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Cooking Class Schedule

Saturday October 3rd Back by Popular demand and even better now!!!  Make your own fresh Mozzarella!  Yes, you can!  We’ll have fresh cheese curd that morning.  This versatile cheese is so delicate and delicious you’ll surely understand why it has become so popular.  Take home a pound of your own product to enjoy later.  We’ll prepare enough extra so that you can see and taste the wonderful new creations in using the cheese.  The famous Caprese salad is definitely a favorite—but how about the famous margherita pizza or a stuffed mozzarella roll!  The possibilities are endless.

We’re off to Italy from the 15th to the 25th to gather new recipes and learn new techniques.  Our focus is on Southern Italy—Positano, Calabria and Sicily.  Maybe next year you’ll join us!

Saturday November 14th  Our ever popular Pasta Class.  First you crack the eggs----then you add the flour and all of a sudden you have pasta!  We’ll use different types of flour and create delicious homemade pasta.  Tasty egg fettuccine paired with spicy Putanesca Sauce. Light and yummy lasagna roll ups accompanied by a silken Bechamel and for the highlight of the day—homemade ricotta gnocchi lightly covered with a delicious roasted red pepper mafalda sauce!  Lots to do, lots to taste—all sooo good!
Sunday November 22nd  OR Sunday November 29th .  Our claim to fame is our Feast of the Seven Fish!  This time honored Italian Christmas Eve tradition is certainly a glorious banquet to celebrate the most special holiday of the year!  Maria, Gina and Linda will festively prepare baccala, calamari, smelts, tuna sauce and more.  We’ll prepare each in a variety of ways so that your family can enjoy these delicacies the way Nonna made them.  Updated versions of seafood dishes will also be demonstrated.  A heartwarming surprise dessert and a cup of espresso round out this wonderful afternoon!  Call soon on this one—it’s Linda’s favorite class and fills VERY quickly!!!
Saturday December 5th  It’s time to bake for the holidays!  You’ll be the hit of the Christmas Cookie Exchange.  This tasty and “educational” morning will include Raspberry Walnut Bars, Apricot Envelopes, the famous Pine Nut Amaretti, Buttery Snowballs, Peanut Butter Kisses with a great twist and of course, in the spirit of the holidays, a delicious Cranberry and Pistachio Biscotti!  We’ll have coffee ready!
Sunday December 6th “Roll into the Holidays”  Today we’ll demonstrate a Nut Roll stuffed with a delicious walnut filling, the popular holiday favorite, Pumpkin Cream Cheese Logs, a fancy Buche de Noel  and for the cookie tray, Rolled Baklava.  Did you ever roll and stuff a Pizzelle with a delicious jam and cream filling—or maybe some yummy Nutella!
We’ll take off the rest of December.  We want you to relax and enjoy the beauty of the holiday with your family and friends.  May your season be bright, beautiful and peaceful.  We are leaving the week after Christmas for you to schedule a group class or a fun family dinner.  Call us soon and we’ll pick a date and a menu together!!!   Buon Natale!
Happy New Year!  Let’s start right in!

Saturday January 2nd  Two Lasagnas and a Chicken Volume II-- If you’ve joined us for our volume one class—you won’t want to miss the new version.  A delicious Arugula and Prosciutto Lasagna made with home made pasta and a perfect white sauce.  In honor of our favorite Italian island— Sicilian Lasagna Norma. A delectable dish made with eggplant and capers and lots of other goodies. Did you ever try a polenta lasagna, you’ll love it!  It’s a hearty dish but baby it’s cold outside.

