Cooking Classes at Now We're Cooking I
January - May, 2010 Regjster Today 322-0700

Janua ry
January 1l — Winter Warmers with Brouse and Benfer 6-9 PM — $50

It's time to Settle in for the !ong, cold winter. Scott and Mike will help sooth your soul with some great dishes to l(ccP you cozy all winter |ong. Tuck into Creamy Fotato Beef and Bacon Soup amongst other sah’sﬁ,{ng winter fare.
January 20 — Slide into Winter Lunch ancr Learn with Tina and Robin 12-1 PM — $20** )

Sliders are the mini-burgers that are the current rage! Learn some new favorites with: Salmon Sliders with Dill Dressing, Beer Burger Sliders tOPPcd with Beer Braised Onions, and Stuffed Danish Sliders with CaPcr Dill sauce.
“Take all 4 classes for $75

Januarg 2] — Hearty Winter Sou(j:)s with Linda Murray 6-9 PM — $45

Create color‘{ul, healthy one-dish meals for the cold winter months. ReciPcs includ&” Black bean and CHPOHC soup, Crcamq onion and Fontina soup, Winter minestrone, Texas two bean soup, Cauliflower cheese and tomato soup,
F’umpkin cornmeal biscuits. :

Januarg 25— Quick and Easy Candies for Your Valentine with Suzann Major 6-9 PM — $50

Sue Major, ProFessor of Cu|inarg Arts at Penn oHcgc, will teach you how to create a box of homemade assorted choeblates for your sweetie. Hands-on c|a55, limited enrollment.

January 27 — Decorated Cookie Basket with Beckg Yea§|c 6-830 PM — $50

Need a newand fresh idea for your Valentine Sweetie? Centerpiece? Festive occasion? Becky will show you how to make, decorate and assemble a cookie basket. You are limited on!(:) 59 your imagjnation. Hands on, enrollment limited.
Materials list Provided at enrollment.

January 28 — Elegant Dinner for 2 with John Roskowski and Andrea Frederico 6-8 PM — $40

Just back ithe area, new chéfs Andrea and John bring much talent and ener, yto Wi”iamsport Join them as they prepare a wonderful meal, PerFect to serve to your hone\ for Valentine's Day, or angtime for that matter. They will prepare:
Creamy Corn SouP with CrisPy Lardoons toPPed with a Bacon Vinaigrette, Porl Tenderloin with Cranberry, APPlc Chutncy toPPecl with APPls’ Balsamic Reduction, Roasted Mushroom Polenta and a Strawbcrry SamPle Dessert.

Februar
Fcbruary 1 — Nuts About You! with Brouse and Benfer 6-9 PM — $50

It's all about Futs! In their tgPicaI over the top st5|e, Scott and Mike will show you ways to incorPoratc nuts into dishes you never would have thought Possi})lc. i3 you like nuts than this class is AcFinitdq for you.

Fcbruary 4 — Panini and SouP It with Alison Kaminski 6-830 PM — $50

Back }35 PoPu|ar demand- more Paninil’ Alison's first Panini and SouP class was so PoPu|ar she wanted to offer another. Come and cnjoﬂ: Pear and Smoked Gouda on a Brown Rice Tortilla Panini (Glutcn Free), Fig, Fontina and
Prosciutto Panini on sourdough, Roast Beef and Gruyere Panini with diPPingsauce, French Onion SOUP and Creamy Asparagus SOUP. :

Fcbruary 8 — Carnivale de Mardi Gras with Scott Willard 6-9 PM — $50

Come and enjoy a Latin/Creole fusion of delicious food. Scott will prepare: Gumbo, Jerk Pork, Twice Cooked Fried Plantains with Warm Curry Sauce, Blackened Catfish toPPecl with Papaﬂa Hot PCPPer Sauce, and Jamaican Coffee Flan.

Fcbruarg — Men's Nigl'wt Out! with Dave Miele 6-9 PM — $50
OK gent[emcn this is it! Dave has beerasked to do a men's oniﬂ class for years an. here it is. Whether you're just a beginn{ng cook, want to cook a SPecial dinner to surprise your honeﬂ orjust want to add some delicious new reciPes to your
rcPcrtoire Dave has some great r‘eciPes that are cluick, casy and delicious. Included will be: Chicken Tortellini SouP, Hillside SPinach Salad, Haddock Parmesan, Chicken ScamPi and Ham, Peas and Romano Cheese Sauce Pasta.

