For 25 Years,
KitchenArt has been
The Store for Cooks!
We couldn’t have done it without you!
Whew! 25 years of KitchenArt. Where has the time gone? It all started on a very snowy day in February 1994. Overnight snowfall continued throughout the morning, before slowing down by midafternoon. Schools were closed; travel was limited; most evening events were cancelled. By late afternoon, the snow had ended, and the snowplows had caught up. Nonetheless, we were skeptical that
anyone would venture out to the KitchenArt “soft opening” that we had meticulously planned for that
evening. We were happily mistaken! Over 200 customers visited the new KitchenArt that evening,
with an even larger crowd at our official grand opening the following day. It has been quite a ride!
Thank you for all of your support and patronage over the years. Without you—our gracious and loyal
customers, who have in many cases become our friends—KitchenArt would not have survived and
prospered. Thank you! Thank you! Thank you!
Please plan on joining us for our 25th Anniversary Celebration on Saturday, 23 February 2019 from
10am to 4pm. More details will be coming soon in our e-newsletter.

Spring cooking class schedule won’t disappoint
We have quite a lineup of classes for our spring schedule. Perennial favorites, like Chefs Diane Phillips, George Geary, Carla Snyder, Stephen Lee, Christopher Lee, Domenica Marchetti, Darcy Smink,
and Ed Bartush, are all sure to please. We have also secured return class visits from Chefs Monique
Hooker and Judith Fertig. And, don’t miss our new instructor—Chef CC Fridlin—as he plies his culinary stylings at KitchenArt. Offerings range from “’Russian’ into Spring” to “Sour—It’s the New Sweet!”
to “Italian Foods of Love” to “Honey ‘Bee’ Mine.”

Registration Begins Thursday, 7 February 2019 at 6pm
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Registration for classes will begin on Thursday, 7 February 2019 at 6pm. You may register for
classes on our website—www.k-art.com—with your credit or debit card. Remember, payment
must be made at the time of registration.
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 complete 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, 7 February 2019.
No registrations will be taken over the telephone.
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 example, 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 required, the person would have to complete a second transaction.
There are no refunds on cooking class registrations, unless KitchenArt fails to hold the class.
As always, for your protection, we do NOT store any debit or credit card information in our database; 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 entitled 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 today:
1.
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Point your browser to www.k-art.com. Click on the “Cooking Classes” link on the navigation bar
just below the KitchenArt logo.
Scroll to the right side of the page, and click on the words “KitchenArt Ticketing.”
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.
If you are an existing class customer and know your password, enter your email address and
Continued on page 2

Continued from page 1
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password. When it appears, press the “Account” link. You will now be able to correct your personal information, change your
password, and view your class purchasing history. You are ready for registration day.
If you are an existing customer and do not recall your password, push “I am an existing customer 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.
If your email address is not recognized, or if you are a new customer to our cooking class registration 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.

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 Purdue University.

Christopher Lee

Simmering Soups
Wednesday, 20 February 2019 6:30 to 9pm
$56.00
Nothing is better than a warm bowl of soup on a chilly winter day, and a simmering pot on the stove is a great way
to ease into the evening after a long day. As a starter, or as a meal, soup is the perfect dish at any time of year.
In this class, Chef Christopher Lee demonstrates how to prepare a variety of homemade soups for immediate
consumption or to store for later use. The soups in this class include creamy roasted butternut squash bisque; a
savory split pea soup (with the delicious smoky taste coming from smoked turkey leg instead of a ham bone); a
perfectly spiced curried lentil soup; classic potato leek soup (the “warm version” of French vichyssoise); and, a
hearty Italian sausage soup. A new repertoire of soup recipes can be a great part of your weeknight plan, and
with the delicious recipes from this class, you will never opt for canned soup again.

