
COOKING FUNDAMENTALS SERIES: LEARNING TO COOK WITH CONFIDENCE
WED,  SEPTEMBER 17, 2008 OR THURS. NOVEMBER. 6, 2008- FOUR CONSECUTIVE WEEKS   

6:00 P.M.–9:00 P.M. - $295.00 FOR THE SERIES ALL SESSIONS ARE HANDS-ON AND LIMITED TO SIX STUDENTS

This four part series will be a unique experience, we don’t just teach you recipes, we teach you how to cook.
You will begin with learning basic knife skills and progress through the valuable lesson of mise en place
(everything in its place) to the fundamentals of food preparation and the art of menu planning.  Whether you’re
a novice or a seasoned cook, this series has much to offer.  It is designed to build confidence and will give you
the foundation you need to make all food approachable.  All four sessions are hands-on and students are
requested to bring their knives to each session.

SESSION 1 – Knife Skills & Sanitation and Safety
SESSION 2 – Stocks and Sauces; Vinaigrettes and Salad Construction
SESSION 3  - Sautéing and Braising; Recipe Construction; Menu Planning
SESSION 4  – Group Meal Preparation

HERBAL GARDEN TEA PARTY
Instructor – Suzannah Barrie

Wednesday, September 10, 6pm    $49/person

Tea parties are all the rage these days; they’re the theme of many formal and informal gatherings – from bridal
and baby showers to birthday parties and girls’ day out.  Join us as we host a Herbal Garden Tea Party.  As you
sip your tea and nibble on delicious finger-foods, Suzannah will show you how to brew the perfect cup of tea
and how you can host your own tea party.  Menu includes - Rose Geranium Tea with Orange Mint; Holy Tea
(made with Holy Basil); Wild Mint Tea; Radish and Arugula Tea Sandwiches; Chicken and Ham Spread
Fingers; Scones with Lemon Balm Pudding; Lavender Shortbread; & Individual Fruit Tarts.

GOURMET SLOW COOKER
Instructor – Suzannah Barrie

Sunday, September 14, 1pm   $49/person

We all love slow-cookers, and have cherished our pots for years.  In this upscale approach to this new-old
phenomenon you can create delicious meals to serve with pride to your guests.   Suzannah’s menu includes
Classic French Tarragon Chicken; Mushroom Caps Stuffed with Brie on Croutons; Provencal Vegetable Bake;
and, Saucy Apples and Pears in Maple Syrup.

WEEKEND BRUNCH
Instructor – Sierra Martin

Tuesday, September 23, 6pm  $49/person

The most laid-back of menus, they run freely through both breakfast and lunch food, with an occasional toe-
dabbing in dinner fare, and they don’t even have to wait until 5:00 for cocktails!  Join us a Sierra prepares a
weekend brunch menu of  French Onion Tartlets; Farmhouse Quiche; French Berry Cobbler; Minted Orange
Juice (non-alcoholic); Chilled Bloody Mary
 



GIRLS’ NIGHT OUT – CUBAN CUISINE
Instructor – Sierra Martin

Tuesday, September 30, 6pm   $49/person

Cuban food is one of  the tastiest foods of the Caribbean.  Sierra has planned a wonderful menu. So kick back
with your girlfriends, enjoy a Cuban Beer Spritzer and savor the cuisine of Cuba.  Sierra will prepare Cuban Pie
alla Munee (pie with a delectable combination of pulled pork, ham, cheeses, sofrito and Mojo sour cream);
Fried Plantains; Mojito Cake; and, Bul (Cuban Beer Spritzer).

DINNER ON THE CHEAP
Instructor – Suzannah Barrie

Sunday, October 5, 1pm   $49/person

Dinner doesn’t have to be expensive to taste good. We’ve all noticed the price of food going up and up and
that can create havoc on our budgets.  Suzannah will share her secrets for some classic recipes that are well-
rounded, nutritious, hearty and will feed an army for $10 or less.  Her menu includes ShepherdÕs Pie;
Spinach Infused Chicken and Dumplings; Orange Custard; and, Heavenly Hash

KIDS CLASS SERIES – MANNERS MATTER
Instructor – Sierra Martin

Tuesday, October 7, 6pm    $39/person

Elbows on the table, back talk, and trips to the rest room — how are your kids doing when it comes to the social
graces? In a fun atmosphere, Sierra will teach your how kids how to set the table, how to eat tricky foods like
spaghetti, how to act in a restaurant or at a friends house, what to do if they burp, what if they don’t like the
food being served and much, much more.  Kids will be served a meal including appetizer, soup/salad, entrée
and dessert.  Appropriate for  ages 5 and up.  Each child will receive a certificate of completion. 

