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APRIL
An Elegant & Traditional Easter Dinner
Gather your family and friends for an elegant and traditional holiday dinner
that’s guaranteed to impress. In this class, you’ll join Chef Ben McCallum to
learn the recipes and techniques for a lovely Easter dinner. As the owner of
Three Sons Catering, Ben knows a thing or two about throwing a dinner party.
Tonight, he’ll share his expert tips with you so that you can recreate this dinner
party at home. For our main course, we’ll have ROASTED LEG OF LAMB
WITH SWEET ONION JAM – an irresistibly succulent dish with just the right
amount of sweetness. Ben will serve the lamb with FOUR CHEESE POTATO
GRATIN – a rich, creamy and cheesy family favorite. We’ll also have APRICOT
GLAZED CARROTS – a simply elegant side dish that adds a lovely splash of
flavor and color to your plate. For dessert, Ben will treat us to a DOUBLE CIT-
RUS TART WITH GINGERSNAP CRUST & VANILLA CREAM – a perfect com-
bination of sweet, rich, bright and creamy. 
Ben McCallum | Demonstration | $70
#120404A – Wednesday, April 4 | 6:00 p.m. – 9:00 p.m.

The Italian-American Table: Spring Edition
Mangia! It’s Spring, and we have a menu to celebrate! In this hands-on class,
you’ll join Sarah Burt to create a five-course Italian-American menu that’s
packed with bright and vibrant colors and flavors – perfect for a warm Spring
evening. Sarah inherited her love of food and her culinary skill from her Italian
grandmother, and she honed that skill at local restaurants including La Belle
Vie and Haute Dish. Tonight, she’ll share her passion and expertise with you.
Class will begin with CROSTINI WITH KALAMATA TAPENADE & SPICY
TOMATO RELISH – beautiful little toast points topped with big flavor. Next,
we’ll work on CARBONARA WITH SPINACH, SUN-DRIED TOMATOES &
SHEEP’S MILK CHEESE – a hearty and colorful pasta dish. We’ll also prepare
ROASTED RED PEPPERS WITH MOZZARELLA – a lovely dish tossed in a shal-
lot red wine vinaigrette and fresh rosemary. For our main course, we’ll have
BRAISED PORK SHOULDER WITH PAPPARDELLE – pork shoulder braised
with apples, served in a thick sauce with a hint of smoked salt alongside wide
flat noodles. For our dessert, it’s CHEWY BISCOTTI WITH PISTACHIO &
CHOCOLATE – classic cookies made with a cream cheese dough and filled
with pistachio and chocolate. Delicious. 
Sarah Burt | Participation | $70
#120404B – Wednesday, April 4 | 6:00 p.m. – 9:30 p.m.

Cooking Fundamentals
Take a guided tour of the fundamentals of cooking with this very popular series
of classes. You’ll build your culinary knowledge, learn to season and taste,
connect to your ingredients and experience with hands-on practice, a new set
of cooking skills each week. New cooks will develop a great base from which
to explore the world of cooking; and experienced home cooks will gain a bet-
ter understanding of how, why and when various techniques work. And no
matter what your current level of experience, at the end of this series, you will
have a better understanding creating great food.
Session 1: Knife Skills; Basic Soups & Stocks; Sensational Salads 
Session 2: Grilling, Broiling, Roasting and Pan Sauces
Session 3: Stewing, Poaching, Simmering, Blanching, Boiling and Steaming
Session 4: Braising, Sautéing, Stir-frying and Deep-frying; Meal Planning
Daniel Darvell & Staff | Participation | $300
#120405A – Thursdays, April 5, 12, 19, 26 | 6:00 p.m. – 9:30 p.m.

Spring Cake Pops (Spring on a Stick!)
Whether you’re looking for a less-mess spring holiday preparations or for
dessert-on-the-go, you’ll want to see what cake pops are all about. Like a lol-
lipop, but so much more satisfying, a cake pop is a bite-sized ball of cake –
complete with frosting and decoration – on a stick! Join Kitchen Window In-
structor Becky Caterine for this class dedicated to this delicacy. You’ll get
Becky’s recipes, tips and techniques, along with hands-on practice, for a hand-
ful of cake pops that are perfect for entertaining kids and adults alike. You’ll
start with the fundamentals: BASIC WHITE CAKE POPS and BASIC YELLOW
CUPCAKE POPS. Then, you’ll learn how to transform these into a spring ani-
mal babies with CHICK, BUNNY, & LAMB POPS. You’ll also venture into the
world of creative and colorful EASTER EGG POPS. And finally, we’ll put our
creativity to the test with a variety of lovely, elegant SPRING FLOWER POPS.
This is a great class for parents, cake decorators or anyone who loves food on

a stick. A light lunch of SALAD GREENS and QUICHE will be served in class.
Becky Caterine | Participation | $65
#120407A – Saturday, April 7 | 11:00 a.m. – 2:00 p.m

