School Photos
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MAP AND DIRECTIONS

( N
Culinaria
. 110 Pleasant Street, N
Vienna, VA 22180
\_ J

Coming from 1-495 in Virginia, take the VA-123 S/CHAIN BR RD exit, EXIT 46A, toward TYSONS
CORNER/VIENNA. Follow Rt. 123 South into the Town of Vienna. Travel through the Town of Vienna
past Lawyers Road. Turn right onto Pleasant Street, NW. The school will be on the left, behind the

Verizon store.

Coming from |-66, take the NUTLEY ST exit and go toward the Town of Vienna. At Rt. 123 (Maple
Ave.) turn right. Go approximately %2 mile, then turn left, just past the Verizon store onto Pleasant
Street, NW. The school is located at 110 Pleasant St., NW, on the left.

CULINARIA COOKING SCHOOL « WINTER/SPRING 2023 CLASS SC}’.JULE
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