
Fall schedule offers something for everyone! 
Knowledge is a powerful force.  In many cases, once you understand how to accomplish a feat, you 
can apply that knowledge to work in your own situation.  This fact is especially true in your kitchen.  
With the guidance provided by KitchenArt's cooking classes and our awesome stable of professional 
chefs, you can have gourmet breakfasts, lunches, and dinners in your house every day!   Don’t miss 
classes from  Chefs Diane Phillips, George Geary, Carla Snyder, Stephen Lee, Christopher Lee, Do-
menica Marchetti, Darcy Smink, Michael Garaghty, Ed Bartush, and C.C. Fridlin.   
 

Registration Begins Thursday, 11 July 2019 at 6pm 
1. Registration for classes will begin on Thursday, 11 July 2019 at 6pm.  You may register for clas-

ses on our website—www.k-art.com—with your credit or debit card.  Remember, payment 
must be made at the time of registration. 

2. Anyone holding a KitchenArt gift certificate or store credit certificate who would like to use 
it to pay for all or a portion of their classes, must register for classes in person at the store 
and bring the certificate with them.  If you are uncomfortable using the internet to register for 
classes, you may also register in the store.  No preference is given to persons who register at 
the store—the KitchenArt staff will be required to access the website like anyone else to com-
plete the transaction (which depending on the in-store line, may cause you to miss out on 
your favorite class).  KitchenArt will be open until 7pm on Thursday, 11 July 2019. 

3. No registrations will be taken over the telephone. 
4. While you are not limited to the number of classes you may purchase per transaction, you will 

be limited to purchasing no more than 2 seats in any specific class per transaction.  For ex-
ample, a person wanting to purchase 2 seats in each of 4 classes would be able to do that in a 
single transaction.  However, if the person wanted to purchase 4 seats in 1 class, the person 
would only be able to purchase 2 seats for that class at a time.  If additional class seats are re-
quired, the person would have to complete a second transaction. 

5. There are no refunds on cooking class registrations, unless KitchenArt fails to hold the class. 
6. As always, for your protection, we do NOT store any debit or credit card information in our data-

base; consequently, you will be required to enter that information on registration day.  And be 
assured, we do not sell or transfer our customer information to anyone. 

 

Classes fill-up quickly.  Don’t be disappointed—register as soon as possible.  Class attendees are enti-
tled to a 10 percent discount on all in-store merchandise (except sale items, gift certificates, and other 
classes) purchased at the time of their class attendance. 
 

Double-Check your Registration Password Today! 
Do you recall your KitchenArt/tix.com registration password?  Here’s how to confirm your password to-
day: 
 

1. Point your browser to www.k-art.com.  Click on the “Cooking Classes” link on the navigation bar 
just below the KitchenArt logo. 

2. Scroll to the right side of the page, and click on the words “KitchenArt Ticketing.” 
3. Scroll to the bottom of the “Tickets Page.”  Near the bottom, just above the tix.com logo, is the  

“Account” link.  Push the “Account” link. 
4. If you are an existing class customer and know your password, enter your email address and 

password.  When it appears, press the “Account” link.  You will now be able to correct your per-
sonal information, change your password, and view your class purchasing history.  You are 
ready for registration day. 

5. If you are an existing customer and do not recall your password, push “I am an existing custom-
er but I do not know my Tix password, click here.”  On the “Password Request” page, enter your 
email address, and push “Send Password.”  Your password will be sent to your email address 
(this can take several minutes).  Once you receive your password, start this process again at 
Step 1 to confirm your information.  If you get the error “Invalid email address.  Please try 
again,” make sure your email address is correctly entered, and try again.  If the error persists, 
go to the next step. 

6. If your email address is not recognized, or if you are a new customer to our cooking class regis-
tration system, follow Steps 1 through 3 above.  When the “Sign-In” page appears, enter your 
email address, and check the “No, I am a new customer” box.  Follow the on-screen instructions 
to obtain a password.  Once you get your password, start the process again at Step 1 to confirm 
your information. 

 

Please run this check BEFORE class registration night.  If you have problems, please contact us at 
KitchenArt, and we’ll help. 

KitchenArt’s Fall Classes 
Empower You to Change 
“Gourmet” into “Everyday” 
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Chef Christopher Lee has taught cooking classes for KitchenArt on every schedule we have offered.  His classes 
have ranged from basic techniques to complex ethnic cuisines.  Chef Chris gained extensive culinary experience 
on the west coast and as executive chef at various area eating establishments, including the Lafayette Country 
Club, C-Ray’s, Sorrento’s, Patout’s, and McGraw’s Steak, Chop, and Fish House.  Chef Chris was the executive 
chef for Purdue’s Alpha Phi sorority, and is currently the executive chef for the Kappa Alpha Theta sorority at Pur-
due University. 