Fundamentals of Breakfast: Easter Brunch
Whether you’re expecting the kids home from college or the in-laws in from
Florida, Easter morning is time for gathering with family and friends. Take ad-
vantage of this time and make it even more special with a leisurely, homespun
breakfast that everybody will love. In this class, Kitchen Window Instructor
Royal Dahlstrom will prepare a lovely, elegant Easter brunch menu that you
can recreate at home. We’ll start with a popular bakery classic: RASPBERRY
WHITE CHOCOLATE SCONES. Next, we’ll look to the Spring vegetable har-
vest for a GRILLED ASPARAGUS SALAD made with frisée, applewood smoked
bacon, almond-crusted local goat cheese and smoked pepper vinaigrette.
Next, we’ll enjoy an incredible version of a brunch standard: POACHED
EGGS & HOLLANDAISE OVER VEGETABLE HASH – made with roasted fin-
gerling potatoes, sweet onions, Swiss chard and wild mushrooms. And finally,
Royal will teach us how to make a treat guaranteed to please – VANILLA
POUND CAKE WITH STRAWBERRIES, CITRUS & TOASTED PECAN CREAM.
This class will give you techniques and recipes for creating family breakfasts
for any occasion – or for no occasion at all.
Royal Dahlstrom | Participation | $70
#120407B – Saturday, April 7 | 11:00 a.m. – 2:00 p.m.

Fundamentals of Pizza: From Thin to Thick
For dinner, breakfast or a midnight snack – pizza is the perfect food. And while
many of us rely on the convenience of take-out or delivery, there’s nothing
quite like an artisan-style pizza made by hand. And you’d be surprised at how
easy pizza is to make. Join Chef Royal Dahlstrom for a hands-on class that
will teach you the fundamentals of delicious home-baked pizza. You’ll begin
with the foundation for every good pizza – the crust. Royal will walk you
through the techniques for a successful dough, how to fashion that dough into
three types of crust, and how to finish each crust for a perfect pizza every time.
On the menu: CRISPY FLATBREAD PIZZA, cooked in a Kalamazoo Old World
Pizza Oven for an authentic Neapolitan-style crust; HAND-TOSSED PIZZA
with a tender, chewy crust, topped with FRESH MOZZARELLA, WHOLE LEAF
BASIL & PROSCIUTTO DI PARMA; and CHICAGO DEEP-DISH PIZZA which
you will customize with your favorite toppings.
Royal Dahlstrom | Participation | $65
#120409A – Monday, April 9 | 6:00 p.m. – 9:30 p.m.

Outdoor Cooking & Grilling Seminar 
Join our grillmasters to learn the fundamentals of successful outdoor grilling
and smoking. Our experts will help you sort through the hype to better under-
stand the grill you have or to choose the perfect grill for your outdoor kitchen.
Understanding your grill is the key to achieving a great grilling menu. You'll
get a lesson in the basic anatomy and features of gas and charcoal grills, and
we'll also take a peek at smokers. We’ll discuss how a grill’s design, construc-
tion and technology affect food. We'll talk about traditional and infrared burn-
ers, insulation, rotisseries and more. Our grill guys will also break down
smokers and discuss how to effectively use smoke in your cooking, including
which types of wood to use. Finally, so that you may compare the techniques
and features covered in the seminar, we'll sample food from a variety of grills,
including CEDAR-PLANKED BRIE; slow cooked 4-HOUR BABY BACK RIBS;
HERB SALT CRUSTED CHICKEN cooked on the rotisserie; juicy quick-cooked
PORK LOIN CHOPS; CHICKEN BREASTS and NEW YORK STRIP STEAKS.
We’ll have enough samples to send even the biggest eaters into a protein coma.
Doug Huemoeller & Daniel Darvell | Seminar/Samples | $30
#120410B – Tuesday, April 10 | 6:00 p.m. – 9:00 p.m.