February 10 — Morning Glor@ with Richard Hoschar 6-8:30 — $45

Chef Hosch %ill show how to make woncler‘;uL ea|thy breakfast and brunch items that are not only delicious and good for you, but quicl( and easy, too.

Fcbruary 18 — Southwestern Favorites with Linda Murrag 6-9PM — $

Warm your winter evenings with c]elfght{d tastes and aromas. RcciPes include: Santa Fe ¢ owc]er, Marinated Salad with Black Beans, Corn, and Crunchy Tortilla Stripsg C|1i|aqui|e Casserole (a thick, Pudding~|il<s combination of soft
torti“as, cheese and custard), Chocolate F‘udgﬁ Ec]ipsc Cake.

February 20 — SPrin% Gumrastc Flowers* with Kim Morrison 9AM-1 PM — $80

Cake masterKim Morrison # backto show fou how to make all new springgumpastc flowers as well as the rosebud. This is a good class both for those new to gumpastc Howers, and those wishing to imProve their skills. Thcg are
Per?cct embellishments for shower and tea party cakes. The flowers can be created with Just afew cutters. Hands on c|ass, enrollment limited. Materials list will be Provided.

— Advanced Rose Gumpaste* with Kim Morrison 2-4 PM — $55

Alwaj)s Kim’s most requcsted Howcn this 2 hour class includes creation of the center, wiring the Fcta|s and leaves and assemb[g and coloring of the rose. This class is best for those with some gumpaste exPericnceA This is a
wonderful oPPortunity to learn from a true cake artist. Hand on c[ass, enrollment limited. Materials list will be Provided.

Fcbruary 22 — Comforting Soups with Roger Fink 6-9 PM — $50

Roger will warm youup with an assortment of rich, omForting s0ups to nurture your sPirit and soul as you brave the winter months! A Pcrsnnia| favorite class.

Fcbruary 24 — All Potatoes Lunch and Learn with Tina and Robin 12-1 PM — $20**

Everyone's Hvorite comfort food! Come and get some new ideas! Featured will be: Ultimate Stuffed Baked Potato, Sausage and Sca”oPcc{ Potato Pie and Potato Leek SOUP.
“Take all 4 classes for $75

Fcbruary 25 — Beauty From The Inside Out with Phy"is Rcczlynolcls 6-8 PM — $40

Macrobiotic exPert Phy“is, will sh&tw you how c]’voosin%foods that create gooc] quahtg bloodan result in beautiful skin and hair, strong bones, and flexible muscles. Learn a few ways to turn back the clock by usinggooc] quahtg
whole foods. Her menuwill be:  Azuki Bean and Sc}uas Cassero|c? Hiziki Sa|ad, Diakon and Shiitake Consommé and Hato Mugj Risotto.

Fcbruarg 27 — Grilled Pizza and Flatbreads with Kevin Nash 10 AM- 12:30 PM — $50

Grilling in ﬁtbruarq? Of course! Whether done indoors or out, gri”ing takes your Pizza and flatbreads to a whole new level. Kevin's last gri”ed Pizza class was so PoPuIar he decided to offer another, this time adding flatbreads! We are
thrilled to have Kevin back on the schedule with all new comPIctc|9 over the top reciPes and ideas.

March1— The SPice is Right with Brouse & Benfer 6-9 PM — $50

SPices add so much to any'meal. Scott and Mike will introduce youtoa whole new world incorporating new and exciting sPiccs into your meals. Some of the rccipcs will include: SPicg Braised Chicken with Mushrooms and Star Anise
and Sautéed Bananas with Cardamom and Praline Saucejust to name a few.

March 5 — Passport to Italy* with Grace Pilato 5-8:30 PM — $90 for 2

Join Grace in this semi harlds-on class Pricc for 2 as she takes you to Ita[g without |cavir|g home. Grace's scrumptious menu will include: Mini SPinach and Olive Pies in Puff Pastry, Pasta with Sweet Red FPepper Sauce, Stuffed Shrimp,
Mixed babq Greens with Rasterrg Almond Dressing, and Chocolate Custard with Nut Brittle.

March 8 — Irish Feast with Scott Willard 6-9 PM — $50

Faith and Begorra, it's time to start your St. Patrick's Day celebration earlgl Diginto Corned Beef and Cabbagc, Scotch Eggs, Irish Stew, Soda Bread and a wonderful Irish Dessert.