Sunday January 3rd  Dinner at Nonna’s  If you grew up loving to go to Nonna’s on Sunday  for that big family dinner surrounded by aunts, uncles, cousins and lots of wonderful food, then you won’t want to miss this class.  We’ll demonstrate a complete menu of traditional Sunday fare in an Italian household.  Wonderful wedding soup, the perfect spaghetti sauce, homemade gnocchi, meatballs and lots of side dishes—not to mention opening with some delicious antipasti and closing with the perfect dessert and a cup of espresso.  All we need is some Frank Sinatra music in the background.  It promises to be a day of wonderful food and delicious memories!
Saturday January 9th Oh My the Pastabilities!  Learn new recipes and techniques for making a variety of homemade pastas accompanied by delicious sauces.  Today we’ll demonstrate the technique of light and airy manicotti—stuffed with a delicious spinach and  chicken filling and covered with a delectable creamy basil pesto.  How about fluffy gnocchi made with sweet potatoes and laced with a herbal sage butter cream sauce.  For our third and tasty selection, let’s make a basil fettuccine covered in a parmesan cream sauce!  A tasty pear and walnut salad for a light end to this delicious trio of yummy pastas!
Sunday January 10th  Alla Milanese—Famous for lots of wonderful dishes—the Northern Italians have a different style of cooking than we Southerners!  Presented in dinner format, we’ll prepare a creamy  saffron risotto dotted with shrimp and peas followed by a tender rib pork chop –Milanese—(find out the secret to naturally tenderizing any cut of meat) and a wonderful lemon herb dressing covering Romaine hearts.  Buttery sweet cream crepes for dessert with a cup of orange zested espresso will cap off this evening in the bustling city of Milano!!
Saturday January 16th Our “Professor of Sausiology”  Phil Mastroianni did such a great job last season that we’ve asked to him to come back and show us again how to make the perfect homemade sausage.  He’ll demonstrate the proper technique of trimming the meat, seasoning and stuffing the natural casings. You can present your family and friends with the freshest and tastiest homemade product.  While he’s busy showing us the how to’s—we’ll be busy preparing a few perfect sides so that you’re able to put together a perfect menu for a Sunday football party or family get together during the cold winter months.  Call early, this one fills quickly!  Ladies and gents both love this class!
Saturday January 23rd  The Great Pizza Class has become a standard of our most popular offerings.  We love to demonstrate the technique and everyone loves the end result.  You’ll learn the basic technique of making the perfect pizza dough and then we’ll show the nearly endless variety of ways to assemble wonderful pizzas, focaccias, breads and braids, even a dessert pizza.  You’ll go home with enough knowledge to become a “pizzaiolo”, well pretty close anyway!

Saturday January 30th  Soup and Polenta—There is no heartier or more comforting Italian winter meal than this rustic combination.  Based on a delicious homemade chicken stock, Stracciatella (Little Rags)
Is the perfect “come home to” broth on a blustery winter evening.  In the “red” family—Pasta e Fagioli is a timeless classic.  Little bits of pancetta and pretty little cannellini beans in a tomato base enrich this peasant dish. We’ll show the modern Italian cucina version of POLENTA!!! This simple and fail proof method is guaranteed to produce a creamy and delicious treat.  Topped with a sausage and pepper ragout or some garlicky greens and beans. You’ll sleep good tonight! 

Look for upcoming Late Winter and Spring Classes for 2010

***Cream Puffs, Eclairs, Baba Rhum and the mystery of other fancy pastries revealed!

***Always a favorite—Famous Italian Stuffed Steak—Braciole!
*** Ossobuco (Braised Veal Shanks) and Risotto Milanese

Classes begin at 11 a.m sharp and last about 2 ½ to 3 hours.  We serve all that we prepare  and recipe handouts are given to take home.  Cost of each session is $40 per person.(Except Seven Fish)  Your paid in full reservation is your guarantee to your space in class.

Seven Fish class is an all day event.  Cost is $75 per person.

Payments for any classes are non-refundable but you may schedule for another class.

We reserve the privilege to cancel a class due to lack of enrollment.  Cancelling due to winter weather—

We will notify no later that 24 hours in advance and will make full refunds or gladly accept reschedules as you choose.  Due to advance planning of topics—a particular class might not be presented during the season.
Private classes are available to schedule for your own group of 8 to 10 guests.  We will work together to choose a date and a menu that will guarantee a perfect evening for you!  You may bring your own wine and we will provide all the accessories.  Cost per person for this wonderful evening is $50.

Gift Certificates are available.

Please feel free to call or email with any questions.

412*682*3370

maria@merante-gifts.com
Thanks always for you continued support!