Hawaiian Cuisine:  A Taste of Paradise 
Thursday, 29 August 2019  6:30 to 9pm 

$59.00 
A Hawaiian luau comes to life at KitchenArt in this class offering a little taste of the islands.  Chef Christopher Lee 
blends the flavors and textures of this tropical cuisine into an ono ono (absolutely delicious) feast.  His menu in-
cludes a traditional Hawaiian salad (a bed of romaine heaped with fresh mangos and avocados, roasted red pep-
pers, and a citrus vinaigrette); huli huli chicken (teriyaki-style glazed chicken); macadamia-crusted coconut shrimp 
with orange-lime sauce (oven baked, not fried); lomi lomi salmon (a side dish with fresh tomatoes, onions, and 
salmon); and coconut-ginger jasmine rice.  For dessert, Chef Chris pleases all with a banana and pineapple up-
side down cake.  Come and join in the spirit of aloha; grass skirts are optional!  

New Orleans Memories 
Wednesday, 23 October 2019  6:30 to 9pm 

$59.00 
New Orleans has long been a melting pot of cultures, languages, and traditions; and because of its beauty, loca-
tion, and general Bohemian atmosphere, it has also been the sought after destination for everyone from fisher-
men to entrepreneurs, chefs, craftspersons, writers, artists…even pirates!  However, as Chef Chris Lee demon-
strates in this class, the very BEST thing about New Orleans is the food.  His menu, which covers the gamut of 
traditional flavors, as well as some more subtle and sophisticated styles of cooking, includes: roasted fennel and 
crab bisque (a classic creamy soup); Creole boneless pork chops with white beans; shrimp and artichoke risotto; 
and, for the perfect ending, traditional Cajun bread pudding with a whiskey caramel sauce.  Come enjoy an even-
ing in the Big Easy, and let the good times roll! 

Super Soups  
Tuesday, 19 November 2019  6:30 to 9pm 

$56.00 
Nothing is better than a warm bowl of soup on a chilly fall evening.  As a starter, or as a meal, soup is really the 
perfect dish at any time of year.  Chef Christopher Lee demonstrates how to prepare a variety of homemade 
soups—some familiar, and some incorporating more exotic flavors—all guaranteed to be delicious.  The assort-
ment of soups includes:  cumin and ginger-spiked butternut squash soup; Thai chicken soup (a flavorful mixture 
featuring fresh vegetables, a hint of spicy pepper, and creamy coconut milk); rich and hearty cheddar cheese and 
ale soup; zesty chili con carne (perfect for game day); and, as the perfect accompaniment, aromatic roasted garlic 
focaccia (Italian flatbread) will also be baked and enjoyed.  A new repertoire of soup recipes can be a great part of 
your weeknight plan, and with the delicious recipes in this class, you will never opt for canned soup again.   

Register at 
ww.k-art.com 
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Chef Michael Garaghty is the executive chef for Wüsthof Trident Cutlery Company.  Chef Mike has worked in all 
aspects of food preparation.  He started as a line cook in a neighborhood Minneapolis restaurant.  Through 
countless hours of hard work, he became the sous chef at the former Ambassador Hotel in Minneapolis.  There, 
Chef Mike was under the tutelage of an executive chef who was also on the faculty of the local culinary school.  
His skills developed rapidly, and Chef Mike soon became the executive chef.  After stints at various highly re-
garded restaurants, and after operating his own catering company (“A Call to Catering”), he joined the Wüsthof 
team.  He currently presides over and appears in Wüsthof-sponsored television segments, retail events, cooking 
videos, food festivals, and cooking classes. 

 Cutting Edge Tacos 
Thursday, 7 November 2019  6:30 to 9pm 

$70.00 
Traditionally a Mexican delicacy, a taco usually consists of a corn or flour tortilla folded around a filling of sea-
soned meat with a few simple toppings.  In this class, chef and cutlery expert Michael Garaghty takes this famil-
iar concept (admittedly tasty already), introduces a few new cultural flavors and culinary influences, and comes 
with something absolutely phenomenal.  And of course, along the way, Chef Mike provides lots of tips on knife 
choice and teaches the required techniques for each cutting task in the preparation.  The menu for the evening 
includes:  cucumber, black bean and corn salsa salad served in Romaine lettuce leaves (a super fresh idea!); 
chicken tacos infused with the flavors of tequila and lime; Asian-inspired moo shu pork tacos with a sweet and 
tart hoisin-lime aioli; and, perfectly seasoned Louisiana seared salmon tacos with a zippy jalapeno lime slaw.  
Finally, Chef Mike’s dessert, a sweet and creamy orange and vanilla flan, will definitely have you departing with 
a happy smile on your face.   Imaginative food, expertly prepared—reserve a spot for this tantalizing taco extrav-
aganza!  

Farewell to Summer Dinner Party 
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Monday, 19 August 2019  6:30 to 9pm 
$60.00 

As the leaves begin to fall and the evenings get cooler, it’s time to bid a fond farewell to summer, and a hearty 
welcome to autumn.  What better way to do this than by gathering some friendly faces around your table and 
serving a harvest-inspired dinner?  Chef C.C. Fridlin has prepared the perfect menu which he’ll share with us in 
this class.  The savory starter will be a salad featuring chopped apples and oven-warmed hazelnut-coated goat 
cheese.   As the main course, Chef C.C. prepares a marinated flank steak, grilled on the stovetop, and finished 
with a perfectly balanced red wine sauce.  This will be accompanied by a simple but elegant French classic, 
pommes de terres sautés (potatoes sautéed in butter).  And what better way to finish a fall menu than with the 
quintessential fruit of fall—the apple—which Chef C.C. will feature in his delectable dessert, tarte tatin, a cara-
melized upside down apple tart.  Join us, and truly celebrate the change of seasons.  

