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May 2004                 THE COMPLETE GOURMET KITCHEN              Vol. 6 #2

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 upon registering for the 
class.  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, re recipes and enjoy the prepared 
dishes.  In order to hold classes we will need  of 6 people per class. The 
classes are $35 each. 

JUNE CLASSES JUNE & JULY CLASSES  

June 28                      6:00 – 8:30 p.m. 
Chef Adrian Yanez 

MEXICAN SUMMER FARE 
Ole’!  Feast on these authentic Mexican 
summer “cool” and “hot” summer 
favorites:  Horacha (rice almond drink) 
Empenadas, Enchalada Nopales (cactus 
salad) cool Guacamole , Ceviche (fish 
cooked in lime juice), and top it off with 
Mango Papaya Ice Cream. 
 
Wednesday, June 30    6:00 – 8:30 p.m. 

Chef Ken Rosander 
SUPER SEAFOOD 

With all the diet craze nowadays, why not 
try eating more seafood?  Learn  to make 
Grilled Swordfish with Melon Salsa, 
Yucatan-Style Tilapia Tacos, Crab and 
Portabello Mushroom Turtlettes and the 
perfect finishing dessert:  Fresh 
Strawberry Granita with Lemon 
Shortbread.     

 
Saturday, July 10               9:30 –  noon 

Chef Steve Herthel 
FISH MADE EASY 

Do you want your fish to turn out perfect 
every time?  Chef Steve will show you how 
by sharing the secrets restaurants use to 
capture the flavor and texture of fish that 
you want.  Learn to make Mahi Mahi 
withTapenade and Pine Nut Couscous, 
Salmon with Orange Cumin Marinade 
on a cedar plank, Snapper with 
Pistachio Pesto, Artichokes and 
Asparagus, and Grilled Salmon with 
Two Tomato Ginger Relish. 
 
Wednesday, July 21       6:00 – 8:30 p.m. 

Chef Ken Rosander 
KEEPING THE HOUSE COOL! 

Why heat up the house when you can enjoy 
these meals that take almost no effort at all.  
Enjoy Smoked Salmon Avocado and 
Tomato Salad with Homemade Jalapeno 
Cheese Wafers, Grilled Lamb Chops 
with warm Feta, Asparagus, Mushroom 
and Colored Pepper Salad,  Chef Ken 
will also make his personal favorites and 
most requested (but rarely divulged) Asian 
Slaw, Hummus, and Homemade 
Chocolate Ice Cream. 
 

                                                 

WILTON CAKE DECORATING 
We have a certified Wilton Method 
Instructor-Ann Kessler -who conducts 
classes throughout the year.  Course 1, 2, 
and 3 are each 4 weeks long with 2-hour 
sessions and cost $30 per session plus 
supplies  A one-week break is taken 
before the start of a new course.  
Remember that we carry an extensive 
line of Wilton products for cake and 
candy making including wedding 
supplies. 

Scheduled Course start times are 
6-8 P.M 
Course 2 

Tuesday, May 25, June 1, 8 & 15 
Course 1 

Monday, June 7, 14, 21 & July 12 
Course 3 

Tuesday, July 13, 20 27 & August 3 
Course 2 

Monday, July 26, August 2, 9 & 16 
Course 1 

Tuesday, August 17, 24, 31 & Sept 7 
 
If you are interested in taking a class, 
please call and register by phone or 

stop into the store.   
Call us for future class dates 
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     

 
June 5 (Saturday)                     9:30-Noon 

Chef Steve Herthel 
OUTDOOR ENTERTAINING 

It’s time to fire up the grill and invite 
family and friends over for summertime 
food and fun  What to make?  Your guests 
will be impressed with this easy and  
unique grilling menu including: 
Grilled Seafood Tacos w/Corn Salsa, 
Grilled Ginger Flank Steak, Grilled 
Mushroom Salad, Grilled Pesto 
Summer Vegetable,“Torte” and Grilled 
Chocolate Sauce Dessert Kabobs. 
 