March 9— Hillside Favorites If with Dave Miele 6-9 PM — $50

There were so many wonderful dishes at the Hillside Dave couldn't fit them into the first class. So, l)y PoPu|ar demand all new dishes that were Dave’s most PoPu|ar at the restaurant.

March 18 — Greek Feast with Alison Kaminski 6-9 PM — $50

Join Alison on a triP to Greece without |caving the comfort of your home. She will prepare: Greek Saiacl, Mussels and Sun-dried Tomatoes in a wine sauce over Fettuccini, Lamb Meatballs with an Egg and Lemon sauce and Baklava.

March 22 — Sushi* with Roger Fink 6-9 PM — $55

No one does sushi like Roger. Come and learn how to make all o{your{avoritc rolls and the trick to mal(ir\gc{c[icious sushirice. This classis a Hcar|9 eventand is a[ways very PoPu|ar~comc and see whgl

March 25 — Festive Winter Dinner with Linda Murray 6-9PM — §

Brightcn the dark winter nights with a delicious menu of - Creamy Fennel Leek Soup, Ange| Hair Pasta Soug!é,r‘re:sh Pear and Blue Cheese Sa|ad, Cheesecake Bars.

March 31 — Easter Brunch Lunch and Learn with Tina and Robin 12-1 PM — $20**

Easter is almost here! Celebrate the hohﬂag with some wonderful new quic\a and delicious brunch dishes that will leave you time to cnjoy your Fami!g and friends. Menu includes: Homemade Granola with Orange Yogurt, Ham and

Cheese Mini Frittatas and Spinach and Cheese Strata.
“Take all 4 classes for $75



AaPriI 6 — Italian Nig]'\t with Dave Miele 6-9 PM — $50
Mam

ma Mia this will be a greafight! Dave will prepare; Italian Wedding Soup, Pasta with Marinara Sauce, Braciolc, Steamed Broccoli with Lemon and Garlic Aioli and Panettone with Mascarpone and Wild Berry Sauce.
greatnigf Prep g Soup P Y

April 12 — Chocolate, More.....than Dessert with Brouse and Benfer 6- 9 PM — $50

Accorc{ingto us, chocolate is alreadg afood group! Join Scott and Mike as thedl) show how to incorPorate that most tasty ir\grcdient into all food courses! RsciPcs will include: Petit Pain au Chocolat, Black Bean and EsPresso CHI{,
Chicken with Green Olive Enc”wiladas, and Braised Shortribs with Chocolate an Rosemary.

Afril 15— EuroPean Sampler with Linda Murra? 6- 9 PM — $45
Take your taste buds on'h tour of Europe with a dinner of: French Roasted Onion Soup Baked Ziti with Roasted Feppers and Tomato Mushroom Sauce, Roasted and Marinated Green Beans with Onions and Garlic Cloves, Linzer
Tea Squares

A[Jril 19 — Hors D'ouevres and Cocktails with Scott Willard 6- 9PM — $50
Gel

a head start on all of your sPring and summer entertaining, Scott will prepare over the top hors d'ouevres to wow your guests and some festive libations to accompany them!

April 26 — Main Dish Salads with Roger Fink 6~ 9 PM — $50

As'the weather warms up, thoughts turn to |igi1ter foods. Come andjoin us as Roger again will present his ever PoPu[ar salads class. If you think salad isJust for rabbits you need to take this class and sec)ust how 1Cu|wci||ing asalad can
tru]g be! B :

AEriI 27 — Paella Party* with J. Scott McNeill 6- 9 PM — $60
Co

e and siP sangria bﬁ the fire t&see authentic Pae”a cooked outdoors (in case of inclement weather- it'll be moved indoors). J. Scott will also make a few SPanish hor d'ouevres to nibble on while you wait: Artichoke Hearts with
Clams and Breadsticks {PPCCJ in honey and wraPPcd inham.