Grown-Up Cravings
Thursday, 18 April 2019 6:30 to 9pm
$59.00
You know those foods that always sound good to you—maybe dishes that you ate as a child and just always
made everything better? Well, you’re grown up now, but you can still enjoy the mouthwatering flavors of your
favorites with help from Chef Christopher Lee. The innovative recipes presented in this class take many of those
comfort favorites we grew up with and reimagine them with fresh flavor twists suitable for an adult palate and
healthy lifestyle. Chef Chris’ menu includes rich and creamy shrimp and Gouda macaroni and cheese; kale and
Brussels sprouts with a miso and orange dressing (a truly inspired taste profile); hearty and savory shepherd’s pie
with mashed cauliflower subbing for traditional potatoes; a light and bright new version of everyone’s favorite
chicken pot pie; and, for dessert, decadent peanut butter chocolate chunk brownies (grab a cold glass of milk!).
With Chef Chris, you can learn how to cook all those luscious foods you crave—life’s just too short not to!

Latin Street Food
Wednesday, 29 May 2019 6:30 to 9pm
$59.00
Some of Latin America’s best culinary offerings are found on the streets—in food trucks, roadside carts, and small
cafes. These dishes are meant to be eaten while on the go, so that walking, talking, and meeting great people
along the way are all part of the experience. In this class, Chef Christopher Lee has gathered recipes from
around the region that showcase all the fiesta-worthy flavors, with preparations that easily translate to the home
kitchen. First on the menu are slow-braised pork carnitas with caramelized peppers and onions, and drizzled with
zesty queso con chile verde. Chef Chris next prepares carne asada with black beans, cilantro, and guacamole,
and spicy adobo marinated shrimp with lime and fresh pico de gallo. And, for the perfect dessert to end our onthe-go food expedition, the flavors of chocolate and cinnamon come together in Mexican cinnamon brownies. It’s
a great time for a little food adventure—register today.

2

Honey Bee Mine
Monday, 20 May 2019 6:30 to 9pm
$73.00
Honey has often been called liquid gold for its many nourishing and healing properties and unique character as
an ingredient. From grilling to roasting to baking, honey can be used in almost any cooking method, as Chef
Monique Hooker will show us with the collection of recipes in this class. First on the menu are succulent brown
butter salmon kebobs with a lemon and honey glaze served with aioli. Next, Chef Monique prepares delectable
sweet and spicy ribs, accompanied by roasted baby carrots served over a spinach salad with a honey dressing.
For dessert, a creamy aromatic flan, touched with golden honey deliciousness will leave you “buzzing” for days.
Come and join us for an evening of learning and great food, and share in the life’s work of honeybees the world
over.

Simply Spectacular Date Night at Home
Tuesday, 21 May 2019 6:30 to 9pm
$73.00
“Date nights out” can be wonderful, but sometimes “date nights staying in” are even better. Chef Monique Hooker knows the secrets to creating the perfect romantic meal: dishes that are special, rich, and inviting—but not at
all fussy to prepare, so all your time will be spent relaxing and truly enjoying each other’s company. The menu
for this class includes flavorful Parmesan roasted asparagus, savory steak with red wine sauce accompanied by
creamy goat cheese au gratin potatoes, and for dessert, memorable buttermilk strawberry crepes. These are all
familiar dishes with some scrumptious new twists that elevate them to the level of spectacular. If you know that
a romantic date night is long overdue in your life, you’ll definitely want to be part of this class!

Monique Jamet Hooker

Chef Monique Jamet Hooker is best described as a culinary pioneer. As a girl of 15, she set forth to work in the
male-dominated world of the French restaurant kitchen. After her classical culinary apprenticeship in France,
she worked in restaurants throughout Europe and the United States alongside her culinary friends, including
Jacques Pépin, Pierre Franey, André Soltner, and Madeleine Kamman. In 1983, Chef Monique opened the culinarily and critically successful Monique’s Café in the River North district of Chicago. After many years in business, she closed her restaurant and “retired” to teaching and writing her book, Cooking with the Seasons: A
Year in My Kitchen. KitchenArt is just one of a handful of cooking schools at which Chef Monique will teach this
year. Don’t miss your chance to learn from a pioneer.