June 10 (Thursday)         6:00 – 8:30 p.m. 

Chef Mark LeClere 
FAMILY FAVORITE DESSERTS 

A Taste of Class welcomes Mark LeClere 
to our summer lineup of cooking classes.  
Mark has been creating gourmet meals for 
over 20 years in the Northern Colorado 
region.  He offers a widely varied menu, 
ranging from Central European to 
Southeast Asian Cuisine.  Mark is the 
owner of Mark Elegante, Inc., Northern 
Colorado’s premiere online patisserie, 
offering exquisite cheesecakes and other 
extraordinary desserts. 
 
Tantalize your taste buds with these 
simple yet delicious summer family 
favorites: Key Lime Pie, French Silk Pie, 
and a southern classic: Buttermilk 
Pecan Pie.  Finally, you will learn how 
to create the richest and creamiest of 
dessert--the New York Style 
Cheesecake. 

                           
 
Wednesday, June 16       6:00 – 8:30 p.m. 

Chef Barbara D. Lance 
EASY SUMMER ENTERTAINING 

Do you wish that you had a make-ahead 
casual dinner menu so summer 
entertaining days are more fun for the 
chef?  Enjoy a feast of flavors, textures, 
and colors that takes advantage of summer 
foods.  Come and enjoy Mojitos (a rum, 
lime juice, sugar and fresh mint drink), 
a Sizzling Shrimp appetizer, Coconut 
Rice with ginger, chiles and lime, 
Chilled Fresh Tomato Soup with 
Avocado Salsa, Marinated Zucchini and 
Goat Cheese Salad, Grilled Salmon with 
Pistachio Basil Butter, and Raspberry 
Creamsicle Cake. 
. 
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Dear Friends, 
The staff and I would like to 
thank you for your continued 
patronage.  We never take for 
granted the business you do 
with us.  We value you as our 
customer and appreciate your 
local support of our store.   
    Come and “Experience  A 
Taste of Class.” We have just 
given the store a new look.  
We are fully stocked with new 
spring and summer food and 
gift items.  We invite you to 
sign up for any of our classes 
featuring great local chefs. 
We look forward to seeing you 
in the store! 

  EILEEN 
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EASTER EGG CONTEST A 
SUCCESS 

Thanks to all of you who participated in  
our Easter egg decorating contest.  We had 
participants from age 3 to adult.  We plan 
to make this an annual event so start 
thinking about that elegant, whimsical or 
most creative egg for next year!  While 
children delighted in seeing the Easter 
bunny, parents were happy with their 
discounts on Easter items in our store. 
 

COME TASTE OUR NEW 
COLORADO PRODUCTS 

A Taste of Class is happy to carry these 
new products by Fort Collins, Colorado 
vendors.  We will be sampling these new 
food items during our  spring open house. 
Froodles fruit stacks are made from all-
Colorado fruit, which is cooked, pureed, 
dried and then cut into noodle shaped 
strips.  Amy Lasley’s Rocky Mountain 
Salsa is a national award-winning gourmet 
salsa and a sure hit with our customers.  
Kristian Johnson will be demonstrating his 
Birkeland’s Norwegian Style Waffles at 
our store on Saturday, May 8 between 
9:30 and noon.  You are in for a delectable 
treat when you taste these scrumptious  
waffles. 
 
  EXPERIENCE CHANTAL!      
Chantal is bakeware and cookware 
designed to simplify your life.  Chantal 
offers even cooking enamel-on-steel, stick 
resistant cookware and an extensive line 
of stone bakeware and ceramic serve 
ware..Chantal has added new colors to its 
traditional red, white, and cobalt including 
aubergine   (deep purple), garden green, 
French blue, and yellow.   Just ask to see 
our new line of 2004-2005 products.   
Saturday, July 24           9:30 – noon 
Chef Steve Herthel 

SOUTHWESTERN COOKING IN 
THE SUMMER 

Celebrate the flavors of the Old Southwest 
in a whole new way!  Chef Steve will 
introduce you to Chili Rubbed Pork Loin
w/Chorizo and Cornmeal Stuffing, 
Sirloin Steak grilled with Smoked 
Tomato Sauce and Goat Cheese, 
Cinnamon Rice with Currents, Grilled 
Polenta with Cilantro Lime Pesto and 
Posole w/Roasted Sweet Peppers and 
Grilled Smoked Red Onions. 
 