Since 2001, Chef C.C. Fridlin has been inviting home cooks into his kitchen and showing them how to elevate 
their cuisine.  His relatable, easy-to-follow approach keeps demand for his classes high, which ultimately led him 
to create his first cookbook, Step by Step Italian: Recipes from CC’s Cooking Classes.  Though he has always 
enjoyed a good meal, Chef C.C. jump-started his professional culinary experience as an assistant at an Austin, 
TX cooking school where he learned from a variety of leading chefs and cookbook authors.  In addition to his 
own cooking classes, he also instructs at cooking schools in his home state of Alabama, and in Georgia.  He is 
a member of the International Association of Culinary Professionals and has served as its Chair of the Cooking 
Schools and Teachers Interest Section.  As a business development professional by day and electrical engineer 
by degree, Chef C.C. refers to cooking—and teaching others how to cook—as his passion.  Thankfully his “day 
job” has included extensive international travel where he has taken classes from leading chefs and schools 
around the globe. 

Monday, 14 October 2019  6:30 to 9pm 
$60.00 

Beer dates to at least the third century B.C.E. with the Egyptians, Babylonians, and Sumerians malting barley 
and wheat to make beer.  These techniques for brewing moved throughout the Middle East and Europe result-
ing in a wide selection of beer styles.  The alcohol that results from fermentation has a number of distinctive 
properties which can be used in the kitchen.   In an encore presentation of last spring’s very popular 
class, join Chef C.C. Fridlin as he explores the flavors that result from cooking with beer in a wide range of 
dishes.  First, we will start with a classic beer cheese soup with an Irish flair.  This will be accompanied by an 
incredibly easy and flavorful beer bread (that also makes fantastic toast for breakfast).  For a hearty entree, 
Chef C.C. will prepare beer-braised sirloin tips with mushroom sauce served with ale mashers.  And, for the 
perfect ending, rich and decadent chocolate stout cake is sure to please.  This class promises to be a lot of 
fun—be sure you’re part of it by registering today! 

Having an Ale of a Time—Wish You Were Beer! 
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After a number of years as a professional in the field of technical sales and management, Chef Darcy Smink 
made the courageous leap to follow a different path, and pursue a new career in the culinary arts.  While earning 
her AAS degree in Culinary Arts from Ivy Tech in Indianapolis, Chef Darcy was awarded a full scholarship to 
further her education as part of MBI International Culinary Studies in Lyon, France, where she travelled and 
studied with renowned Chef Michel Bouit (former executive director of Bocuse d’Or USA).  After extensive study-
ing, practice, and performance testing, she earned the prestigious professional title of “Certified Executive Chef” 
from the American Culinary Federation.  Chef Darcy (who was a long-time KitchenArt staff member!) was a con-
tributing cookbook author, cooked at the Lafayette Country Club, managed the kitchens at Purdue University’s 
Earhart and Ford Dining Courts, oversaw the dining operations of various fraternity houses on the Purdue cam-
pus and other regional college campuses, and was the executive chef for University Place senior living commu-
nity in West Lafayette.  Chef Darcy is the residential dining executive sous chef at Wiley Dining Court at Purdue 
University. 

Mastering Sauces: Classic to Contemporary 
Wednesday, 9 October 2019  6:30 to 9pm 

$65.00 
Chef Darcy Smink knows the secret of turning a good dish into something spectacular:  a well-crafted sauce—
that little something that unifies the flavors of all the other ingredients into one harmonious presentation.  Master-
ing the fundamentals of sauce-making is one of the key requirements for any chef, and in this class, we will get a 
valuable introduction to this process.  First, Chef Darcy will demonstrate a basic velouté (one of the “mother 
sauces” of classic French cuisine), and the technique of making and thickening a roux.  From this relatively sim-
ple but versatile sauce, she’ll create two other more intermediate sauces (allemande and poulette) by the incor-
poration of a few other ingredients.   As you will find out, poulette sauce is delicious on roasted chicken!  Next, 
Chef Darcy teaches the basics of making great vinaigrette from scratch, and will prepare a simple green salad 
with a luscious maple syrup and Dijon mustard vinaigrette.  The technique to create a simple pan sauce will then 
be demonstrated by preparing pan-roasted chicken breasts with fines herbes and a white wine pan sauce.  Fi-
nally, we will venture to Spain for salbitxada, a more contemporary sauce of fresh chopped ingredients 
(almonds, peppers, tomatoes, and vinegar) that goes perfectly on grilled or roasted chicken or vegetables.  
Once you begin to master these sauces yourself, you’ll see how easy it is to turn familiar foods into something 
sublime.  Register today, and prepare to get “saucy” with Chef Darcy.  