Ed
Bartush

Register On-Line at
www.k-art.com
Thursday, 7 February 2019
6pm
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, 15 April 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.
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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 studying, 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 contributing 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 campus and other regional college campuses, and was the executive chef for University Place senior living community in West Lafayette.

Darcy Smink

International Comfort Foods
Tuesday, 26 February 2019 6:30 to 9pm
$63.00
It doesn’t really matter where you live in the world, there are certain traditional dishes that just speak to you on
an emotional level. Chef Darcy Smink has gathered a wonderful selection of just such dishes from across the
globe: familiar, well-loved, and nourishing to both body and soul. First on the menu is caldo verde (green soup)
from Portugal, a traditional, hearty soup of chorizo, and greens. Next, Chef Darcy makes Puerto Rican mofongo
with shrimp, a green plantain puree seasoned with garlic and pork rinds and topped with sautéed shrimp in wine
sauce. Then, we’ll sample thit kho tau, a popular Lunar New Year dish from Vietnam, a homey and savory dish
of braised pork in a rich sauce of coconut and caramelized sugar and topped with hard boiled eggs. Finally,
Chef Darcy’s delightful dessert (which hails from Czech Republic) is bublanina, which literally translates to
“bubble.” Similar to clafoutis, it is a baked dessert bursting with seasonal fruits. This is a very special class and
sure to be popular; make sure to reserve your spot.

Sour—It’s the New Sweet!
Wednesday, 8 May 2019 6:30 to 9pm
$63.00
Every year brings fresh new food trends—ingredients, preparations, or flavors that suddenly are showing up
everywhere and getting all the buzz. This year is no exception, and one of the most talked about current flavor
trends is incorporating more sour tastes into our dining choices. Chef Darcy Smink has created a menu of eclectic dishes from many culinary traditions that highlight the tart and tangy flavors everyone is craving. Her
menu starts with fesanjun khoresh, a traditional Persian pomegranate, walnut, and chicken stew, served on a
bed of saffron rice (parsi pulao). Next up will be labneh, Lebanese-style yogurt cheese balls marinated in olive
oil and flavored with lemon, chili, and herbs, along with arugula spinach salad with a zippy kiwi vinaigrette. For
dessert, Chef Darcy prepares tamarind curd with lime and spice, an intense, sour-sweet dessert using the pulp
of tropical fruit and citrus. This class is on the cutting edge of what’s happening with cooking right now—don’t
miss a minute!

Pacific Rim Fusion
Thursday, 6 June 2019 6:30 to 9pm
$63.00
A truly exciting mix of cultures and flavors, Pacific Rim cooking really is the ultimate fusion cuisine. It’s a little
Chinese, with a touch of Thai. It’s traditional tastes from the Pacific islands, with some European colonial influences thrown in along with a hint of California freshness. With the recipes created for this class, Chef Darcy
Smink demonstrates some of the most appealing dishes this cuisine has to offer, with straightforward preparations that will make you eager to recreate the experience in your own kitchen. The menu includes green papaya
salad garnished with beef jerky, a favorite in northern Vietnam; shrimp hurricanes with mango dipping sauce
(spiced shrimp baked in shredded phyllo dough), a surprising fusion of Chinese and Greek; Hawaiian Kalua pork
(made in a slow cooker!) and served as sliders drizzled with lychee barbecue sauce; and, for dessert, forbidden
rice with coconut crème sauce (black sticky rice pudding with a hint of lemongrass and ginger). This is a meal
that will definitely leave your whole mouth tingling with excitement—don’t forget to reserve a seat!
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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 Beardnominated 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 Complete 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 Northeastern Ohio.

