
110 Pleasant Street, NW  •  Vienna, Virginia 22180  •  703.865.7920

www.culinariacookingschool.com

W I N T E R / S P R I N G  C L A S S  S C H E D U L E :  Januar y  through Apr i l  2024

Step-by-Step to Cooking Success

http://www.culinariacookingschool.com


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.

Welcome to Culinaria Cooking School!

Our Owners
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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.”

(L) Stephen P. Sands, Co-founder and CEO, (R) Pete Snaith, Co-founder 
and Executive Vice President

http://www.culinariacookingschool.com


Winter/Spring 2024 Classes at a Glance
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CULINARY SKILLS
How to Cook–Weeknight Dinners ..................1/11
Knife Skills ..................1/20; 1/26; 2/10; 3/23; 4/6
How to Cook–Mushrooms, Greens & Grains ....2/01
How to Cook–“The Egg Class” ........................3/14
How To Cook–and Make Sausage ...................3/28
How to Cook–Weeknight Dinners II ...............4/11

BAKING/DESSERTS
Kids Bakeshop–Breads...................................1/20
Decorative Artisan Bread Shaping ..................1/27
Kids Bakeshop–Cookies .................................2/03
Delightful Small Cakes from Three Continents ....2/10
Kids & Parent–Baking Bread Together ...........2/17
Kids Bakeshop–Italian Treats .........................2/24
Cooking Together–Bakery Box .......................3/02
Baguettes .......................................................3/09
The Italian Bakery ..........................................3/16
Kids Bakeshop–French Pastries......................4/20
Classic French Pastries ....................................4/27

WINE AND FOOD
Wine Dinners
It’s Mardi Gras / Valentine’s Day–y’all.............2/14
Food & Wine Together
Stanley Tucci’s Italy IV ....................................3/09
Traveling Through Italy ..................................3/15
California Cuisine ...........................................3/16
Spring in Galicia .............................................4/12
Trattoria–A Passion for Italian Food ...............4/13
The Perfect Steak Cooked Indoors ..................4/19 
Wine and Food Pairings (Small Bites)
Perfect Pairings–Italy–Festa Regionale .........3/21
Perfect Pairings–The Vintner’s Table ..............4/25

COUPLES COOKING
Couples Cooking–Northern Italian Cooking ....1/20
Couples Cooking–Eastern Mediterranean Cuisine ....2/23
Couples Togethe–Intro to Fresh Pasta ............2/24
Cooking Together–Bakery Box .......................3/02
Couples Cooking–Classic Greek Cuisine ..........3/22
Couples Cooking–Rustic Italian Cooking ........4/06

REGIONAL AND ETHNIC CUISINE
Asian and Eastern
Dinner in the Philippines ...............................2/17
European/ Mediterranean
Traditional Greek Cooking ..............................2/03
Spring in Galicia .............................................4/12
French
French Bistro Dinner.......................................1/12
Baguettes .......................................................3/09
Classic French Pastries ....................................4/27
Italian
Chef Pete’s Pizzaiolo .......................................3/02
Stanley Tucci’s Italy IV ....................................3/09
Travelling Through Italy .................................3/15
The Italian Bakery ..........................................3/16
Trattoria–A Passion for Italian Food ...............4/13
Mexican
Street Taco Night ............................................3/08
USA – Regional
Cooking from the Heart of Texas  ...................1/12
Winter Western Style Dinner ..........................2/09
A Steakhouse Night ........................................2/16
The Foods of America .....................................2/23
Chef Pete’s Pizzaiolo .......................................3/02
Sunday Brunch ...............................................3/03
California Cuisine ...........................................3/16
The Perfect Steak Cooked Indoors ..................4/19

CULINARIA AFTER SCHOOL
Food School–The Aromatics ...........................1/18
Food School–Vegetable Medley .....................1/25
Food School–Leafy Greens .............................2/08
Food School–Mushroom Madness .................2/15
Food School–Fantastic Fish ............................2/22
Food School–Legume Love ............................2/29 

PARENT & CHILD / TWEEN
Cooking Together–Deep Dish Pizza ................1/13
Kids and Parent–Baking Bread Together ........2/17
Cooking Together–Intro to Fresh Pasta ..........2/24

EPICUREAN ADVENTURES
Stanley Tucci’s Italy IV ....................................3/09
French Bistro Dinner.......................................1/12
Traditional Greek Cooking ..............................2/03
Winter Western Style Dinner ..........................2/09
A Steakhouse Night ........................................2/16
The Flavors of the Philippines ........................2/17
Sunday Brunch ...............................................3/03
Traveling Through Italy ..................................3/15
California Cuisine ...........................................3/16
Spring in Galicia .............................................4/12
Trattoria–A Passion for Italian Food ...............4/13
The Perfect Steak Cooked Indoors ..................4/19
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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:  ____________________________________________________

Address:  ________________________________________City:______________________  State_____Zip Code:  ___________

Home Phone:  __________________  Cell Phone:  __________________  (optional)

E-Mail Address:  ______________________________________________

Credit Card Type & Number:  _______________________________________  Exp. Date:  __________ CSV:  __________

q 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
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How To Cook—Weeknight Dinners      Th - 1/11 Participation      6:30–10 pm $95
The How To Cook series combines knife skills, basic techniques and quality ingredients to create great 
meals. Tonight’s class will emphasize ‘getting dinner on the table’ during the busy work week. Shrimp Tacos 
with Shredded Cabbage, Guacamole and Fresh Salsa; Sheet Pan Chicken and Veggies; Beef with Thai Basil 
Instructor: Mike Selman

French Bistro Dinner Fr - 1/12 Participation      6:30–9:30 pm $100
Bistro dinners are something special. With family, friends or friends who’ve become family members, these 
meals are always memory creating events. Our menu for this evening will make you think twice about 
going out and more about wanting to recreate it at home with the mandatory glass of red wine. French 
Onion Soup; Steak with Béarnaise Sauce; Green Salad with Shallot Vinaigrette; Lemon and Honey Madeleines
Instructor: Viviana Álvarez

