


THE COOKING SCHOOL AT CAVALLO POINT February 2010 Classes and Events

THE ART OF COOKING
DEMONSTRATION CLASSES AND TASTINGS:

Local Artisan Charcuterie and Salumi Tasting with Chef Kelsie Kerr
Saturday 2/6 2:30 pm - 4:30 pm
There has been a veritable renaissance of meat curing going on and the results are an amazing choice of
delectable patés, salamis, hams and more at our Farmers’ Markets and specialty stores. Come taste and
learn about our local producers and the special items they make.
Featuring tastes from: The Fatted Calf « Boccolone « Fra Mani ¢ 4505 Meats » Café Rouge
$50 per person

Reel Good: Cooking with Foreign Cinema Chefs Gayle Pirie and John Clark
Wednesday 2/24 6:00 pm - 8:30 pm
Gayle and John, chefs extraordinaire of San Francisco’s chic Foreign Cinema, are experts of coaxing
the best out of every season. Come and watch their culinary magic and taste their delicious take on
February’s best.
Please check www.cavallopoint.com/cooking_school.php for this menu once it becomes available
$70 per person

COOKING FROM THE FARMERS’ MARKET - HANDS-ON CLASSES WITH DINNER:

A Valentine’s Day-Inspired Menu with Chef Jayne Reichert
Saturday 2/13 5:30 pm - 9:30 pm
Menu: Roasted Beet, Avocado, Dungeness Crab and Grapefruit Salad « Allspice and Coriander
Rubbed Bison Filet with a Balsamic Reduction e Crispy Fried Shallots and Créme Fraiche Mashed
Potatoes » Sautéed Brussel Sprouts with Mushrooms ¢ Chocolate Soufflé with Créeme Anglaise
$125 per person

Celebrating the Winter Market with Chef Kelsie Kerr
Saturday 2/20 5:00 pm - 9:00 pm
Menu: Bourride: Provencal Fish Soup thickened with Aioli « Roast Loin of Pork with Olives
e Cardoon and Fennel Gratin « Roman Cauliflower « Buckwheat Crépes with Tangerine Butter,
Grand Marnier Cream and Candied Kumquats
$125 per person

The “Big Easy”

Wednesday 2/17 6:00 pm - 9:30 pm

Joinus for a hands-on cooking class inspired by the birthplace of Jazz and its celebratory season of Carnivale.
Menu: Oyster Rockefeller « BBQ Shrimp and Grits « Andouille and Chicken Jambalaya  Red Beans
and Collard Greens « “Ambrosia” - fresh Citrus with Lemongrass Syrup and Blood Orange Sorbet
served with Coconut Cookies

$125 per person

In My Kitchen: Vegan Soul Food with Bryant Terry
Saturday 2/27 4:30 pm - 8:30 pm
Come join eco-chef Bryant Terry, acclaimed author of Grub and Vegan Soul Kitchen, as he shares his
deliciously creative and simple ways to be aware of your environment while cooking and eating hip,
healthy, tasty comfort food. Bryant is an amazing inspiration and mentor creating a more healthy,
just, and sustainable food system.
Menu: Johnny Cakes with Ginger-Kumquat Salsa « Texas Caviar « Gumbo Z’Herbs with Chinese Black
Rice « Chocolate Pudding with Coconut Molasses Lace Cookies
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SI15 per person
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Eat. Drink. Laugh. Learn.

The Cooking School offers an unconventional format that's great for corporate or
private parties and dinners. Break into groups and work together to prepare a feast
while connecting and learning with friends and co-workers. For more information, please
call 1.888.651.2003 or e-mail: cookingschool@cavallopoint.com
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