Wednesday, 12 June 2019 6:30 to 9pm
$69.00
It’s that time of year when spring is waning and summer is just coming up on the horizon. The warm and fragrant
evenings beckon you to remain outdoors—but you don’t want to miss dinner! Join Chef Carla Snyder as she
prepares a menu perfect for sharing around a patio table so that you won’t miss a minute of the sunset. Her
menu starts with mouth-watering bruschetta topped with Tuscan white beans, Kalamata olives, and roasted red
peppers. Fried eggplant stacks (an “eggplant sandwich” filled with fresh mozzarella, roasted red peppers, and
Tunisian spicy green sauce) serves as a light summer entrée, accompanied by fresh summer pasta, featuring the
perfect blend of tomatoes, garlic, basil, and buttery croutons. To keep you lingering under the stars just a little
longer, a limoncello lemon mousse is for dessert—sweet, light, and tartly refreshing. Chill the wine, and don’t let
those precious early days of summer pass without being part of this class.

Passage to India
Thursday, 13 June 2019 6:30 to 9pm
$69.00
India’s astounding diversity of languages, religions, and cultures is unique and unparalleled. The society of this
vast subcontinent, varied and complex in its rich heritage, is among the oldest in the world. Chef Carla Snyder
will be our guide this evening as we get acquainted with this amazing land through several of its classic dishes,
all of which showcase preparations, ingredients, and aromatic spice blends that make them completely accessible to the home cook. The menu includes aloo samosa, the popular fried, flaky, pastry filled with a spicy potato
filling and served with tamarind sauce; dal, a stew of spiced lentils (and an Indian culinary staple); vegetable biryani, a rice pilaf scented with spices, ginger, and garlic, and studded with colorful vegetables; and, kheer, a rice
pudding studded with raisins and spiced with cardamom and saffron, to end the meal on a sweet note. Book
your journey to India at the earliest opportunity, and join us for this exotic and delicious experience.

Carla Snyder

Dawn of Summer Patio Dinner

Don’t forget to prioritize
your class selections!
5

Domenica Marchetti

Chef Domenica Marchetti is the author of seven books on Italian cooking, most recently Preserving Italy: Canning, Curing, Infusing, and Bottling Italian Flavors and Traditions. Her other books include the bestselling The
Glorious Pasta of Italy, The Glorious 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 Cooking, Food and Wine, and online at NPR.org and Leite’s Culinaria.

Early Spring Italian Dinner with Friends
Tuesday, 9 April 2019 6:30 to 9pm
$69.00
Chef Domenica Marchetti celebrates the beginning of spring and the renewal of our spirit and energy with this
light and flavorful Italian menu, featuring the seasonal ingredients we begin to crave as winter ends. The menu
includes cold curried squash soup garnished with shrimp, tomatoes, and crème fraîche; roast pork loin with
carrots, fennel, and onions basted with cognac and wine; potato salad (no mayo, pickles, or eggs in sight—just
a simple and divine mixture of potatoes, olive oil, and scallions); and, a simply elegant Venetian apple cake as
the sublime ending to this delicious meal. Celebrate la primavera with Chef Domenica—seasonal cooking
(and eating) has never been more inspired.

Italian Foods of Love
Wednesday, 10 April 2019 6:30 to 9pm
$69.00
The kitchen is definitely the center of the Italian home, where meals are prepared and served with love. These
are the dishes remembered long after they are eaten, and fill not only the belly, but also touch the heart. Chef
Domenica Marchetti understands how important these comfort foods are to recall memories of home, bring
people together, or just make us smile on a rainy day. In this class, Chef Domenica prepares a memorable
meal that you will definitely want to recreate for your own family and friends. The menu begins with bruschetta
topped with roasted cherry tomatoes; simple to make and loaded with flavor, it’s a stunning starter. The main
course—a double carbonara—is a pasta dish made with both bacon and pancetta, a heavenly twist on the
classic version. A rich and satisfying asparagus and ricotta tart accompanies. Chef Domenica finishes the
evening with apricot semifreddo, an Italian frozen apricot mousse, light and airy with just the right amount of
tartness. Join us for this class, and we think you’ll agree that cooking and sharing these great tasting and
heartwarming dishes in your own kitchen would be an excellent way to connect with those you love.

