A Taste of Class

SEPTEMBER 2003

THE COMPLETE GOURMET KITCHEN

Vol. 7

WE WILL HAVE OUR
NEWSLETTER
AVAILABLE TO YOU

ON OUR WEBSITE.

If you wish to receive this
newsletter as well as future
newsletters, please call or
E-mail us with your name

and e-mail address. We will
notify you by e-mail when
our newsletter is available.
If you do not have a
computer you are welcome
to pick up a copy at the
store.
heusink@earthlink.net
www.tasteofclass.com

WHAT’S COOKING IN OUR KITCHEN?

COOKING CLASS RESERVATION POLICY: You must pay when registering for
the class. All classes are $35 each with the exception of the customer appreciation

class, which is $10. The only way to receive a refund if you are unable to attend is to
notify A Taste of Class at least 3 days before the class is scheduled. WHAT WILL I
DO AT THE CLASS? You will help with the preparation, receive the recipes and enjoy
the prepared dishes. In order to hold classes we will have to have a minimum of 6

people per class.

CUSTOM GIFT BASKETS
Are you looking for a customized gift
for someone on your holiday list? Our
personalized baskets have been given as
corporate gifts, holiday gifts, get well
expressions, thank you, birthdays,
congratulations, and much more.
Examples of themes have included
bath, southwestern, breakfast,
Coloradoan, snack, and pasta. We have
many food products, beautiful pottery,
and fun ideas to choose from. We are
even glad to ship or deliver for you.
Call us now to place your order.
Corporate orders placed prior to
November 1 will be able to take
advantage of a corporate discount.
Stop in or order by phone:

970-669-5653; FAX 970-663-0997

Toll free 1-877-288-7980
YOU CAN ALSO VISIT OUR
WEBSITE FOR SAMPLES OF
BASKETS.
www.tasteofclass.com

TASTE OF CLASS

HOLIDAY OPEN HOUSE
FRIDAY, NOVEMBER 7
SATURDAY, NOVEMBER 8
9:00-6:00 P.M.

You’re invited to see our new line
of holiday kitchen gifts & ideas!

Door prizes, Food Sampling
Sale on Select Merchandise

September Classes
September 20 (Sat.) 930- noon
Steve Collins, Author & Chef
FALL BOUNTY
Savor the flavors of down-to-earth foods
that warm the heart and celebrate the new
season. Chef Steve will prepare Pear,
Gorgonzola & Toasted Pecan Salad
with Raspberry Vinaigrette, hearty
Corn & Seafood Chowder, Rosemary &
Olive Focaccia, and a tangy Apple Tart
with Calvados Sauce.

September 24 (Wed.) 6:00 -8:30 p.m.
Chef Bruno Gerard Krioussis
SOUTH ASIAN EXPERIENCE
East meets West when Chef Bruno teaches

the art of rolling and dipping with the
traditional and very famous Vietnamese
nems: pork, seafood or chicken.
Everyone will have the chance to be to
creative using different sauces! Learn to
make a delicious Crab Meat & Sweet
Corn Soup as well as a Chicken &
Spring Mix Salad with a soy sauce,
sesame oil and lemon juice dressing.

OCTOBER CLASSES
October 1 (Wed.) 6:00 —8:30 p.m.
Chef Bruno Gerard Krioussis
SPANISH EXPERIENCE
Some like it hot—but you will be starting

off your Spanish experience with cold
Gazpacho tomato and Shrimp Soup
followed by Seafood and Rice Paella and
topping it off with Flan: Custard with
Caramel sauce. You’ll be ready for a
Spanish siesta after all this great food!

October 6 (Mon.) 6:00 — 8:30 p.m.
Chef Gail Bosch

SUSHI MADE EASY
Come to a hands-on class that explores the
world of Maki-sushi and Nigiri-sushi!
You will learn how to roll and properly eat
this delicious fare along with some other
Japanese side dishes. Explore the unique
taste of Unagi (eel), Wasabi and
Edemame. Just bring along a sharp knife
and a small container to take home your
leftovers.

Join a Taste of Class at MCKEE FEST Sunday, October 19, from
10:00 a.m. to 6:00 p.m. at the new Larimer County Fairgrounds, Budweiser
Events Center, 5300 & East Frontage Road, Loveland, CO. MCKEE FEST is a
fun-filled carnival, a family day filled with food, fun, live entertainment, rides
and prizes. The end result is equally as wonderful—all proceeds will benefit
regional residents served by McKee Medical Center. Stop by the Taste of
Class booth and buy chances to win a “gourmet cook’s delight.” There
will be food sampling and some great holiday gift ideas. We look forward

to seeing you!