January 2024 Classes
January 2024 Classes

Sun Mon Tues Wed Thur Fri Sat
31 01 02 03 04 05 06

07 08 09 10 11 12 13

14 15 16 17 18 19 20

21 22 23 24 25 26 27

28 29 30 31  February 01 02 03

Food School–
 The Aromatics
(P) 5-7:30 pm

    Knife Skills
(P) 6:30-9:30 pm

French Bistro Dinner
(P) 6:30-9:30 pm

Cooking from The 
Heart of Texas
(D) 6:30-9:30 pm

 

Kids Bakeshop–Breads
(P) 10 am-12:30 pm
Basic Knife Skills
(P) 10 am-12:30 pm

Couples Cooking–
Northern Italian Cooking
(P) 6:30-9:30 pm

Cooking Together–
Deep Dish Pizza
(P) 1:30-4:30 pm

Decorative Artisan 
Bread Shaping
(P) 1:30-4:30 pm

   

Food School–
Vegetable Medley
(P) 5-7:30 pm 

ParticipationP DemonstrationD

How To Cook–
Weeknight Dinners
(P) 6:30-10 pm
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January 2024 Classes
Cooking from The Heart of Texas       Fr - 1/12 Demonstration       6:30–9:30 pm $100 
You don’t have to be a “big star” chef to make great Texas food. Take a trip with Chef Pete and get a taste of 
the Lone Star State. Come join us for the celebration of all things chile! Shrimp Stuffed Ancho Peppers with 
Pineapple Mole; New York Strip over Pinto Beans and Wild Mushroom Ragout, Topped with Red Chile Onion 
Rings; Chipotle German Chocolate Cake 
Instructor: Pete Snaith

Cooking Together—Deep Dish Pizza      Sa - 1/13 Participation 1:30–4:30 pm $160/pair
This class for students 9+ with an adult offers the perfect opportunity to spend some quality together while 
building some important life skills. Plus, the final result is a great thick crust, made from scratch pizza that 
is a proven family favorite. We’ll get in a lot of knife work, a basic introduction to yeast dough, and some 
chocolate too. Crudités with Creamy Peppercorn Dip, Chicago-style Deep Dish Pizza, Chocolate Whoopie Pies
Instructor: Christine Wisnewski

Food School—The Aromatics Th - 1/18 Participation   5–7:30 pm $75
We all have food likes and dislikes. Certain tastes, textures, or even ideas (hello onions) can be off-putting 
to some, making family meals difficult. This culinary series will offer students a chance to prepare a variety 
of dishes allowing them to explore categories of ingredients and perhaps see them in new ways. We can’t 
guarantee we’ll “fix” a picky eater, but our goal is to provide exposure to ingredients, fundamental cooking 
skills, and a positive experience. And, no worries, every session will end with a fantastic kid-approved 
dessert. Students (age 9+) in this class will work collaboratively in teams to produce their meal. Easy Onion 
Soup; Garlic Butter Chicken Bites & Rice; Green Salad with Sour Cream & Onion Dressing; Applesauce cake with 
Cream Cheese Frosting
Chef/Instructor: Christine Wisnewski

Kids Bakeshop—Breads Sa - 1/20 Participation   10 am–12:30 pm $75
When it is cold outside there is nothing more comforting than warm bread out of the oven. Baking bread 
makes the whole house smell wonderful. Take the basics of making bread and turn them into delicious 
treats. Kids, come learn how to make: Chocolate Brioche Pretzels, Blueberry Crumble Muffins, Cheddar  
Chive Biscuits.
Instructor: Tami Plummer

Basic Knife Skills Sa - 1/20 Participation   10 am–12:30 pm $85
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. Ages 16+ welcome 
Instructor: Mike Selman

Couples Cooking—Northern Italian Cooking      Sa - 1/20 Participation 6:30–9:30 pm $225/Pair
This class is a culinary journey through one of the world’s most exciting and diverse food cultures. With 
a regional map to guide us, Chef Marilena will discuss the products, cooking techniques and culinary 
particulars of Italy’s northern regions. Crostini with Fresh Lemon Ricotta, Thyme and Toasted Hazelnuts; Braised 
Chicken Fricassee with Porcini Mushrooms and White Wine; Polenta with Fontina and Parmesan Cheeses; Fresh 
Pear Tart 
Instructor: Marilena Leavitt 
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January 2024 Classes
Food School—Vegetable Medley Th - 1/25 Participation     5–7:30 pm $75
We all have food likes and dislikes. Certain tastes, textures, or even ideas (hello eggplant) can be off-putting 
to some, making family meals difficult. This culinary series will offer students a chance to prepare a variety 
of dishes allowing them to explore categories of ingredients and perhaps see them in new ways. We can’t 
guarantee we’ll “fix” a picky eater, but our goal is to provide exposure to ingredients, fundamental cooking 
skills, and a positive experience. And, no worries, every session will end with a fantastic kid-approved 
dessert. Students (age 9+) in this class will work collaboratively in teams to produce their meal. Warming 
Vegetable Soup; Savory Focaccia; Caponata Pasta; Zucchini Cake with Cream Cheese Frosting
Chef/Instructor: Christine Wisnewski

Knife Skills Fr - 1/26 Participation      6:30–9:30 pm $90
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
Instructor: Pete Snaith

Decorative Artisan Bread Shaping       Sa - 1/27 Participation     1:30–4:30 pm $90
In this class, the emphasis is on beautiful bread shapes. We will make two easy doughs, a lean dough and 
an enriched dough. For beginners, we will practice basic shapes, and a three-strand braided loaf. For more 
advanced bakers, we will demo advanced shapes and students will shape one of following tabatiere (purse 
shaped loaf ), couronne bordelaise, chignon for the lean dough and a multi-strand braid for the enriched 
dough. We will briefly discuss artful scoring, and stenciling. Students may take home extra lean dough. 
We will taste bread together, and students may take home some of the extra bread. Round Loaves (small 
roll, boule, batard, or tabatieres); Rectangular Loaves (baguette, braided loaf); Decorative Loaves (couronne 
bordelaise, chignon); Cheeseboard
Instructor: Kathy Misovec
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February 2024 Classes

ParticipationP DemonstrationD

How To Cook—Mushrooms, Greens & Grains        Th - 2/01   Participation     6:30–10 pm $90
The How To Cook series combines knife skills, basic techniques and quality ingredients to create great 
meals. Tonight’s focus is veggies and grains. Portobello Mushroom Pizza; Mushroom Risotto; Grilled Romaine 
Caesar Salad; Quinoa Salad; Escarole with Garlic, Olive Oil and White Beans
Instructor: Mike Selman