Register for
KitchenArt Cooking Classes
at www.k-art.com

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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Registration
Policy

Registration begins on Thursday, 7 February 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, 7 February 2019.

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 Legendary 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.

Pucker Up! with Lemons

Springtime Feast for Friends and Family
Wednesday, 3 April 2019 6:30 to 9pm
$72.00
What better way to celebrate the arrival of spring than by gathering your nearest and dearest around a table to
enjoy an amazing feast. Chef George Geary has envisioned just such a festive gathering, and has created the
perfect menu. First, a blue cheese and pecan savory cheesecake will be served as a starter to set the celebratory tone, along with field greens dressed in a roasted garlic vinaigrette. Lemon tarragon and honey crusted
pork loin serves as the main dish, perfectly accompanied by corn timbale with Provencal tomato sauce, and
new potato salad with a subtle mustard dressing. The rich and chocolatey dessert—“World’s Best” fudge
brownies—are the perfect sweet treat with which to enjoy coffee and conversation. With Chef’s George’s creative and tasty menu and the know-how gained in this class, you need only choose a date, issue invitations, and
get ready to welcome spring to your own table.

Sinfully Good Chocolate
Thursday, 4 April 2019 6:30 to 9pm
$72.00
This class should come with a warning: these chocolate recipes are so decadent and delicious that they could
be called “sinful.” Chef George Geary is back and has once again outdone himself in this class full of chocolate pastries and confections. The slate of amazing goodies includes pecan mocha torte with a dazzling mirror
chocolate glaze; double chocolate fudge pound cake with ganache glaze and white chocolate swirls; chocolate
malted filled sandwich cookies (sneak a few of these for your lunch box); raspberry and chocolate puff pastry
pockets; and, a chocolate fudge cheesecake with a chocolate cookie crust that is so good it’s scandalous. If
sampling all these magnificent chocolate creations is wrong, who wants to be right? Don’t hesitate—be among
the first to register!

Registration begins
Thursday, 7 February 2019 at 6pm
at www.k-art.com

7

George Geary

Tuesday, 2 April 2019 6:30 to 9pm
$72.00
Lemon is the second most popular dessert flavor in the world; and, with its lovely aroma and bright flavor, one
can certainly understand why. Chef George Geary explores the possibilities using this sunny and zesty fruit in
a variety of sweet-tart delicacies, including fresh lemon crème tarts with a delightfully flaky crust; creamy lemon
champagne bon bons dipped in white chocolate (taste even more amazing than they sound!); lemon butter
cookies dipped in bittersweet chocolate and dusted with sea salt; lemon poppy seed cupcakes with a luscious
lemon glaze; and, California lemon trifle made with both lemon pound cake and lemon custard (transports you
straight to the West Coast sunshine). In addition to the unforgettable recipes, Chef George will also discuss
and demonstrate tips and techniques on how to purchase, zest, squeeze, and store lemons. Learn these recipes and you’ll be ready to welcome spring with a little lemony zing!

“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 three
nights this time, with some very innovative and intriguing classes!

Diane Phillips

Kiss Me, I’m Irish: St. Patrick’s Day Celebration
Tuesday, 19 March 2019 6:30 to 9pm
$72.00
From the land of one hundred thousand welcomes comes this delicious menu from Chef Diane Phillips, full of
traditional foods perfect for any Irish celebration. The evening starts with a perfectly baked loaf of Irish soda
bread served with two delicious toppings: smoked salmon spread and potted shrimp spread. Next will be a
salad of field greens with a tasty Guinness dressing, along with classic cottage pie (beef and vegetables
topped with scrumptious cheesy mashed potatoes). Even if you’re not a dancer, we’re sure Chef Diane’s dessert—Guinness chocolate cake with Bailey’s Irish Cream frosting—will cause you to perform a little jig. So
whether you’re Irish through and through, or just a wee bit only on St. Patrick’s Day, you will surely have a
wonderful time at this class. Register early, or you’ll need the “luck of the Irish” to get a seat.