Inspirations from a French Bistro  
Tuesday, 29 October 2019  6:30 to 9pm 

$65.00 
The glories of Paris in the springtime are often talked about, but Paris in the autumn can be just as wonderful.  
Picture a stroll through the park while leaves are at the peak of color, a chill in the air, an early sunset with the 
streets already aglow, and enticing aromas coming from nearby cafes and bistros.  Maybe you can’t leave for 
Paris in the near future, but you can create the homey flavors of French bistro cooking in your own kitchen with 
help from Chef Darcy Smink.  In this class, Chef Darcy prepares a classic bistro style meal from appetizer to 
dessert, including:  fromage fort (literally “strong cheese”, it’s a selection of cheeses like bleu cheese, brie, 
Swiss, Camembert, and goat cheese) served with crisp garlic crostini; salade Niçoise (the Provençal specialty 
consisting of potatoes, vegetables, anchovies, tuna, and dressed with a homemade mustard vinaigrette); an 
easy version of the classic coq au vin (chicken braised with red wine, garlic, bacon, and mushrooms), served 
with pommes persillées (potatoes sautéed with a parsley, garlic, and herb sauce); and, for dessert,  baba au 
rhum (sweet cakes soaked in rum syrup, a special treat dating from the 18th century).  Sounds incredible right?  
Get inspired—put this class at the top of your list.  

Friday, 22 November 2019  6:30 to 8:30pm 
$45.00 (per child/adult team) 

In what has become a holiday tradition, the KitchenArt staff instructs students on how to decorate graham 
cracker “gingerbread” houses with icing, candy, and other sweets.  You will learn approved construction meth-
ods, exterior design, and gourmet finger-licking techniques.  All construction materials will be provided.  And 
yes, you get to take the house home with you!  This is a child/adult class—each child must be accompanied by 
an adult (and vice-versa—and we don’t ask who is whom!)  Hands-on participation will be required as child/
adult teams will decorate their own miniature “gingerbread” houses.  Attendance is limited to 18 child/adult 
teams.  This class has become an annual event for many of the attendees, so early registration is a must! 

Decorating Gingerbread Houses 
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As chef de cuisine of a highly regarded cooking school and a traveling culinary instructor, Chef Carla Snyder has 
taught vocational and avocational culinary programs for over 30 years.  Through her experiences as an artisan 
baker and owner of a catering business, Chef Carla teaches classes grounded in the French method and imparts 
tips and techniques to aspiring professionals and home cooks alike.  She is the author of the James Beard-
nominated The Big Book of Appetizers, The Mixer Bible, The Take-Out Menu Cookbook, 300 Sensational Soups, 
Everyday to Entertaining, Sweet and Tart:  70 Irresistible Recipes with Citrus, One Pan, Two Plates:  70 Com-
plete Weeknight Meals for Two, and One Pan, Two Plates:  Vegetarian Suppers.  Chef Carla’s latest book is One 
Pan, Whole Family:  More Than 70 Complete Weeknight Meals, which expands on the “one pan” theme.  She 
also writes food features for Family Fun Magazine, The Plain Dealer, and Feast! Food and Fine Living in North-
eastern Ohio. 

Simple Suppers Just for Two 
Wednesday, 2 October 2019  6:30 to 9pm 

$69.00 
Two is the perfect number of people in a lot of situations:  you and your partner finally getting some alone time 
together; you and a best friend or favorite neighbor catching up; or, you and your grown child home for a surprise 
visit.  If figuring out how to scale down a favorite dinner recipe to serve just two people can sometimes be per-
plexing, Chef Carla Snyder can help you beautifully meet this challenge with tasty and imaginative dishes that 
are perfectly designed to fill two plates.  Most are prepared with only one pan, so the cooking is straightforward, 
and the cleanup is easy.  The menu options for this class include:  savory Parmesan flatbread, perfect as an ap-
petizer; a creamy corn chowder bursting with fresh flavor; shakshuka (a Middle Eastern and North African dish 
consisting of simmered tomatoes, onions, garlic, and spices and topped with eggs);  piquant balsamic-braised 
chicken thighs; and, for dessert, lemony cream cheese pound cake, the perfect sweet conclusion.  With the new 
recipes and techniques you’ll learn from Chef Carla, you can get ready to enjoy some amazing dinners, perfect 
for when it’s just the two of you.  

Oktoberfest!  
Thursday, 3 October 2019  6:30 to 9pm 

$69.00 
The German celebration of autumn—Oktoberfest—boasts a wide variety of richly flavored traditional German 
dishes.  In this class, Chef Carla Snyder will honor the heritage of this jubilant event with a menu that will make 
you feel like you are right there in Bavaria with your fellow revelers.  Chef Carla first prepares cream of cauliflow-
er soup (hearty and comforting, flavored with bacon and brightened with a bit of lemon) to set the stage.  Next, 
classic sauerbraten (a marinated beef pot roast in a sweet and sour sauce) will be our entree, perfectly accompa-
nied by traditional buttery spӓtzle (tiny egg noodles), as well as braised red cabbage and apples.  The evening 
concludes with freshly baked apple strudel (enhanced with walnuts, raisins, and fragrant spices).  Please join us 
for this memorable evening, and let Chef Carla help you bring some “oom-pah” to your dining room (lederhosen 
not required).   
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Don’t forget to prioritize 
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 Culinary expert Ed Bartush represents Wüsthof Trident Cutlery.  He has been in the cutlery business for over 25 

years and teaches a number of knife skills classes each year. 