HOLIDAY ENTERTAINING – HOT STONE AND FONDUE
Instructor – Sierra Martin

Tuesday, October 14, 6pm   $49/person

The holidays are just around the corner.  We’ll be cooking with fondue and hot stone.  Everyone has heard of
fondue, but have you heard of cooking with a marble stone?  It is the ultimate dinner party solution.  Sierra will
prepare a menu of yummy appetizers and entrees using the hot stone and fondue. 

GLUTEN FREE COOKING
Instructor – Chef Amanda Maichele

Thursday, October 16, 6pm    $49/person

Allergies and dietary restrictions doesn’t have to mean bland meals.  Chef Amanda will show you how to shop,
cook and eat well, while watching out for troublesome ingredients.  Her menu includes: Autumn Apple Salad
with Cider Dressing; Hummus Stuffed Chicken Breasts Heirloom Quinoa with Fresh Lemon; Herb Roasted
Green Beans with Pancetta and Almonds.  Nice opportunity to meet other people with the same dietary
restrictions and learn tips on what works and what doesn’t work and share recipes. 



GUYS’ GET AWAY NIGHT
Instructor – Sierra Martin

Monday, October 20, 6pm     $49/person

Our Girls’ Night Out classes are very popular and not discriminate we thought a Guys’ Get Away Night would
be fun.  So kick back and enjoy a cocktail with your buds as Sierra prepares a hearty menu of Smoked Salmon
Cheeseball; Roasted Pork Chops and Maple Whipped Sweet Potatoes with Pecan-Sage Sauce; Roasted
Vegetables, and for dessert luscious Tart and Tangy Individual Lemon Tarts.

PRIVATE PARTY

October 22, 2008

WEÕRE CELEBRATING OUR 8TH YEAR ANNIVERSARY
OCTOBER 24TH AND 25TH

COME CELEBRATE WITH US!   WE’LL HAVE FOOD, DEMOS AND MORE!

ENTER TO WIN A 10-PIECE GOURMET ALL-CLAD SET.  
RETAIL VALUE $1,015.00.  

EVERY TIME YOU MAKE A PURCHASE 
BETWEEN AUGUST 25TH & OCTOBER 25TH YOUR NAME

 WILL BE ENTERED INTO THE DRAWING.

ENTER AS MANY TIMES AS YOU WISH!

GIRLS’ NIGHT OUT – FOODS OF GREECE
Instructor – Sierra Martin

Tuesday, October 28, 6pm     $49/person

We’re taking our Girls’ Night Out class around the world month by month.  This month we’ll enjoy the foods of
Greece.  As you enjoy your cocktail Sierra will prepare an appetizer of Hummus; Greek Salad with Saganaki;
Spanikopita Chicken Meatballs with Spicy Cucumbers and Yogurt Sauce; and for dessert a scrumptious
Baklava Cheesecake.   



HOMEMADE CHIPS AND DIPS
Instructor – Suzannah Barrie

Wednesday, October 29, 6pm     $49/person

Suzannah loves to make things from scratch and homemade chips and dips is a big one.  They are fewer
calories, less preservatives and have big taste rewards. Perfect for your next party or football game get together.
Suzannah’s menu includes Green Garden Puree With Super Seeded Pita Chips;  Mustard-Apple Salsa With
Cinnamon Tortilla Chips; Wonton Chips With Beer Cheese Dip; and, Phyllo Chips with Lemon Curd Dip. 

COOKING UNDER PRESSURE
Instructor – Sierra Martin

Monday, November 3, 6pm   $49/person

Cooking with a pressure cooker is fast, easy, healthy and extremely safe – not at all like they were 20 years ago.
After a busy day you can whip up a fabulous dinner in 30minutes!  The first 12 people to register will receive a
tote bag,  DVD – Pressure Cooking is as Easy as 1-2-3, and magnet with recipes. Menu includes - Game Hens
with Fig, Orange Zest and Herb Couscous Stuffing in Honey Almond Glaze; Carrots and Thyme Butter; and,
Chocolate Ancho Chile Steamed Pudding Cake.  While the pressure cookers are going Sierra will prepare
Chevre Rosemary Popovers.