October 9 (Thurs.) 6:00-8:30 p.m.
Julie Kinnaird & Tia Thompson
Wine Sales Representatives
HOLIDAY WINE & FOOD PAIRINGS

It is never too early to start planning
holiday festivities! Fall is the perfect time
to experiment with cool-weather wines and
the seasonal foods that have a natural
affinity. Enjoy wines from around the
world, each paired with a customized hors
d’oeurve. Leave inspired and confident
with unique entertaining ideas!

October 11 (Sat.) 9:30-12:00 noon
Steve Collins, Author & Chef
TUSCAN HARVEST
Reap the benefits of using fresh produce to
create the kind of dishes you might find in
Tuscany. On the menu will be: Citrus,
Fig & Prosciutto Salad, Kabocha and
Blue Cheese Ravioli with Sage Brown
Butter Sauce, Tuscan White Bean and
Sausage Soup. Learn to make light and
creamy Tiramisu to top it all off!

October 13 (Mon.) 6:00-8:30 p.m.
Chef Vincent Clark
LATIN & SOUTH AMERICAN
HORS’D’OEUVRES
Spice up your holidays with appetizers no
one will be able to resist! Chef Vincent will
prepare Apres (Columbian Griddled Corn
Cakes with goat cheese). Mousseline and
Cilantro Adobo (marinated grilled
vegetables), Salmon Quepeno, (seasoned
salmon on a crisp tortilla with black bean
puree), Cabbage Salad and Spicy Aioli.
Top Sirloin Medallions are served
“Churrasco” style and topped with Crab
Salad and Basil Chimichurri and
Smoky Pork Picadillo Empanadas round
out these enticing appetizers.

October 15 (Wed). 6:00-8:30 p.m.

Chef Bruno Gerard Krioussis

ITS GREEK TO ME

Chef Bruno will have a new meaning for
you after experiencing the culinary delights
he has in store. From Agvolemono Soupa
(Greek egg, lemon and chicken soup) to
Moussaka (egg plant, lamb and beef, herbs
and cheese) to Baklava rolls (layers of
Phyllo dough rolled and topped with a
syrupy sweetness)—it’s all Greek for you!

October 16 (Thurs) 6:00 — 8:30 p.m.
Chef James Buehler

ON THE ‘WILD’ SIDE
Learn the “game” of preparing and cooking
duck, pheasant, goose and quail. Your
family and friends will be impressed with
your knowledge of bringing the great
outdoors to your dinner table




OCT-NOV. CLASSES

NOVEMBER CLASSES

NOVEMBER CLASSES

October 22 (Wed)  6:00 — 8:30 p.m.
Chef Ken Rosander
FAVORITE HOMEMADE SOUPS II
Gear up for the coming cold weather with
this second installment of Chef Ken’s
favorite homemade soups. Don’t be afraid
of Borscht; we’ll make it absolutely
irresistible. Also enjoy Albondigas, a
Mexican meatball soup, sure to please and
warm you up on cool fall days. For the
sportsmen, we’ll make a perfect Elk Chili
and then dive into a delicious and
comforting Chicken Pot Pie Soup.

October 23 (Thurs.)  6:00-8:30 p.m.
Chef James Buehler
“SQUASH” IT UP
“Squash” all your old ideas about this great

vegetable. You are going to learn new
ways to prepare this abundant garden
producer from soup to dessert! You’ll be
running to your local farmer’s market to
stock up after you learn the versatility of
this veggie.

October 25 (Sat.) 9:30-noon
Chef James Buehler
HOLIDAY TURKEY
ROASTED, FRIED & SMOKED
The grand event of your meal is the
Holiday Turkey—mnot just for roasting any
more! Chef Jim will teach you different
cooking methods for that holiday bird and
show you tips for presentation that will
have family and friends gobbling it up!

NOVEMBER CLASSES

November 5 (Wed) 6:00-8:30 p.m.
Chef Ken Rosander
INTERNATIONAL FARE
Take a culinary vacation around the world!
From Spain we’ll sample Tapas of
Chorizo and Swordfish, then move on to
England for Fried Calamari stuffed with
Sprouts and Herbs. Then it’s on to the
Mediterranean for a special Lamb Prada—
a dish so wonderful you’ll never forget it!
We’ll finish our tour in Mexico for
homemade Churros with Cinnamon Ice
Cream. Welcome home!