Kids Bakeshop—Cookies Sa - 2/03 Participation 10:30 am–12:30 pm $80
The temptation of buying a large, picturesque cookie at a bake shop is one not to be ignored. However, 
better than buying the cookie, kids come to Culinaria and learn how to make your own jaw dropping 
cookies. Brown Butter Chocolate Chip Cookies; Heart Sugar Cookies with Royal Frosting; Oatmeal Whoopie Pies 
filled with the Sweetest Frosting
Instructor: Tami Plummer

February 2024 Classes
Sun Mon Tues Wed Thur Fri Sat

28 29 30 31 01 02 03

04 05 06 07 08 09 10

11 12 13 14 15 16 17

18 19 20 21 22 23 24

25 26 27 28 29 March 01 02

Kids Bakeshop–Cookies
(P) 10:30 am-12:30 pm

Traditional Greek Cooking
(D) 6:30-9:30 pm

Food School–
Fantastic Fish
(P) 5-7:30 pm

Couples Cooking–Eastern 
Mediterranean Cuisine  
(P) 6:30-9:30 pm 

The Foods of America
(D) 6:30-9:30 pm

How To Cook–Mushrooms, 
Greens & Grains
(P) 6:30-10 pm

Winter Western Style 
Dinner
(D) 6:30-9:30 pm 

Food School–Leafy Greens
(P) 5-7:30 pm

Basic Knife Skills   
(P) 10 am-12:30 pm 

Delightful Small Cakes 
from Three Continents
(P) 1:30-4:30 pm

It’s Mardi Gras /  
Valentines Day–y’all!!  
(D) 6:30-10 pm

A Steakhouse Date Night
(P) 6:30-9:30 pm

Kids & Parent–Baking 
Bread Together   
(P) 9:30 am-12:30 pm 

The Flavors of the 
Philippines
(D) 6:30-9:30 pm

Kids Bakeshop–
Italian Treats
(P) 10 am-12:30 pm

Cooking Together–
Intro to Fresh Pasta
(P) 1:30-4:30 pm

Food School– 
Mushroom Madness 
(P) 5-7:30 pm

Food School–
Legume Love
(P) 5-7:30 pm
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February 2024 Classes
Traditional Greek Cooking Sa - 2/03 Demonstration       6:30–9:30pm $95
Food is the gateway to understanding the culture and way of life in other countries. This class features 
recipes that you would find in a traditional home-cooked Sunday meal in Greece at this time of the year. 
Invite your friends, or your date to join you and spend an evening with Chef Marilena as she shows you 
around her native country through food! Roasted Red Pepper and Whipped Feta Spread with Toasted Pita Bread 
Triangles; Cumin-Scented Ground Beef Patties Braised in a Flavorful Tomato Sauce (soutzoukakia); Greek Rice 
Pilaf; Winter Green Salad with Feta and a Bright Lemon Vinaigrette (maroulosalata); Semolina, Custard Filo Pie 
(galaktoboureko)
Instructor: Marilena Leavitt

Food School—Leafy Greens Th - 2/08 Participation      5–7:30 pm $75
We all have food likes and dislikes. Certain tastes, textures, or even ideas (hello spinach) can be off-putting 
to some, making family meals difficult. This culinary series will offer students a chance to prepare a variety 
of dishes allowing them to explore categories of ingredients and perhaps see them in new ways. We can’t 
guarantee we’ll “fix” a picky eater, but our goal is to provide exposure to ingredients, fundamental cooking 
skills, and a positive experience. And, no worries, every session will end with a fantastic kid-approved 
dessert. Students (age 9+) in this class will work collaboratively in teams to produce their meal. Baked 
Chicken Florentine (crunchy chicken with creamy spinach sauce) over Fettuccini; Kale, and Apple Salad; Blondies
Chef/Instructor: Christine Wisnewski

Winter Western Style Dinner Fr - 2/09 Demonstration       6:30–9:30 pm $90
Slip back in time, saddle-up, and take a modern ride through the Old West with Chef Pete. A variety of beers 
will be served during the meal. Homemade Dried Beef & Beans; Sweet Chili Skillet Corn Bread; Coffee & Chipotle 
Grilled Skirt Steak served on Indian Flat Bread with Fire Roasted Tomato Salsa; Dutch Oven Berry Cobbler
Instructor: Pete Snaith

Basic Knife Skills Sa - 2/10 Participation 10 am–12:30 pm $85
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. Ages 16+ welcome. 
Instructor: Mike Selman

Delightful Small Cakes from Three Continents       Sa - 2/10        Participation        1:30–4:30 pm $95
The rum baba is a yeast cake saturated with a rum syrup and filled with a pastry cream. The Australian 
Lamington cake is made of small squares of leftover sponge cake layers with jam, covered in chocolate 
sauce and decorated with dried coconut. The whoopie pie/devil dog is a truly popular American snack, 
two sandwich layers of chocolate cake filled with a creamy whipped filling. Due to time constraints, some 
elements will be made ahead or demoed. Rum Baba; Lamingtons; Whoopie Pies
Instructor: Kathy Misovec

It’s Mardi Gras / Valentines Day—y’all!!         Fr - 2/14    Demonstration          6:30–10 pm $100
Join the “Krewe of Culinaria,” on a gourmet parade through New Orleans.  Grab a hurricane mocktail and dance 
in our “Second Line.” Along the parade route we’ll share, Hurricane Mocktails; Red Beans & Rice; Roasted Oyster 
Crostini with Brûléed Parmesan & Bacon, Shrimp & Andouille Beignets with Chrimp Corn Maque Choux; Cajun 
Pastalaya with Chicken & Andouille; King Cake Bread Pudding with a Praline Pecan Rum Caramel Sauce.  So put on 
your mask, catch those beads and doubloons, and Laissez Les Bons Temps Rouler!! (Let the good times roll!!)
Instructors: Pete Snaith, Patti Miller
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February 2024 Classes
Food School—Mushroom Madness        Th - 2/15 Participation      5–7:30 pm $75
We all have food likes and dislikes. Certain tastes, textures, or even ideas (hello mushrooms) can be off-
putting to some, making family meals difficult. This culinary series will offer students a chance to prepare 
a variety of dishes allowing them to explore categories of ingredients and perhaps see them in new ways. 
We can’t guarantee we’ll “fix” a picky eater, but our goal is to provide exposure to ingredients, fundamental 
cooking skills, and a positive experience. And, no worries, every session will end with a fantastic kid-
approved dessert. Students (age 9+) in this class will work collaboratively in teams to produce their meal. 
Mini Mushroom Tartlets; Spinach & Mushroom Salad; Swiss Mushroom Burgers & Oven Fries; Chocolate Truffles 
(see what I did there?)
Chef/Instructor: Christine Wisnewski