Basic Knife Skills 
Monday, 7 October 2019  6:30 to 9pm 

$56.00 
Wüsthof Trident cutlery expert Ed Bartush teaches how to properly use a chef’s knife (on the food and not your 
fingers), carve a turkey, garnish fruits and vegetables, bone whole chickens, and care for and sharpen your 
knives.  As a special bonus, KitchenArt will give each attendee a free Wüsthof Trident forged paring knife 
(Wüsthof Trident was rated best by three different consumer testing publications!) for participating in the class.  
This is the perfect way to learn how to use cutlery and save money.  Hands-on participation will be required as 
students will use an array of knives to chop, carve, cut, and garnish. 



Monday, 9 September 2019  6:30 to 9pm 
$69.00 

Nothing takes the chill out of a damp and blustery autumn evening—or soothes your stressed-out soul after a 
grueling day—like returning home to a relaxing night in enjoying good food and good company.  Chef Domeni-
ca Marchetti can definitely help with the good food part, and has created an Italian-inspired menu that is suita-
ble for just such an occasion.  To begin the meal, Chef Domenica prepares a flavorful white bean dip fragrant 
with rosemary and sage, as well as a fresh spinach and apple salad.  The main entrée will be Gabriella's pot 
roast, slow-braised and tender, served with delectable truffled mushrooms.   Chef Domenica concludes with 
simple and refreshing strawberry granita for dessert, a perfect counterpoint to the richer flavors that preceded 
it.  Sign up for this class, and then plan a night to settle in, relax, cook together, eat together, and enjoy the 
comforts of home.  

Chef Domenica Marchetti is the author of several books on Italian cooking, including Big Night In,  Preserving 
Italy: Canning, Curing, Infusing, and Bottling Italian Flavors and Traditions, The Glorious Pasta of Italy, The Glo-
rious Vegetables of Italy, The Glorious Soups and Stews of Italy, Ciao Biscotti, and Rustic Italian.  Growing up, 
Chef Domenica spent her summers in Abruzzo, Italy, the region from which her mother hails.  She still travels to 
Italy every year for research and inspiration and occasionally leads culinary tours.  Chef Domenica is a graduate 
of Columbia School of Journalism and a former newspaper reporter.  Her articles and recipes on contemporary 
Italian home cooking have appeared in The Washington Post, The Chicago Tribune, Cooking Light, Fine Cook-
ing, Food and Wine, and online at NPR.org and Leite’s Culinaria. 

Cozy Dinner In  
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Tuesday, 10 September 2019  6:30 to 9pm 
$69.00 

Chef Domenica Marchetti has created a menu that will work as well for entertaining special friends as for en-
joying a weeknight meal with your family.  These Italian dishes are casual yet sophisticated, simple yet 
scrumptious, featuring many favorite vegetables and herbs from the garden or farmer’s market.  Chef Domeni-
ca begins the evening with a fragrant walnut focaccia (Italian flatbread) and classic Caesar salad, certain to 
whet our appetites.  Next, eggplant and rice timballo (a lovely molded rice dish, featuring eggplant, tomatoes, 
herbs, and cheeses) will be prepared, accompanied by a roasted cherry tomato gratin.   Chef Domenica’s des-
sert is a moist and rich chocolate zucchini cake (we bet that you’ll be wanting another slice of this one!)  Sim-
ple, elegant, and bursting with flavor—come savor all that this season has to offer.   

Simple and Elegant Italian Harvest Feast  
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Register for 
KitchenArt Cooking Classes 

at www.k-art.com 

Registration begins on Thursday, 11 July 2019 at 6 pm.  All classes are limited in size and will be filled on a first-come basis.  PAYMENT MUST BE MADE AT THE 
TIME OF REGISTRATION with your credit or debit card.  To register, visit our website at www.k-art.com.  No phone registrations will be accepted.  Anyone holding a 
KitchenArt gift certificate or store credit certificate who would like to use it to pay for all or a portion of their classes, must register for classes in person at the 
store and bring the certificate with them.  If you are not comfortable using the internet to register for classes, you may register in the store.  There will be no 
preference given to persons who register at the store.  The KitchenArt staff will be required to access the website like anyone else to complete the transaction.  Again, 
registration starts at 6 pm on Thursday, 11 July 2019. 
 

FULL PAYMENT IS REQUIRED AT TIME OF REGISTRATION.  
 
Refund Policy:  No refunds of class/tour registration fees will be given.  You are encouraged to send someone in your place if you cannot attend a class/tour.  We make 
no exceptions to this policy.  We look forward to having you in class.  Those classes with insufficient enrollment will be cancelled prior to their starting date.  Therefore, 
early enrollment is desirable.  If KitchenArt cancels a class for any reason, we will notify you as soon as that decision is made and fully refund your registration fees; but 
if we hold a class, no refund will be given.  KitchenArt reserves the right to cancel or modify classes or change faculty assignments when necessary. 
 