Classy Chicks—
Simple Weeknight Dinners with Chicken Breasts
Wednesday, 20 March 2019 6:30 to 9pm
$75.00
If chicken breasts are your favorite go-to ingredients, but you are running out of inspiration on how to vary the
flavor and preparation, this class is definitely for you. Chef Diane Phillips demonstrates five extraordinary new
chicken dishes that are going to take your weeknight dinner plans to a whole new level of class and elegance,
and delight you with their ease of preparation. The menu includes pulled BBQ chicken sliders with vanilla coleslaw; chicken piccata (chicken in a buttery lemon sauce) served with orzo pasta; mushroom stuffed chicken
breast with white wine sauce; crave-worthy Asian chicken lettuce wraps; and, chicken saltimbocca (with the
flavors of sage and prosciutto) served with risotto Milanese (made in a pressure cooker!). Chef Diane concludes the evening with key lime strawberry pie—sweet and tart and perfect for spring. Don’t be a chicken
when it comes to classing up your cuisine—register today and make life more delicious.

Do-Ahead Springtime Brunch
Thursday, 21 March 2019 6:30 to 9pm
$72.00
Entertain with ease, whether it’s for Easter, Mother’s Day, or one of those rare times when you’re lucky enough
to have the whole family in the same place at one time. Chef Diane Phillips shows us how to create a festive
mid-day get-together that is made almost entirely ahead so you can enjoy the festivities with your guests. The
menu includes a great mix of savory and sweet, starting with field green salad with strawberries and poppy
seed vinaigrette accompanied by garlic chive biscuits. The centerpiece of the meal is apple cider glazed ham,
served with rich white cheddar potato gratin and decadent Bananas Foster French toast. Come and celebrate
this evening with Chef Diane, and then gather your guests for a truly memorable celebration.

Cooking Classes:
You Get to Eat All of the Assignments!
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Summertime, and the Livin' Is Easy
Tuesday, 18 June 2019 6:30 to 9pm
$66.00
Let’s face it—in summertime, we really don’t want to work too hard, but we always want to live well, especially
when it comes to eating! In this class, Chef Judith Fertig has created a menu that is easy enough to keep your
summer vibe going, but will surely have everyone’s taste buds humming. Oven-planked salmon, slathered
with a creamy mixture of mustard, mayonnaise and fresh dill highlights the meal. On the side, Chef Judith
prepares roasted hoisin green beans (garden goodies with an extra special spin), as well as a chilled Asian
peanut noodle salad. A trio of fruit sorbets—perfect for those long, hot days (and very easily made if you know
the secret plan-ahead method)—finishes the evening. Reserve a seat today, and get ready for a whole season of delectable dining.

An All-American Red, White, and 'QUE Backyard Bash

Judith Fertig

Chef Judith Fertig specializes in Prairie, or Midwestern, cuisine. Having received her training from Le Cordon
Bleu and La Varenne Ecole de Cuisine, Chef Judith is ready, willing, and able to answer all of your culinary
questions. She is the author of the highly successful Prairie Home Cooking, which was nominated for both the
James Beard and IACP cookbook awards, Prairie Home Breads, All-American Desserts, 200 Fast and Easy
Artisan Breads: No-Knead, One Bowl, 500 Mexican Dishes, The Artisan Bread Machine, Heartland Cookbook,
The Gardner and the Grill: The Bounty of the Garden Meets the Sizzle of the Grill, I Love Cinnamon Rolls!, The
Back in the Swing Cookbook: Recipes for Eating and Living Well Every Day after Breast Cancer, Championship
BBQ Secrets (co-authored with National BBQ Champion Karen Putman), BBQ Bistro, and Bake Happy. She has
also written two novels: The Cake Therapist and The Memory of Lemon. Chef Judith is also one half of the
“BBQ Queens”, who have published Fish & Seafood Grilled and Smoked Cookbook, The BBQ Queens’ Big
Book of Barbecue, Weeknight Grilling with the BBQ Queens, BBQ Bash, 300 Big and Bold Barbecue and Grilling Recipes, 25 Essentials: Techniques for Planking, 25 Essentials: Techniques for Grilling Fish, and Red,
White, and ‘Que.