A Steakhouse Date Night Fr - 2/16 Participation   6:30–9:30 pm $100
It’s still cold, but what’s better than having a belated Valentine’s Day celebration with your “lovie”. You 
can always head to a steakhouse for a special dinner, and call it a night; however, this class proves that 
an impressive, restaurant-worthy steak dinner is also very achievable at home. New York Strip on the Grill; 
Shaved Brussels Sprouts Salad; Twice Baked Potatoes; Flourless Chocolate Cake
Instructor: Viviana Álvarez

Kids & Parent—Baking Bread Together       Sa - 2/17      Participation       9:30 am–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 
baking delicious bread? It’s time that you and your child participated in this age-old ritual of one 
generation teaching another one of life’s greatest and simplest pleasures – the art of bread baking. Butter 
& Garlic Bread Rosettes; Braided Sesame Bread Loaf; Delicious Cheddar Cheese Straws; Marmalade Butter; Fresh 
Herb and Garlic Dipping Oil
Instructor: Marilena Leavitt

The Flavors of the Philippines Sa - 2/17 Demonstration        6:30–9:30 pm $90
The rich flavors of the Philippines have been influenced by Chinese, Japanese, Polynesian, Malaysian and 
even Spanish cuisine. This menu is from Chef Pete’s many travels to the Philippines. If you have never tried 
this type of cuisine before, this class is not to be missed. Chicken Soup (tinola manook); Garlic Fried Rice 
(sinangag na kanin); Marinated Chicken (chicken adobo); Coconut Dessert (buko pandan)
Instructor: Pete Snaith

Food School—Fantastic Fish Th - 2/22 Participation      5–7:30 pm $75
We all have food likes and dislikes. Certain tastes, textures, or even ideas (hello fish) can be off-putting to 
some, making family meals difficult. This culinary series will offer students a chance to prepare a variety 
of dishes allowing them to explore categories of ingredients and perhaps see them in new ways. We can’t 
guarantee we’ll “fix” a picky eater, but our goal is to provide exposure to ingredients, fundamental cooking 
skills, and a positive experience. And, no worries, every session will end with a fantastic kid-approved 
dessert. Students (age 9+) in this class will work collaboratively in teams to produce their meal. Easy 
Coconut Shrimp; Salmon Rice Bowls with Red Cabbage Slaw; Pan Fried Bananas 
Chef/Instructor: Christine Wisnewski

Couples Cooking—Eastern Mediterranean Cuisine     Fr - 2/23     Participation   6:30–9:30 pm $225/pair
Food from the eastern shore of the Mediterranean, with its small plates and unhurried pace, is a natural 
choice for long, lingering meals. Join Chef Marilena on this culinary exploration of the deep and complex 
flavors of the region. Smoky Roasted Eggplant Dip (baba ghanoush); Bulgur and Chopped Vegetables in a 
Lemon Sauce (tabbouleh); Ground Beef Kebab with Yogurt and Tomato Sauce on Pita Bread (yogurtlu kebap); 
Rice Pilaf with Pine Nuts (beyaz pilav); Baklava Sundaes 
Instructor: Marilena Leavitt

The Foods of America Fr - 2/23 Demonstration     6:30–9:30 pm $90
What could be better than experiencing an evening of food from across the USA? In this class, you will get 
to taste foods from coast to coast and also the islands. You are invited on a road trip across this country 
to enjoy some of the greatest cuisine it has to offer. Kentucky Fried Tomatoes with Cream Gravy; Hawaiian 
“Waikiki” Chicken; San Francisco-style Rice; Southern “Black Bottom” Pie 
Instructor: Pete Snaith
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February 2024 Classes February 2024 Classes
Kids Bakeshop—Italian Treats Sa - 2/24 Participation 10 am–12:30 pm $75
Walking down the streets of an Italian village is not only a sight to see, but a smell to be smelled. Recreate 
these luscious smells in your own home. Come learn how to make Pizza Rustica; Cream Filled Cannoli’s; Italian 
Wedding Cookies 
Instructor: Tami Plummer

Cooking Together—Intro to Fresh Pasta       Sa - 2/24 Participation 1:30–4:30 pm $160/pair
There is nothing like fresh pasta. This class will teach students 9+ with an adult how to knead, roll, and cut 
fresh pasta dough. Students will be surprised at how easy and delicious it is to make pasta out of simple 
ingredients. This class with Christine, will 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

Food School—Legume Love Th - 2/29 Participation  5–7:30 pm $75
We all have food likes and dislikes. Certain tastes, textures, or even ideas (hello mushrooms) can be off-
putting to some, making family meals difficult. This culinary series will offer students a chance to prepare 
a variety of dishes allowing them to explore categories of ingredients and perhaps see them in new ways. 
We can’t guarantee we’ll “fix” a picky eater, but our goal is to provide exposure to ingredients, fundamental 
cooking skills, and a positive experience. And, no worries, every session will end with a fantastic kid-
approved dessert. Students (age 9+) in this class will work collaboratively in teams to produce their meal. 
Roasted Garlic and White Bean Dip & Fresh Pita; Chickpea & Coconut Curry over Rice; Roasted Cauliflower with 
Cumin Seeds; Banana Cupcakes with Salted Caramel Peanut Butter Frosting
Chef/Instructor: Christine Wisnewski
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March 2024 Classes