KitchenArt encourages attendees to bring reusable containers with them if they wish to transport “samplings” home, as “to go boxes and materials” are not provided. 
 

We are required by the U.S. Food and Drug Administration and Indiana State and Tippecanoe County Departments of Health to advise that eating raw or 
undercooked meat, poultry, eggs, or seafood poses a health risk to everyone but especially to the elderly, young children under the age of 4, pregnant 

women, and other highly susceptible individuals with compromised immune systems.  Thorough cooking of such animal foods reduces the risk of illness. 
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Formerly the award-winning executive pastry chef for Disneyland, Chef George Geary now teaches his delicious 
craft to students from coast to coast.  He is a Certified Culinary Professional with the International Association of 
Culinary Professionals.  Chef George’s pastry creations have been featured on numerous network television 
programs and in feature films.  He’s even baked exquisite birthday cakes for Elizabeth Taylor.  Chef George is 
the author of Best 125 Cheesecake Recipes, Best 125 Biscuit Mix Recipes, Best 125 Food Processor Recipes, 
The Complete Baking Cookbook, The Cheesecake Bible, 500 Best Sauces, Salad Dressings, Marinades and 
More, 350 Best Salads and Dressings, 650 Best Food Processor Recipes, 150 Best Donut Recipes, L.A.’s Leg-
endary Restaurants—Celebrating the Famous Places Where Hollywood Ate, Drank, and Played, Fair Foods:  
The Most Popular and Offbeat Recipes from America's State and County Fairs, and The Cheesecake Bible:  300 
Sweet and Savory Recipes for Cakes and More.  Come enjoy a delightful evening of delicious food as Chef 
George explains the hows and whys of the culinary arts while regaling you with stories of the culinary habits of 
the Hollywood elite—from Robin Leach to Elizabeth Taylor. 

Tuesday, 17 September 2019  6:30 to 9pm 
$72.00 

Let’s be honest—at this time of year we all begin to think wistfully of sunny skies, swaying palms, and white 
sandy beaches.  If you can’t whisk yourself off to that tropical island in person, this is just the class for you.  
Chef George Geary has traveled the world for a taste of all the tropics has to offer, and created this menu of 
delicacies to showcase the best of the best.  Chef George begins with the moist and perfect pineapple cream 
cake with rich cream cheese frosting, followed by a little taste of Cuba—mojito glazed pound cake, with the 
flavors of rum, mint, and lime.  Next up are coconut almond cookies (light and buttery flavored with toasted 
almonds and coconut); macadamia pie with a flaky crust (caramelized nuts in a brown sugar filling—direct from 
the island of Tahiti); and, for an incredible finale, tart and sweet lemon coconut macadamia bars with a buttery, 
nutty crust.   If you miss this class it’ll be like getting stranded on a desert island—better book your seat today! 

Tropical Island Desserts  

Wednesday, 18 September 2019  6:30 to 9pm 
$72.00 

Dutch ovens are tremendously versatile tools for your kitchen, perfect for use on the stovetop as well as in the 
oven.  They are absolutely sensational for the long, slow braising of meat, and just as adept at roasting, bak-
ing, or stewing.  Soups, sauces, cassoulets—even deep frying—it’s almost supernatural the variety of dishes 
that can come from this one pot wonder!  For this class, Chef George Geary has prepared a menu that show-
cases the best of Dutch oven cookery.  The menu includes:  herb-infused Tuscan chicken thighs with orzo and 
tomatoes; slow-braised and succulent short ribs; a classic recipe for chicken and dumplings (even more rich 
and flavorful than you remember); French scalloped potatoes; and, old-fashioned barbecue baked beans (pot-
luck heaven).   And if you haven’t already invested in this indispensable piece of cookware, you will definitely 
consider doing so after sampling these amazing dishes—make this class a registration priority.  

Dutch Oven Magic 

Thursday, 19 September 2019  6:30 to 9pm 
$72.00 

No matter how many times you satisfy that persistent craving for chocolate, you still want more!  Thank heav-
ens Chef George Geary is returning to KitchenArt with a host of new and exciting chocolate recipes designed 
for the person that needs a lifetime supply!  The stunning variety of sweets and treats in this class include an 
86-proof rum chocolate Bundt cake (very moist and decadent with a special kick for the adults); lightly spiced 
chocolate gingerbread with Chantilly cream (the chocolate cake you do eat for breakfast!); chocolate fudge 
cupcakes with malted chocolate icing; chocolate almond flourless cake with raspberries (elegant and impres-
sive for any celebration);  and finally, “the world’s best” chocolate chip cookies (taste them, and be the judge).  
These are recipes you’ll want to return to again and again—please do not let this one pass you by!  