Wednesday, 19 June 2019 6:30 to 9pm
$65.00
The Fourth of July is fast approaching and what better way to celebrate our nation than with a backyard party
of friends and family featuring a table loaded with delicious grilled fare. Chef Judith Fertig has created the perfect menu to get this party started! The menu includes grilled bread as a starter, with many flavorful toppings
so guests can choose their favorite combinations; sirloin steak, grilled with a wild mushroom paste (a secret
ingredient that makes any steak taste like prime grade); blistered green beans with an out-of-this-world homemade ranch dressing; and, a “stars and stripes” grilled banana split that’s so amazing you will surely finish it
before the ice cream even starts to melt. There is nothing more American than great barbecue—make sure
you grab a seat at this table and complete your registration today!

Register at
ww.k-art.com
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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 grandfather, 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.

Stephen Lee

“Russian” into Spring
Tuesday, 26 March 2019 6:30 to 9pm
$63.00
Join Chef Stephen Lee as we take a little trip to the land of the Volga River, the inspiring domes of St. Basil’s, and
the baroque treasures of St. Petersburg. A rich cultural heritage is part of many aspects of Russian life, and in
particular, the culinary arts. In this class, Chef Steve will prepare several dishes that can transform your spring
menus with a little Russian flair and elegance. First, he demonstrates a French variation of the classic Russian
salmon, rice, and egg encasement, and will describe how his “culinary grandfather,” Auguste Escoffier, became a
legend and made this recipe his own. Other menu highlights are luscious caviar deviled eggs, and a classic Russian salad vinaigrette to accompany. Dessert is a honey-soaked lavender lemon cake full of the sunny flavors of
spring. If your goal is to create a deliciously different meal for the coming Easter holiday, or just want to enjoy an
evening in imperial Russian style, this class is for you.

Take Me to Greece (on a Fork!)
Thursday, 25 April 2019 6:30 to 9pm
$63.00
Join Chef Stephen Lee as we embark on a mini-voyage around the Peloponnesian peninsula with a menu that will
make you feel as though you are relaxing in a favorite Greek taverna. Each of the dishes is a classic recipe,
bursting with fresh ingredients and the characteristic flavors of the region. To begin, Chef Steve prepares lamb
gyro soup (which tastes like the best version of a gyro you’ve ever had), along with green bean, tomato, and feta
salad with a fresh oregano vinaigrette. The meal continues with beef and wild mushroom pastitsio, the classic
home-style casserole made with multi-grain pasta and a rich egg sauce. We finish with a fun and tasty Athenian
shredded wheat pastry treat for dessert. Join us for this interesting and delectable culinary adventure—no passport required.

Everything but the Squeal
Monday, 13 May 2019 6:30 to 9pm
$63.00
A true Southerner appreciates all things porcine. This class with Chef Stephen Lee explores the culinary wonders
of the hog—from top to bottom. We begin with a creamy celery root and turnip soup topped with pork rind croutons. The evening’s entrée is a succulent pulled pork shoulder prepared using the “confit” technique in which the
meat is sautéed in its own fat. This will be served over a classic “Hoppin' John” combination of garlicky jasmine
rice and field peas simmered with pickled pigs’ feet. On the side will be other delicious regional concoctions:
zesty cabbage chow chow and bacon-studded Johnny cakes. Don't miss out of the true flavors of the South—
make this one a registration priority!

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!
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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.

Wednesday, 1 May 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 resulting 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. 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!

Dinner is Served!