Cooking Together—Bakery Box Sa - 3/02 Participation 1:30–4:30 pm        $160/pair
There is nothing better than the surprise of sweet treats found in a bakery box tied with red and white 
string. In this dessert-focused class, Christine will teach the basic baking and pastry techniques to create a 
variety of classic treats from the bakery. In this collaborative class we will work in teams, preparing sweet 
treats to be shared with family and friends. Napoleons*; Brownies from Scratch; Breakfast Crumb Cake; Mini 
Jam Tarts (*Note—because Napoleons contain pastry cream, they cannot be brought home and must be 
consumed during class.)
Instructor: Christine Wisnewski

March 2024 Classes
Sun Mon Tues Wed Thur Fri Sat

25 26 27 28 29 01 02

03 04 05 06 07 08 09

10 11 12 13 14 15 16

17 18 19 20 21 22 23

24 25 26 27 28 29 30

31  April 01 02 03 04 05 06

 Street Taco Night
(P) 6-9 pm

Baguettes
(P) 1:30-4:30 pm

Stanley Tucci’s Italy
(D) 6:30-9:30 pm

 

Traveling Through Italy
(D) 6:30-9:30 pm

The Italian Bakery
(P) 9:30 am-12:30 pm

California Cuisine
(D) 6:30-9:30 pm

Cooking Together–
Bakery Box
(P) 1:30-4:30 pm

Chef Pete Pizzaiolo!
(P) 6:30-9:30 pm

How To Make & Cook–
Sausage   
(P) 6:30-10 pm

 

Couples Cooking–
Classic Greek Cuisine
(P) 6:30-9:30 pm

Basic Knife Skills
(P) 10 am-12:30 pm

Perfect Pairings–
Italy-Festa Regionale
(D) 6:30-9:30 pm

“How To Cook”– 
The Egg Class
(P) 6:30-10 pm

ParticipationP DemonstrationD

Sunday Brunch
(D) 10 am-1 pm
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March 2024 Classes

Chef Pete Pizzaiolo! Sa - 3/02 Participation    6:30–9:30 pm $85
Pizza is possibly one of Chef Pete’s favorite things to cook! – it is simple, yet so satisfying. Chef Pete will 
show you the basics of making the best pizza (this side of Italy) at home. Make the dough in advance, 
freeze, and create anytime you need that pizza fix! Classic Pizza Margareta, Pizza Carnivale with a Variety of 
Toppings to Create Your Own Masterpiece
Instructor: Pete Snaith

Sunday Brunch Su - 3/03 Demonstration        10 am–1 pm $95
Brunch is a Sunday affair we all love being part of, and that includes me. This menu has my ultimate 
favorites together for a “fancy-pantsy” late morning get together, including the mandatory mimosa and 
coffee. Non-Dairy Matcha Chia Seed Pudding topped with Berries; Eggs Benedict topped with Hollandaise Sauce; 
Spinach Salad; Brioche with Homemade Chai Spice Jam
Instructor: Viviana Álvarez

Street Taco Night Fr - 3/08 Participation           6–9 pm $95
Making tortillas from scratch is what makes a taco good. Therefore, in this class, we’ll not only make our 
tacos from scratch, but also our tortillas. A salad, a crudo, a taco, and a fritter. Do we need anything else? 
You’ll see we don’t. Scallop Aguachile; Baja Taco; Street Corn Warm Salad; Buñuelos (crispy rosette treat)
Instructor: Viviana Álvarez

Baguettes Sa - 3/09 Participation      1:30–4:30 pm $90
Baguettes have a crisp crunchy crust and a light chewy flavorful interior riddled with holes. With only four 
basic ingredients, and no fat or sugar, the success of a baguette depends on the baker’s technique. In this 
class, we will analyze, and practice techniques perfected for baguettes and the home oven. We work with a 
pre-ferment for boosting flavor and get experience shaping, slashing and steaming. Come learn about the 
art, the science and the practice of bread-baking. Baguettes, Cheese Board, Herbed Butter
Instructor: Kathy Misovec

Stanley Tucci’s Italy Sa - 3/09 Demonstration      6:30–9:30 pm $100
What is it about an Italian dinner that feels like home, no matter where you’re from? This class celebrates 
Stanley Tucci’s masterful CNN presentation on food throughout the various regions of Italy. The recipes 
are from his cookbook, “The Tucci Cookbook,” featuring many recipes from his CNN Special and his family’s 
kitchen. Mixed Wild Mushroom and Bean Soup (zuppetta di funghi e fagioli); Fettuccine with Shrimp & Tomato 
(fettuccine con gamberetti e pomodoro); Breast of Chicken Cutlets with Puttanesca Sauce (cotolette di pollo 
alla puttanesca); String Beans with Tomatoes, Zucchini, and Potato (fagiolini al pomodoro, zucchine, e patate); 
Simple Ricotta Cake with Blueberry Compote and Whipped Cream (Torta semplice alla ricotta con composta di 
mirtilli e panna montata)
Instructors: Stephen P. Sands, Pete Snaith

“How To Cook”—The Egg Class Th - 3/14 Participation   6:30 pm–10 pm $85
The How To Cook series combines knife skills, basic techniques and quality ingredients to create great 
meals. From poached eggs to omelets and playing with fire for our Brûlée, the Egg class is always one of our 
Culinaria favorites. Deviled Eggs; Salad Lyonnaise (Frisée, Bacon, Poached Eggs); Classic Omelettes; Crème Brûlée
Instructor: Mike Selman

Traveling Through Italy Fr - 3/15 Demonstration       6:30–9:30 pm $100
If you’ve never had the opportunity to see the Coliseum or the Pantheon in Rome, here is your chance to 
experience ancient Italy through food. This class will showcase some of Chef Pete’s favorite Italian recipes 
with a Roman flare. Sardinian Artichoke Torte (torta di carciofi); Duck Risotto (risotto all’anatra); “Little Drums” 
(timballini) of Snow Peas; Lamb in Pepper Wine Sauce (agnello in salsa di vino pepe) over Polenta; Fig Tart
Instructor: Pete Snaith
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March 2024 Classes
The Italian Bakery Sa - 3/16 Participation 9:30 am–12:30 pm $85 
Bakeries are often at the heart of Italian neighborhoods and stopping by one to pick up a loaf of bread is 
central to the daily routine of most Italians. In this class we will learn how to make three classic breads, two 
from the North and one from the South; and also, a delicious Ciambella, the quintessential breakfast cake 
for many Italian households. Focaccia with Caramelized Onions and Rosemary, Genovese Style; Classic Italian 
Breadsticks (Grissini Torinesi); Rustic Mixed Olive Bread from Puglia; Ciambella Lemon Pastry Ring
Instructor: Marilena Leavitt