Endless Chocolate 
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Monday, 11 November 2019  6:30 to 9pm 
$73.00 

Chef Diane Phillips really has a way with seafood, and if you are seeking inspiration for fish and shellfish dish-
es to add to your fall repertoire, you simply must attend this class.  These recipes offer fresh combinations of 
flavors, ease of preparation, and elegant simplicity.  Chef Diane’s menu includes:  refreshing shrimp cocktail 
with bloody Mary cocktail sauce; satisfying pan roasted salmon over ratatouille; and, classic garlic clams over 
linguine.  To accompany our tasty treats from the sea will be a hearty quinoa and spinach salad with lemon 
vinaigrette and a decadent chocolate-crusted, orange ricotta cheesecake for dessert.  Don’t let this class be 
the one that got away—register today! 

“Cooking shouldn’t feel like a root canal,” is the philosophy of Cookbook Author and Chef Diane Phillips.  
Dubbed “the Do-Ahead Diva”, Chef Diane is the author of 18 cookbooks, including Perfect Party Food and Slow 
Cooker.  She attended Le Cordon Bleu, and was a national spokesperson for Pepperidge Farms and Lipton 
Soups.  Chef Diane’s “make it simple and easy” style is the hallmark of her success.  The response to every one 
of Chef Diane’s visits has been unbelievable.  If you missed out on Chef Diane in the past, this is your chance; if 
you’ve attended her classes before, we don’t have to remind you to sign up immediately.  She’s here for four 
nights this time, with some very innovative and intriguing classes! 

Fall Fish Festival  
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$75.00  
In preparation for holiday entertaining, Chef Diane Phillips shares beloved recipes from the very heart of Italian 
cuisine.  Arguably the region of northern Italy having the most culinary importance, Emilia-Romagna is home to 
the flavors of Parmigiano, prosciutto, and balsamico.  We will explore this region through Chef Diane’s menu, 
which features a tasty appetizer of crostini with creamy ricotta and sweet-tart balsamic cherries; field green 
salad accented with oranges and balsamic vinaigrette; pork osso buco (a flavorful twist on the traditional 
braised veal dish); perfectly executed butternut squash risotto with sage; and, for a spectacular finish, the 
much-loved traditional tiramisu. You are invited to come and share in this culinary journey—you’ll be glad you 
did.  

Italian Holiday Celebration from Emilia-Romagna 

Wednesday, 13 November 2019  6:30 to 9pm 
$73.00 

During the holiday season, time is often short, but our desire to connect with family and friends over delicious 
food is greater than ever.  Pasta bakes are the perfect solution.  The possible combinations of pasta, sauce, 
and tasty add-ins are endless; they can be easily assembled in advance, popped into the oven when needed, 
and provide exactly the type of soul-satisfying fare we are looking for at this time of year.  Chef Diane Phillips 
shows us how to prepare three different pasta bake options:  hearty pasta alla Norma (with eggplant, rigatoni 
and ricotta salata); salmon dill penne bake (a mouthwatering seafood option); and, show-stopping chicken 
Parmigiana lasagna.   A delightful field green salad with Pecorino vinaigrette, as well as coffee panna cotta 
with a luscious salted chocolate ganache will round out the meal.  With Chef Diane’s pasta menu, we are in for 
a real treat—won’t you join us? 

Pasta Bakes for the Holidays 

Do-Ahead Thanksgiving Dinner  

Thursday, 14 November 2019  6:30 to 9pm 
$75.00 

This class will change your life—you will be able to survive the holidays by preparing your Thanksgiving dinner 
ahead of time.  Beginning on the Sunday before Thanksgiving, make two dishes every day, and either freeze 
or refrigerate them until Turkey Day.  On the big day, put the turkey in the oven, and then relax!  When the 
turkey comes out of the oven, let it rest for 45 minutes to an hour, and reheat your made-ahead dishes.  You 
will enjoy the day for its ease, and will be better able to enjoy the festive moments with your guests too.  In this 
encore presentation of one of our most popular classes, Chef Diane Phillips will prepare a classic holiday 
menu of warm mulled apple cider; triple mushroom bisque with brie; a perfect roast turkey with do-ahead gra-
vy; Parmesan-crusted creamed corn; make-ahead mashed potatoes; green beans with caramelized shallots 
and roasted mushrooms; cranberry chutney; and, warm apple cake with caramel sauce.  Chef Diane will also 
discuss everything you need to know about strategy and timing.  This class will sell out quickly, as it has every 
time we’ve offered it—purchase your seats ASAP! 



Monday, 4 November 2019  6:30 to 9pm 
$63.00 

Even on the sun-drenched Greek island of Santorini the seasons change, and the coming of autumn is embraced 
and celebrated through the cooking and eating of seasonal dishes.  This menu, created by Chef Steven Lee, re-
flects the tantalizing flavors of a farmstead meal set upon a Greek family table in fall of the year. The meal will 
start with a robust and perfectly seasoned lentil soup with chard, served with salty oregano flatbread.  Chef Steve 
next prepares the hearty entrée, moussaka-style beef shepherd's pie; accompanied by Kalamata-marinated Brus-
sel sprouts; and, for dessert, a luscious Greek custard pie made with a phyllo crust.   With this menu, you can 
almost picture yourself on a terrace looking out over the Aegean—make sure to reserve your seat at the table. 