C.C. Fridlin

Having an Ale of a Time—Wish You Were Beer!

Thursday, 2 May 2019 6:30 to 9pm
$60.00
Are you looking for a dinner party menu that will not only work well every time but garners rave reviews from
family and friends? Then join us for this class as Chef C.C. Fridlin demonstrates his “go-to” menu for family and
friends. The meal will start with a unique and flavorful salad that includes bay scallops dressed with warm bacon vinaigrette. For the main course, Chef C.C. prepares a succulent roasted leg of lamb that has been marinated in a mixture of fresh rosemary and mint, accompanied by gratin dauphinois, a classic French potato dish
topped with Gruyère cheese. The dessert is a classic from New Orleans, bread pudding with whiskey sauce.
Chef C.C. can help you master this perfect meal, so invite your guests and get ready for some memorable dining!

25th Anniversary Celebration
Saturday, February 23, 2019
10 am to 4 pm

Gourmet Food Sampling • Product Demonstrations
Unbelievable Merchandise Specials
Factory Representatives On-Hand to Discuss Products
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Calendar of Classes

Day Date

Instructor

Class

Time

Wed Feb 20, 2019

C Lee

Simmering Soups

6:30 to 9pm

Tue

Feb 26, 2019

Smink

International Comfort Foods

6:30 to 9pm

Tue

Mar 19, 2019

Phillips

Kiss Me, I’m Irish: St. Patrick’s Day Celebration

6:30 to 9pm

Wed Mar 20, 2019

Phillips

Classy Chicks—Simple Weeknight Dinners

6:30 to 9pm

Thu

Mar 21, 2019

Phillips

Do-Ahead Springtime Brunch

6:30 to 9pm

Tue

Mar 26, 2019

S Lee

“Russian” into Spring

6:30 to 9pm

Tue

Apr 2, 2019

Geary

Pucker Up! with Lemons

6:30 to 9pm

Wed Apr 3, 2019

Geary

Springtime Feast for Friends and Family

6:30 to 9pm

Thu

Apr 4, 2019

Geary

Sinfully Good Chocolate

6:30 to 9pm

Tue

Apr 9, 2019

Marchetti

Early Spring Italian Dinner with Friends

6:30 to 9pm

Wed Apr 10, 2019

Marchetti

Italian Foods of Love

6:30 to 9pm

Mon Apr 15, 2019

Bartush

Basic Knife Skills

6:30 to 9pm

Thu

Apr 18, 2019

C Lee

Grown-Up Cravings

6:30 to 9pm

Thu

Apr 25, 2019

S Lee

Take Me to Greece (on a Fork!)

6:30 to 9pm

Wed May 1, 2019

Fridlin

Having an Ale of a Time—Wish You Were Beer! 6:30 to 9pm

Thu

May 2, 2019

Fridlin

Dinner is Served!

6:30 to 9pm

Wed May 8, 2019

Smink

Sour—It’s the New Sweet!

6:30 to 9pm

Mon May 13, 2019

S Lee

Everything but the Squeal

6:30 to 9pm

Mon May 20, 2019

Hooker

Honey Bee Mine

6:30 to 9pm

Tue

Hooker

Simply Spectacular Date Night at Home

6:30 to 9pm

Wed May 29, 2019

C Lee

Latin Street Food

6:30 to 9pm

Thu

Smink

Pacific Rim Fusion

6:30 to 9pm

Wed Jun 12, 2019

Snyder

Dawn of Summer Patio Dinner

6:30 to 9pm

Thu

Jun 13, 2019

Snyder

Passage to India

6:30 to 9pm

Tue

Jun 18, 2019

Fertig

Summertime, and the Living Is Easy

6:30 to 9pm

Wed Jun 19, 2019

Fertig

An All-American Red, White, and ‘QUE Bash

6:30 to 9pm

May 21, 2019
Jun 6, 2019

Registration begins on
Thursday, 7 February 2019
at 6pm