HOLIDAY BAKING
Instructor – Pastry Chef Carmen Majors
Tuesday, November 11, 6pm    $49/person

Description to follow.

SOUP AND BREADS
Instructor – Suzannah Barrie

Wednesday, November 12, 6pm    $49/person

Soup is comforting, homey, honest-to-goodness food.  Suzannah will prepare a perfect menu for those cold days
ahead.  You’ll enjoy an appetizer of Fondue Cheesecake Bites as Suzannah prepares a menu of  Savory Cheese
Soup; Bacon and Egg Muffins (not to be confused with Egg McMuffins); GrandmaÕs Steak Soup; and, Corn
Balls.

PRIVATE PARTY
November 17, 2008

STACKS – THE ART OF VERTICAL FOOD
Instructor – Sierra Martin

Tuesday, November 18, 6pm   $49/person

Create great tasting food with dramatic flair.  It’s easy with stacks! You can make memorable, looks like you’ve
fussed all day meals that only you know were done in minutes.  Stacks makes it simple to create fun and tasty
works of art.  Sierra will prepare a salad, entrée and dessert using stacks.



SOME ENCHANTED EVENING
Instructor – Suzannah Barrie

Wednesday, November 19, 6pm   $49/person

Sometimes you want to pull out all the stops and make memorable divine dinner. Suzannah’s own guests can
attest that this menu will enchant you on this late fall evening.  She will prepare Braised Short Ribs; Scalloped
Carrots; Tart Tatin; and, Mulled Wine using SuzannahÕs special blends of spices. 

PRIVATE PARTY
November 21, 2008

PRIVATE PARTY
November 25, 2008

GIRLS’ NIGHT OUT – GIFTS FROM YOUR KITCHEN
Instructor – Sierra Martin

Tuesday, December 2, 6pm   $49/person

Relax, enjoy a glass (or two) of holiday cheer as Sierra prepares scrumptious foods that are great for gift giving.
Nothing says “Happy Holidays” better than a homemade gift.  Sierra will share four of her favorites, including her
easy to make Chocolate Orange Baklava; Layered Jar Surprise; Everybody Loves Pesto -  with a twist.  Sierra
will also share her recipe for Mini Sicilian Stollen made with Dark Chocolate, Dried Cherries and Nuts. This is
a not–to-be-missed class!

MEN’S HOLIDAY SHOPPING NIGHT
Tuesday, December 16, 2008

Cost - No Charge
6pm – 9pm

De-stress at The Clever Cook this holiday season.  We’ll take the stress out of your holiday shopping.  Enjoy a
cocktail and nibble on some of The Clever Cook’s and Sierra Martin’s favorite appetizers.  Can’t decide on a
gift – we’re here for you!  We have everything from cookware to cutlery to entertaining.  After you choose the
perfect gift, we’ll even wrap it up for you.

A TABLE FOR TWO
Instructor – Sierra Martin

Tuesday, January 13, 2009    $49/person

This is the perfect class for young marrieds, old marrieds and everything in between.  Sip on a cocktail, listen to romantic
jazz ballads in the background while Sierra prepares Bruschetta; Pear Salad with Greens, Blue Cheese, and Port
Wine Vinaigrette; Scallops in Parchment with Orange Zest; Pasta Sierra; and for dessert Tuscan Bread
Pudding with Mascarpone and Almond Sauce.  



SUPER BOWL BASH
Instructor – Sierra Martin

Tuesday, January 27, 2009, 6pm     $49/person

The Super Bowl is February 1st.   You may not have tickets to the Super Bowl but unlike the fans in the stadium,
you'll be able to see all the cool multimillion-dollar commercials that debut during the game and enjoy some
great munchies that won’t cost an arm and a leg.  You’ll score big with Sierra’s menu that’s easy and tastes
great.  Menu includes Texas Beer Cocktail; New Orleans Muffaletta; Best Brownies; Touchdown Poppers and
Field Goal Dip.  

PRIVATE PARTY
January 20, 2009

PRIVATE PARTY
January 21, 2009