California Cuisine Sa - 3/16 Demonstration       6:30–9:30 pm $100
Few things are more satisfying than gathering with friends and family around the table. Savor the sensual 
pleasures of casual cooking in the Napa Valley and learn how fresh ingredients and simplicity go hand and 
hand – California style. Goat Cheese Ravioli with Asparagus, Pancetta & Toasted Breadcrumbs; Grape Tomato, 
Corn & Haricots Verts Salad; Duck Breast with Red Wine Flan & Mushrooms; Zucchini, Feta & Walnut Pancakes; 
Pear & Hazelnut Tart with Whipped Cream
Instructors: Stephen P. Sands, Pete Snaith

Perfect Pairings—Italy—Festa Regionale      Th - 3/21 Demonstration       6:30–9:30 pm $115
Join Chefs Stephen & Pete for a regional feast as we travel through the Italian countryside on a 
gastronomical tour. Come discover the foods of Piedmont, Abruzzo, and Sicily, and the wines from 
those regions. Piedmont: Quartetta (rolled and stuffed pork loin) with braised Finocchio (fennel); Abruzzo: 
Pappardelle Pasta with Duck Sauce; Torta Verde (tart with mixed greens); Sicily: Insalata di Arugula, Roasted 
Pepper & Ricotta Salata; Tuscany: Chocolate Nut Tart 
Instructors: Stephen P. Sands, Pete Snaith

Couples Cooking—Classic Greek Cuisine       Fr - 3/22 Participation 6:30–9:30 pm $225/pair 
During the winter months, food becomes an even more serious affair as we gather indoors to share 
warm, cozy, and comforting food. Join us at Culinaria to explore the classic cuisine of Greece by mastering 
traditional Greek dishes and the kind of food Chef Marilena grew up with in her native country. Crispy Feta 
Cheese Filo Triangles (tiropitakia); Spicy Feta Cheese Spread (tirokafteri); Greek Panzanella Salad; Layered Oven-
Baked Greek Pasta with Braised Meat in a Warm Spice and Béchamel Sauce (pastitsio); Rolled Pistachio Baklava 
with Orange Syrup
Instructor: Marilena Leavitt

Basic Knife Skills Sa - 3/23 Participation 10 am–12:30 pm $85
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. Ages 16+ welcome. 
Instructor: Mike Selman

Gnocchi–101       Sa - 3/23 Participation       6:30–9:30 pm $85
Ever 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 potato. 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

How To Make & Cook–Sausage Th - 3/28 Participation    6:30–10 pm $100
The How To Cook series combine knife skills, basic techniques and quality ingredients to create great meals. 
What’s the old saying? Sausages are like laws, it’s better not to see them being made. Tonight, we’re going 
to change that. Following some basic rules we will grind, stuff and cook three different kinds of sausage.  
Italian Sausage with Peppers and Onions; Garlic Sausage with Rosemary White Beans; Lamb Merguez Sausage 
with Harissa Mayonnaise
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March 2024 Classes
Instructor: Mike Selman
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April 2024 Classes

Basic Knife Skills Sa - 4/6 Participation   10 am–12:30 pm $85
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. Ages 16+ welcome. 
Instructor: Mike Selman

Couples Cooking—Rustic Italian Cooking       Sa - 4/06 Participation 6 pm–9 pm $225/Pair
Italians love to share their food. The most memorable meals are not fancy ones, but those where we pass 
the food around the table and serve it family-style. In this class, we will share a meal family-style, so come 
with a friend or bring a date and learn how to prepare a delicious, rustic Italian meal with these simple-to-
execute recipes that are sure to please. Pasta alla Vodka; Classic Chicken Piccata; Crispy Braised Fennel with 
Shaved Parmesan Cheese; Fresh Ricotta and Dark Chocolate Tart
Instructor: Marilena Leavitt

How-To-Cook—Weeknight Dinners II         Th - 4/11 Participation    6:30–10 pm $95
The How-To-Cook series combines knife skills, basic techniques and quality ingredients to create great 
meals. Tonight’s class will emphasize ‘getting dinner on the table’ during the busy work week. Drunken 
Noodles with Pork and Bok Choy; Shrimp Creole with Rice; Pan Roasted Salmon with Compound Butter, String 
Beans and Roasted Potatoes
Instructor: Mike Selman

April 2024 Classes
Sun Mon Tues Wed Thur Fri Sat

26 01 02 03 04 05 06

07 08 09 10 11 12 13

14 15 16 17 18 19 20

21 22 23 24 25 26 27

28 29 30  May 01 02 03 04

Couples Cooking–
Rustic Italian Cooking
(P) 6-9 pm 

Basic Knife Skills
(P) 10 am-12:30 pm

How To Cook–
Weeknight Dinners II
(P) 6:30-10 pm

Spring in Galicia
(P) 6:30-9:30 pm

Trattoria–A Passion 
for Italian Food
(D) 6:30-9:30 pm

The Perfect Steak 
Cooked Indoors 
(D) 6:30-9:30 pm 

Kids Bakeshop–
French Pastries 
(P) 10 am-12 pm 

Classic French Pastries
(P) 1:30-4:30 pm

Perfect Pairings–
The Vintner’s Table
(D) 6:30-10:30 pm

ParticipationP DemonstrationD
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Spring in Galicia Fr - 4/12 Participation    6:30–9:30 pm $100
Galicia is an autonomous community of Spain, historic nationality under Spanish law, and located in the 
northwest Iberian Peninsula. The beginning of Spring always makes me look for new flavors and new 
places, so join me for an evening of simple Galician bites in a Culinary trip to Spain. Enjoy a couple of tapas, 
and why not, a warm bowl of soup. Cream of Red Bell Pepper; Spanish Tortilla with Veggies and Chorizo; 
Galician Cod Empanada; Albariño Poached Pears
Instructor: Viviana Álvarez