April 28 — Mom's Tea Lunch and Learn with Tina and Robin 12- 1 PM — $20*

Whether it is your mother, grandmother or just a sPccial friend come and learn some new recipes to make and celebrate that spccia| person in your life. Menu will include: Ham on Mini Corn Muffins toppcd with Cranberrg Chcrrg
Walnut Chutncy, Lemon Cream Scones and Assorted Tea Sandwiches.
“Take all 4 classes for $75

Maﬁg 3 — A Couple of "Fun-gjs" with Brouse and Benfer 6-9 PM — $50

ScotFand Mike are not o Ig great chefs; thcg are trulg “fun guys' to be around! Join them as thcg devote a class cntfrclg to edible Fungi-t]ﬁc Mushroom! All kinds, incorPoratcd into each rcciPc.

* Denotes classes not e//"gib/c for a Free Class

Featured Chefs and Class Instructors

Scott Brouse, The Glass Onion ~ Scott sPcnt four ]:?cars inthe Navy, in Key West, where he learned how to cook. He has cooked at the Shcraton, was the chef for 7 years at Front Street Station, and at the Inn at New Berlin.
Scott has been featured twice nationa”g on PBS with Gail Grew and Country Inn Cool(ing, He is the co-owner of The Glass Onion.

Mike Benfer, Inn at New Berlin ~ Mike has cooked in various local restaurants since high school. He sPent four years as the chef at the Hotel Pi”ow, four years as the chef at Wayne’s Fairview Inn and is currcntlg the chef at
Gabriels at th Inn at New Berlin.

Roger Fink ~Roger is the Food and DBeverage Manager of The James and Events by The James at The Ho|fday Inn in downtown Wi”iamsPort. He Prcviouslg was the cth/owner of Pazzo and Executive Chef at The Wi”iamspor‘k
Countrg Club. Roger is also on the advisorg board of the Pennsylvania Co”ege of chhnology Cu|inar9 Arts DePartmcnh

Andrea Frederico ~ Andrea is currcnt!g the Pastrg chef at Disalvo's Restaurant in Wi”iamsport. She attended cu|inarg school in Charleston S. C. and is currcnt19 a student at Penn Co”cgc Finishing her c]cgrcc in Eal(ing and
Pastry Arts. )

Richard Hoschar ~ Chef "Hosch" graduatcc] from the Cu]inarg Institute of America in 1977. His cxpcricnce includes owning his own restaurant, l)eing the head chef at a country c|ub, and startinl% UE new large kitchens in hosPita|s
and hotels. His current Position is executive chef of the Susquchanna Health System. He has been tcaching classes on Hca|thy coolq'ng for the Past 20 years, and co-authored a reciPc book which sold over 60,000 coPies in
the Nashvi”c, TN area.

Alison Kaminski ~ Alison with the help of her husband owns and operates their business called "Sim |9 Mediterranean” here in town where she sells her ?roducts at 2 local farmers markets, Wi”iamsPort on Saturdays, and Ea%ies
Mere on Wedncsdag. She also takes orders throu%l)w out the winter months. Alison has taught at Now We're Cooldng as well as several other cookingc asses at local co-ops. Alison has created and Acve|opcd the recipcs that
are on her menu. Her desire is to educate PeoPIc about the imPortance of hca|t}13 eating; using moderation, and being choosy about the foods you eat, to maintain a healt Yy lnccsthc Substitutfngwholc grains suchas sPe|‘c and
quinoa as an alternative for white and enriched flours, but not substituting taste.

Suzann Mzijor ~ Sue has been an instructor at The Pcnnsg]vania Co”ege of chhno]ogg for the Past 26 years. She is the owncr/oPcrator of Grammy Sue’s Cakes and Cookies and is a devoted chocoholic! She has studied
chocolate and sugar under Ewald Notter and Albert Kumin:

J. Scott McNeill ~ Scott has ]ong cxPericncc in Wi”iamsPort restaurants and clubs. He mana%cd the 21 Club, now Franco’s, for 7 years, the Ross Clubfor51/2 years, and was the chef of the Peter Herdic House for 16 years. Scott
is the owner of Crgstal Palette Catering He teaches Social Studies and Introduction to Coo ing for the WASD, and has authored 2 cookbooks.

David Miele ~ David was the chef/owner of the PoPu|ar Wi”iamsPort landmark; The Hillside Restaurant for many years. He currcnﬂg is the chef /owner of Hillside Catering, Montoursvi”c, PA.

Kim Morrison ~ Nationa”g recognizcd, Kim has been decorating cakes for the Past 23 years, and ?fcciahzcs in gum Pastc flowers and buttercream-frosted cal«ts, done inthe 5t9|c of rolled fondant. She has been in business for

the Past 20 years and has won manq awards for her cake clesigns. Her hilosophg is: Cakes should taste even better that thcy look!