Saturday, August 14     9:30- noon 

Chef Steve Herthel 
GRILLED VEGETARIAN DISHES 

FOR SUMMER 
Rev up your repertoire of vegetarian 
dishes by taking advantage of summer’s 
harvest with Grilled Eggplant Teriyaki, 
Grilled Summer Vegetable Ratatouillie, 
Greens with Pinto Beans, Wine Braised 
Leeks with Red Peppers and Shiitakes, 
topped off with  cool, refreshing Fruit 
Smoothies. 

     
 
Wednesday, August 25   6:00 – 8:30 p.m. 

Chef Ken Rosander 
HAPPY APPETIZERS 

Gear up for the holiday season and 
football parties by adding  fun, new 
appetizers to your recipe file.  Everyone 
will be pleased and amazed by Chevre 
Puffs, Caviar Spirals,  Rumaki, Mini-
Quiches, Stromboli, and Artichoke 
Stuffed Mushrooms.   
 
Saturday, August 28     9:30 – noon 

Chef Steve Herthel 
GRILLING & MARINATING 

TECHNIQUES 
Make the ordinary extraordinary, using 
mouth-watering marinades with summer 
grilled favorites.  Enjoy Honey Grilled 
Pork Chops, Zesty Marinated Grilled 
Chicken, Tri Tip Kabobs, Grilled Chili-
Rubbed Corn-on-the-Cob, and Grilled 
Red Potatoes with Roasted Garlic and 
Parmesan Cheese. 
aste of Class 
COMPLETE GOURMET KITCHEN 
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“EXPERIENCE A TASTE 

OF CLASS”
t 
REMINDER: SPRING OPEN HOUSE
hursday, Friday, and Saturday, May 6, 7, and 8 

 
Prizes♥Sale on Select Merchandise♥Food Sampling 

 
urday—Food Demonstrations 

9:30 – 12 00 Birkeland’s Norwegian Style Waffles :
12:00 – 3:00 Republic Tea  
www 

 
 
 
One of the services that we offer at A 
TASTE OF CLASS is our Bridal 
Registry.  Our store offers a wide variety 
of appliances, tabletop items, cutlery, 
cookware/bakeware, gadgets, gourmet 
foods, and bakeware, unique gift items 
and much more.  We also carry special 
order Noritake fine china, crystal and 
stoneware. A personal bridal consultant 
who will help create a list of items to be 
included in the registry.  A personalized 
display  in our store showcases the items 
chosen and makes it easy for guests to 
shop and actually see the complete bridal 
registry.  Out of town guests can utilize 
our toll free number 1-877-288-7980 to 
order items by phone.  We will 
cheerfully gift wrap all registry items 
purchased at no additional charge. To 
say thank you from A TASTE OF 
CLASS,  a handsome gift is given to the 
bride and groom just for registering. 
 

CUSTOM GIFT BASKETS 
We are known for designing and creating 
beautifully unique baskets for that 
perfect gift.  Our personalized baskets 
have been given as corporate gifts, get 
well expressions, thank-you, birthdays, 
congratulations, and much more. 
Examples of themes have included bath, 
southwestern, breakfast, Colorado, 
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.  As an added 
service, we now have gift baskets made 
up and available for you for that last 
minute purchase. Stop in or order by 
phone: 
970-669-5653,  FAX 970-663-0997 

Toll free 1-877-288-7980 
SEE OUR WEBITE FOR BASKETS.

www.tasteofclass.com 

BRIDAL REGISTRY 

http://www.tasteofclass.com/