Trattoria—A Passion for Italian Food        Sa - 4/13 Demonstration      6:30–9:30 pm $105
In Italy, making wine, like eating or breathing, is so utterly natural it almost seems instinctive. Plus, the food 
of Italy gives you a real taste of a country that loves its food with a passion; the wines that go with them 
enhance the experience. Come and join our culinary and wine journey and discover the passion that is so 
embodied in the Italian culture. Fennel and Shrimp in Wine Sauce (finocchio e gamberetti in salsa di vino); 
Salad of Apple, Prosciutto, and Asiago Cheese (insalata Jacopo da pontormo); Porcini Dusted Cannon of Lamb 
with Red Wine Sauce; Fava Beans & Swiss Chard Stewed with Wine & Tomato (scafata); Frangelico Chocolate 
Souffle with Whipped Mascarpone (budino di cioccolato Frangelico con mascarpone mantecato)
Instructors: Stephen P. Sands, Pete Snaith

The Perfect Steak Cooked Indoors      Fr - 4/19 Demonstration      6:30–9:30 pm  $100
You can always head to a steakhouse for dinner and call it a night; however, this class proves that an 
impressive, restaurant-worthy steak is also very achievable at home. A steak cooked properly is delicious 
and it does not matter if it’s done inside or outside on the grill. To me, grilling is about the flavor of the 
grill while pan seared is all about the flavor of the beef. Join me tonight so I can show how I do a steak! 
Pan Seared Steak with Red Wine Reduction; Twice Baked Potato loaded with Bacon, Cheese (and a few other 
ingredients); Pistachio and Fennel Amaretto Mordidi (soft amaretto cookie) with Vanilla Gelato 
Instructor: Pete Snaith

Kids Bakeshop—French Pastries Sa - 4/20 Participation    10 am–12 pm $80
French pastries are the epitome of baking. If there’s one thing you should not miss, it’s divine French 
pastries - rich and decadent, yet elegant and fanciful.  Kids come learn how to make some basic French 
treats that you can recreate to impress your family and friends. Gruyere & Romano Cheese Soufflé; Cream 
Puffs; Strawberry Tarte with Vanilla Pastry Cream
Instructor: Tami Plummer

Perfect Pairings—The Vintner’s Table       Th - 4/25 Demonstration      6:30–9:30 pm $115
As winter’s chill leaves and spring approaches, the winemaker waits for the final product from crafting 
the wines that he made for the new vintage. These are the wines that will showcase the vineyard and the 
winemaker for the season. Chefs look forward with anticipation to the new vintage and the wonderful 
flavor profiles in the wine they will pair with their new recipes. Shrimp Remoulade with Roasted Asparagus 
served with Sauvignon Blanc; Crab Cakes with Aïoli served with Chardonnay; Mixed Greens Salad with Grape 
Tomatoes and Goat Cheese; Cannon of Lamb (Medallions) over De Puy Lentil Ragout, served with Pomerol; 
Coffee-Vanilla Crème Brûlée, served with Port
Instructors: Stephen P. Sands, Pete Snaith

Classic French Pastries Sa - 4/27 Participation    1:30–4:30 pm $95
The Paris Brest is a round pate a choux pastry in the shape of a wheel, filled with hazelnut praline cream 
filling and dusted with flaky nuts. It was created in the early 1900s to celebrate a famous bicycle race. The 
Gâteau St. Honoré is another beautiful showstopper with pâte-à-choux, puff pastry, various types of French 
pastry cremes, created in the mid -1800s and named after the French patron saint of bakers and pastry 
chefs. Due to time constraints, we will make the Paris Brest; while most of the Gâteau St. Honoré will be 
made ahead, presented and we will demo the assembly of the Gâteau St. Honoré. Recipes available for all 
components. (*Note—because these dessets contain pastry cream, they cannot be brought home and 
must be consumed during class.) Paris-Brest, Gâteau St. Honoré
Instructor: Kathy Misovec

Pasta 101 Sa - 4/27 Participation    6:30–10:30 pm $85
Ever you ever wanted to make pasta from scratch? Chef Pete loves his PASTA! Once you make pasta at 
home, you will think twice before buying pasta from the store again. Fresh pasta is so much lighter and 
more satisfying, that once you know the basics, this dough can be used to make so many shapes.  Basic 
Pasta, how to make, roll, and cut fresh pasta, and most importantly eat! We will make two sauces that you 
cannot live without. Fresh Pasta; Tomato Sauce; and a Cream-Based Sauce.
Chef/Instructor: Pete Snaith
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Summer Camp 2024

Summer Camps Cost: $550 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 in each session is 20

CAMP REGISTRATION WILL BEGIN JANUARY 22, 2024

Each camper will receive a recipe packet for the week, a certificate  
of attendance, and one souvenir T-shirt.

Week of June 24–28 (AM)
Olive the Mediterranean
Instructor: Brian Batsel • 9:30 am–12:30 pm
 
Monday: Spain—Tortilla de Patatas; Spanish Chicken with 
White Beans and Olives; Spanish Almond Cake
Tuesday: Italy—Homemade Focaccia with Mixed  
Olives; Caprese Salad; Minestrone Soup; Italian Apple Olive 
Oil Cake
Wednesday: Greece—Orzo, Olive, and Vegetable Salad; 
Lemon Chicken Skewers with Tzatziki; Greek Lemon Cake
Thursday: Egypt—Olive Hummus with Homemade Pitas, 
Ful Medames (fava bean stew); Classic Baklava
Friday: France—Homemade Baguettes; Salade Niçoise; 
Ginger Crème Brûlée

Week of June 24–28 (PM)
Olive the Mediterranean
Instructor: Brian Batsel • 2:00 pm–5:00 pm
 
Monday: Spain—Tortilla de Patatas; Spanish Chicken with 
White Beans and Olives; Spanish Almond Cake
Tuesday: Italy—Homemade Focaccia with Mixed  
Olives; Caprese Salad; Minestrone Soup; Italian Apple Olive 
Oil Cake
Wednesday: Greece—Orzo, Olive, and Vegetable Salad; 
Lemon Chicken Skewers with Tzatziki; Greek Lemon Cake
Thursday: Egypt—Olive Hummus with Homemade Pitas, 
Ful Medames (fava bean stew); Classic Baklava
Friday: France—Homemade Baguettes; Salade Niçoise; 
Ginger Crème Brûlée

Week of July 1–3 (AM) 
Summer Picnics  
Instructor: Viviana Álvarez • 9:30 am–12:30 pm  