November 8 (Sat.) 9:30 — 12:00 noon
Chef James Buehler
CUSTOMER APPRECIATION CLASS
Chef Jim has chosen a selection of recipes
highlighting the inspiring flavors of Earth &
Vine products, which we carry in the store.
To name a few, he will prepare; Bora Bora
Papaya & Shrimp Saute’ with Papaya
Orange Habanero Preserves; Rice Noodle
Sake Salad with Pineapple Sake Teriyaki
Marinade, Tropical Wrap with Mango

Tequila Jalapeno Grill Sauce; Goat Cheese

Stuffed Won Tons with Red Bell Pepper &
Ancho Chili Jam. This class costs only $10

November 11 (Tues.)  6:00 — 8:30 p.m.
Chef Gail Bosch
HOMEMADE HOLIDAY DELIGHTS

This is a class for the sweet tooth! Don’t miss

out on some deliciously different holiday
candies that make great gifts or additions to
your favorite seasonal sweets. We’ll prepare
Honey Almond Crunch, Caramels with
unique flavorings, Peanut Butter Dreams &

anew Chef’s Special! Be sure to bring a few

small storage containers to take home
samples.

November 12 (Wed). 6:00 —8:30 p.m.
Chef Vincent Clark
CONTEMPORARY SOUTHWESTERN
Now here’s food for thought. What if there

were no limits to the Southwestern dishes you
could create—taking you from the ordinary to

the extraordinary! Chef Vincent will show
you how by starting with a Coriander Crepe
filled with Smoked Trout and served with
Red Chili Caesar and Goat Cheese
Crostini. Next, he’ll create a mixed grill of
Lamb with Sun-dried Cherry Chipotle
BBQ Sauce. Grilled Shrimp & Chorizo

with Roasted Corn-Thyme Beurre Blanc &

Classic Roasted Chicken with Red Mole.
Try your hand at a Lace Cookie Taco for
dessert!

November 13 (Thurs) 6:00 — 8:30 p.m.
Chef James Buehler
APPETIZER CHEESECAKES

Start your dinner off with cheesecake!
Shake up your holiday menu and learn to
make appetizer cheesecakes including
Artichoke, Smoked Salmon and Spinach
and Leek. This is a crowd pleaser “from
the beginning.”

November 19 (Wed) 6:00 —8:30 p.m.
Author & Chef Steve Collins
EASY & ELEGANT HOLIDAY
SIDES
Do you want the flare without all the
time it takes to prepare? Keep side
dishes simple with a few of these
favorites of Chef Steve’s...Root
Vegetable Gratin, Corn, Pancetta &
Roasted Red Pepper Pudding,
Chipolte Glazed Apples, and Pumpkin
Souffle with Whiskey Sauce. Impress
your guests!

November 20 (Thurs) 6:00 — 8:30 p.m.
Chef Bruno Gerard Krioussis

A BREAD BAKING EXPERIENCE
Do you wish you could make San
Francisco’s Famous Sour Dough Bread
at home? Chef Bruno will show you how
to make a real sourdough starter. But it
doesn’t stop there. Learn to make the
Baguette—a fast rising white bread, the
Country Bread—a slow rising
sourdough bread and the Focaccia—a
spicy bread. Show your family what a
baker you are.

WILTON CAKE DECORATING
CLASSES
We have a certified Wilton Method
Instructor, Ann Kessler, who
conducts classes throughout the
year. Courses I, Il and 1l are each
four weeks long with 2-hour
sessions. Call the store for class
dates and times. Remember we
carry an extensive line of Wilton
products for holiday pastry and
candy making.

Join a Taste of Class_at the 2003 Philo Holiday Boutique. This year’s event starts Thursday, November 13 from 4-7
p.m. for a preview party, Friday, November 14, from 9:30 a.m. to 6:30 p.m. and Saturday, November 15, from 9:00 a.m. to

5:00 p.m. The boutique will be at the Knights of Columbus Hall, 1730 W. 12" Street, Loveland, CO. A Taste of Class
will be there with food samples and new holiday kitchen gifts you must see! It’s an annual event you won’t want to miss!
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