*Winner, Grand Prize at the Nationa chding Cake ComPctition 200% and 2004 * Featured on The Food Network, "Here Comes the Cake, 2004

Linda Murray, SPringGarclen Foods ~ After |eavinﬁthc corporate world twelve years ago, Linda has focused her energjes on creating hca|t1‘nfu|, nutritious meals. She is an accomPlished vegetarian cook who has PrcParcc] meals
or groups, events and individuals. Currcntlg she offers a taEc-out service in Mansﬁcld, PA.

Kevin Nash ~ Kevin Nash gac{uated from Johnson and Wales Univcrsit9 in Providence, Rhode Island. He moved to Wi”iamsPort in1991 and was chef at the Old Corner Hotel until 2000. He oPcnch %3 East in December of 2000

and Smo ey Jo's in November of 2003. Kevin is a Part time ;acultg member at Pennsglvania Co”cgc of Techno|ogg and an advisorg board member to the Culinarg Arts chartmcnt there. He also has a Part time restaurant

consultation service.

Grace Pilato — Grace Pilato was born in a Sicilian mountain vi”agc From her close knit Familg she learned to make the homeﬁ traditional dishes of her mother country - and tnc—jogs of Prcparingand eating them togethcn Now a
popular coo|<ing instructor, cookbook autnor, and accomph’sncd Pottcr, Grace brings her talcnts, 1<now|cégc, and love of ifalian cooldng to her teac ing,

Phg"is Reynolds — Phg”is chno}ds became macrobiotic in 200%in order to heal from an llness. She attended The Strcngthening Health Institute (SHD in Plﬁiladdpnia, PA. SHIis dedicated to Macrobiotic education and hcahng

tlwrougn the understanding of the Eowcr of whole foods. In 2006, Ms. chno!&s comP|cte the ComPrehcnsivc Certification Program at SHI to become a Macrobiotic counselor and teacher. Because of the dramatic
imProvcmcnt in her life as a result of ecoming Macrobiotic, she seeks to he p others move toward health.

John Roskowski ~ John eraduated from The Univcrsity of Pittsburgn and attended culfnarﬂ school in Charleston 5.C. He worked as a chef at The Ocean Room on Kiawah IsIand, South Carolina and is currcnt|5 a chef at

Disalo's Restaurant in Wi |iamsPor‘I:.

Scott E Wi“arcl, The Glass Onion ~ Scott has rcccntly returned to the Susqucnanna vancg aftera20 year absence. For ncar}jy the last two decadcs, he has lived and cooked in America’s southwest. In Phoenix, Arizona he was a
Erivatc caterer and the owner-chef of the © Coronado Cafe”. The restaurant was located in a quaint istoric ui|ding in downtown Phoenix. The menu focused on regiona| farm cool(ing, which the media coined “gourmet
ome~st9]c”. Heis haPP to be back in the area, and eager to share his cxPcriencc and love of food. He is the co-owner of The Glass Onion.

Eecl(y (Jo]'!nson) Yeagle — Beckg's love of baking was fostered bg her mo‘chcr, Barb Johnson. Togcthcr thcg started Barb and Beckﬂ’s Confections over 10 years ago. Eccl(g continues to carry on the tradition of
malcing and decorating beautifulcakes for all occasions.

ASK ABOUT OUR PRIVATE CLASSES AND PARTIES!
Please Note: Now We're Coo/(/ng reserves the r/g/ﬁ: to changc any menu or instructor, or to cancel any class at its discretion.

How To Enroll

To enroll and pay for a class, please call us at 322-0700 or stop in at 457 River Avenue in Williamsport. We accept cash, check, Mastercard, Visa or a Now We’re Cooking gift certificate.

Class Cancellation/No Show Policy
At Now We’re Cooking, we know that life happens. If you cannot attend class, call us at 570.322.0700 MORE THAN 2 BUSINESS DAYS before the class and we will give you credit towards a
future class. If you cancel after this time or miss a class, no refunds or credit will be given but you can have the class handout which includes the recipes. If you are unable to attend class, you
may send someone in your place. Refunds will only be given if Now We’re Cooking cancels the class. We truly appreciate your patronage and look forward to serving you for years to come.

For additional information log onto our website - www.nwcook.com