Monday: Caprese Sticks; Scotch Eggs; Pigs in Blankets; 
Blueberry Streusel Muffins
Tuesday: Flatbreads All-Around – Fig & Prosciutto, Roasted 
Garlic, Tomato and Spinach; Caramelized Onion and 
Mushroom, Baked Donuts
Wednesday: Club Sandwich; Watermelon and Mint Salad; 
Plum Upside Down Cake; Crumble Bars   

Week of July 1–3 (PM)
Summer Picnics  
Instructor: Viviana Álvarez • 2:00 pm–5:00 pm 

Monday: Caprese Sticks; Scotch Eggs; Pigs in Blankets; 
Blueberry Streusel Muffins
Tuesday: Flatbreads All-Around – Fig & Prosciutto, Roasted 
Garlic, Tomato and Spinach; Caramelized Onion and 
Mushroom, Baked Donuts
Wednesday: Club Sandwich; Watermelon and Mint Salad; 
Plum Upside Down Cake; Crumble Bars   

Summer Camp 2024 Class Menus
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Week of July 8–12 (AM) 
I Can Make Dinner!  
Instructor: Brian Batsel • 9:30 am–12:30 pm 

Monday: Buttermilk Biscuits; Hearty Lentil Soup; Sopapilla 
Cheesecake Bars
Tuesday: Mixed Green Salad with Dijon Vinaigrette; Classic 
Meatloaf; Buttery Whipped Potatoes; Homemade Fudge Brownies
Wednesday: Herbed Rice Pilaf; Ratatouille; Lemon Poppy Seed 
Cake with Fresh Lemon Curd 
Thursday: Crispy Rosemary Oven Fries; Hawaiian Roll Cheesy 
Sliders; Summer Berry Crostata with Homemade Vanilla Ice Cream 
Friday: Black Bean Soup; Baja Style Fish Tacos; Carrot Cake with 
Lemon Cream Cheese Frosting  

Week of July 8–12 (PM) 
I Can Make Dinner!  
Instructor: Brian Batsel • 2:00 pm–5:00 pm 

Monday: Buttermilk Biscuits; Hearty Lentil Soup; Sopapilla 
Cheesecake Bars
Tuesday: Mixed Green Salad with Dijon Vinaigrette; Classic 
Meatloaf; Buttery Whipped Potatoes; Homemade Fudge Brownies
Wednesday: Herbed Rice Pilaf; Ratatouille; Lemon Poppy Seed 
Cake with Fresh Lemon Curd 
Thursday: Crispy Rosemary Oven Fries; Hawaiian Roll Cheesy 
Sliders; Summer Berry Crostata with Homemade Vanilla Ice Cream 
Friday: Black Bean Soup; Baja Style Fish Tacos; Carrot Cake with  
Lemon Cream Cheese Frosting   

Week of July 15–July 19 (AM) 
Bakes from Around the World 
Instructor: Viviana Álvarez •  9:30 am–12:30 pm

Monday: France—Salmon and Leek Quiche; Berry Galette with 
Almond Cream; Shortbread Orange Diamonds 
Tuesday: Italy—Focaccia; Vegetable Stromboli; Tiramisú 
Wednesday: United States—Meatloaf with Mashed Potatoes; 
Cinnamon Rolls; Snickerdoodles
Thursday: The Caribbean—Jamaican Beef Patties; Curry 
Chickpea Roti from Trinidad & Tobago; Bahamian Coconut/
Pineapple Tart
Friday: United Kingdom—Chicken Pot Pie; Alcohol-Free Brandy 
Snaps; Victoria Sponge Cake

Week of July 15–July 19 (PM) 
Bakes from Around the World    
Instructor: Viviana Álvarez • 2:00 pm–5:00 pm

Monday: France—Salmon and Leek Quiche; Berry Galette with 
Almond Cream; Shortbread Orange Diamonds 
Tuesday: Italy—Focaccia; Vegetable Stromboli; Tiramisú 
Wednesday: United States—Meatloaf with Mashed Potatoes; 
Cinnamon Rolls; Snickerdoodles
Thursday: The Caribbean—Jamaican Beef Patties; Curry 
Chickpea Roti from Trinidad & Tobago; Bahamian Coconut/
Pineapple Tart
Friday: United Kingdom—Chicken Pot Pie; Alcohol-Free Brandy 
Snaps; Victoria Sponge Cake

Week of July 22–26 (AM) 
Family Classics  
Instructor: Viviana Alverez • 9:30 am–12:30 pm 

Monday: Scalloped Potatoes, Roasted Chicken, Molten  
Lava Cake
Tuesday: Lasagna, Caesar Salad, Panna Cotta
Wednesday: Southern Fried Chicken, Corn on the Cob, 
Sautéed String Beans, Bisquets, Ice Cream Sandwiches
Thursday: Sloppy Joes, Potato Salad, Veggie Chips, 
Chocolate Mouss 
Friday: Nachos, Chicken Taquitos with Creamy 
Guacamole, Tres Leches Cake  

Week of July 22–26 (PM) 
Family Classics  
Instructor: Viviana Alverez • 2:00 pm–5:00 pm 

Monday: Scalloped Potatoes, Roasted Chicken, Molten  
Lava Cake
Tuesday: Lasagna, Caesar Salad, Panna Cotta
Wednesday: Southern Fried Chicken, Corn on the Cob, 
Sautéed String Beans, Bisquets, Ice Cream Sandwiches
Thursday: Sloppy Joes, Potato Salad, Veggie Chips, 
Chocolate Mouss 
Friday: Nachos, Chicken Taquitos with Creamy 
Guacamole, Tres Leches Cake  



Step-by-Step to Cooking Success

www.culinariacookingschool.com

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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Culinaria Cooking School Photos
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Culinaria Cooking School Photos
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MAP AND DIRECTIONS

Coming from I-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 I-66, take the NUTLEY ST exit and go toward the Town of Vienna.  At Rt. 123 (Maple 
Ave.) turn right.  Go approximately ½ 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. 

110 Pleasant Street, NW
Vienna, VA 22180



110 Pleasant Street, NW
Vienna, Virginia 22180

www.culinariacookingschool.com
E-mail: info@culinariacookingschool.com

Phone: 703.865.7920