The HerbMeister®, Chef Stephen Lee, studied at the stovetop of his southern-cooking mother, at the hand and in 
the herb garden of his country-cooking grandmother, in the fields of his melon and strawberry-growing grandfa-
ther, and in the kitchen of a century-old Germanic neighborhood bakery.  Chef Steve received culinary training at 
the University of Kentucky and personal tutoring by Master Chef Harvey Colgin (the last pupil of French Master 
Chef Auguste Escoffier).  Chef Steve teaches cooking classes across the United States and has authored two 
cookbooks:  About 8 Herbs and Go Withs.  Chef Steve was the executive chef for the Catholic Archdiocese of 
Louisville’s Cathedral Free Lunch Program for the Homeless for over 10 years, where he served homemade 
lunches to over 175 patrons each day. 

Thursday, 5 September 2019  6:30 to 9pm 
$63.00 

In days gone by, cowboys, ranchers, and folks traveling westward in covered wagons all had at least one thing in 
common:  wherever they were out on the range, they would typically assemble at meal time to share foods cooked 
in a chuck wagon.  These portable kitchens on wheels turned out meals using just the staple provisions they could 
carry, and whatever fresh ingredients they managed to obtain on the trail.  After long, dusty hours of riding, roping, 
herding, and “settlering,” these simple meals around an open fire were probably one of the best parts of the day.  
For this class, Chef Stephen Lee has created a menu incorporating the spirit of this truly American cuisine.  The 
lineup includes:  freshly made “Lone Star” guacamole served with baked chips; tangy marinated German cabbage 
slaw; and, a true west Texas chili (that means no beans!), served over a crusty cornmeal waffle flavored with fresh 
sage.  Chef Steve’s dessert is the tempting (as well as pretty) Pecos River pecan cake—certainly worthy of the 
long trail home. Whether you want a taste of the Old West, or even the slightly newer West, this fun class is defi-
nitely not one to miss.  

Santorini Fall Flavors 

Dinner from the Chuck Wagon  
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There is nothing more dangerous than a dull knife in the kitchen.  To correct this 
situation, KitchenArt sharpens kitchen knives.  Just drop-off  your fine-edged 

kitchen cutlery at the store.  We will restore and recondition the cutting edge.  You 
pick up your knife a couple of days later.  It couldn’t be easier! 

Register On-Line at 
www.k-art.com 

Thursday, 11 July 2019 
6pm 
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Day Date   Instructor Class  Time 
 

Mon Aug 19, 2019 Fridlin Farewell to Summer Dinner Party  6:30 to 9pm 
 

Thu Aug 29, 2019 C Lee Hawaiian Cuisine:  A Taste of Paradise  6:30 to 9pm 
 

Thu Sep 5, 2019  S Lee Dinner from the Chuck Wagon   6:30 to 9pm 
 

Mon Sep 9, 2019  Marchetti Cozy Dinner In  6:30 to 9pm 
 

Tue Sep 10, 2019 Marchetti Simple and Elegant Italian Harvest Feast   6:30 to 9pm 
 

Tue Sep 17, 2019 Geary Tropical Island Desserts   6:30 to 9pm 
 

Wed Sep 18, 2019 Geary Dutch Oven Magic  6:30 to 9pm 
 

Thu Sep 19, 2019 Geary Endless Chocolate  6:30 to 9pm 
 

Wed Oct 2, 2019  Snyder Simple Suppers Just for Two  6:30 to 9pm 
 

Thu Oct 3, 2019  Snyder Oktoberfest!   6:30 to 9pm 
 

Mon Oct 7, 2019  Bartush Basic Knife Skills   6:30 to 9pm  
 

Wed Oct 9, 2019  Smink Mastering Sauces: Classic to Contemporary 6:30 to 9pm 
 

Mon Oct 14, 2019 Fridlin Having an Ale of a Time—Wish You Were Beer! 6:30 to 9pm 
 

Wed Oct 23, 2019 C Lee New Orleans Memories  6:30 to 9pm 
 

Tue Oct 29, 2019 Smink Inspirations from a French Bistro   6:30 to 9pm 
 

Mon Nov 4, 2019  S Lee Santorini Fall Flavors  6:30 to 9pm 
 

Thu Nov 7, 2019  Garaghty Cutting Edge Tacos  6:30 to 9pm 
 

Mon Nov 11, 2019 Phillips Fall Fish Festival   6:30 to 9pm 
 

Tue Nov 12, 2019 Phillips Italian Holiday Celebration from Emilia-Romagna  6:30 to 9pm 
 

Wed Nov 13, 2019 Phillips Pasta Bakes for the Holidays   6:30 to 9pm 
 

Thu Nov 14, 2019 Phillips Do-Ahead Thanksgiving Dinner    6:30 to 9pm 
 

Tue Nov 19, 2019 C Lee Super Soups    6:30 to 9pm 
 

Fri Nov 22, 2019 KitchenArt Decorating Gingerbread Houses   6:30 to 8:30pm 
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Registration begins on 
Thursday, 11 July 2019 

 at 6pm  