For complete class descriptions visit www.kitchenwindow.com1
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Cooking for Health: Best of Spring Edition
There’s no better, or easier, time than Spring to start eating more healthfully.
The air is warm, the sun is shining and the farmer’s markets and produce aisles
are coming alive with new, crisp and fresh fruits and vegetables. Join is to make
the most of the Spring harvest with our favorite expert in healthy living, Anna
Dvorak. Anna will prepare a menu of lively, beautiful Spring dishes made from
seasonal, organic, and vital ingredients. As she cooks, she’ll share her cook-
ing-for-health wisdom and tell us why eating a plant-based diet, full of produce
and whole grains, is so essential to our well-being. You’ll learn her recipes, as
well as her invaluable tips as you sample delicious Spring fare. Our menu will
start with BABY SPRING VEGETABLES IN FENNEL-HERB BROTH – a simple,
mouthwatering preparation that you can use for just about any vegetable med-
ley you want. Next, we’ll enjoy WARM FINGERLING POTATO SALAD WITH
DILL – a healthier, more delicious version of standard picnic fare. Anna will
make ASPARAGUS WITH HERB AIOLI – a classic Spring vegetable dressed
with bright and snappy flavors. Next is a great anytime salad: SPRING GREENS
WITH RADISHES IN A LEMON-SHALLOT VINAIGRETTE. And finally, Anna
will treat us to an amazing GLUTEN-FREE ALMOND CAKE WITH BERRIES –
a warm, rich and colorful dessert. This menu is vegetarian and gluten-free. 
Anna Dvorak | Demonstration | $65
#120417A – Tuesday, April 17 | 6:00 p.m. – 9:00 p.m.

Grillmasters Series: Green Egg Cooking
There's a reason the Big Green Egg calls itself the “world’s best smoker and
grill”. This outdoor ceramic cooker is unrivaled in versatility and performance
– it's a charcoal grill, an oven and a smoker. Plus it can reach up to 750 degrees
in a short period of time, which makes it perfect for pizzas and flatbreads.
Whether you’re contemplating a purchase, you already own an Egg, or you
just want to experience some great food, check out this class. We’ll begin with
SMOKED PORKETTA SAMIS with GRILLED ONIONS AND PEPPERS, featuring
Italian dry-rubbed, slow-smoked pork shoulder. Next is ROASTED LEMON &
TARRAGON CHICKEN SALAD – vertical-roasted chicken served on a bed of
butter lettuce with apple, walnuts, red onion and goat cheese with citron vinai-
grette. We’ll boost our temp to searing for BISTECCA ALLA FIORENTINA – a
4 pound Tuscan garlic herb rubbed T-bone steak served with SMOKED
SMASHED POTATOES. Finally, we’ll finish our eggstravaganza with a PIZZA
BAR, using our Egg as a wood-burning pizza oven.
Daniel Darvell & Doug Huemoeller | Demonstration | $75
#120417B – Tuesday, April 17 | 6:00 p.m. – 9:30 p.m.

Fundamentals of Cured Meats
Artisanal charcuterie platters have recently been popping up in restaurants all
over town, but the techniques used to make cured meats have been around for
centuries. This class will show you how easy it is to make your own cured meats,
by demonstrating classic charcuterie techniques, including curing, smoking, fer-
menting and brining. We’ll start by showing you how to make two flavors of
bacon for you to sample: CHERRY-SMOKED MAPLE BACON and HICKORY-
SMOKED SAVORY BACON. We’ll use the two bacons in a MIXED SALAD WITH
BACON VINAIGRETTE. We’ll also explore the world of cured sausages as In-
structors Lauren Lenzen and Daniel Darvell demonstrate the techniques for mak-
ing SUMMER SAUSAGE, as well as an Italian classic – SALUMI. You’ll enjoy the
finished sausages as part of a PLOUGHMAN’S PLATE, including the traditional
accompaniments of cheese and condiments. Finally, you’ll learn how to brine
and smoke your own PASTRAMI as we enjoy this class deli style sandwich.
Daniel Darvell | Demonstration | $70
#120418A – Wednesday, April 18 | 6:00 p.m. – 9:30 p.m.

Sen Yai Sen Lek Favorites
Explore the flavorful world of Northeastern Thai cuisine with chef Joe Hatch-
Surisook, owner of Sen Yai Sen Lek (big noodle, little noodle) in Northeast Min-
neapolis. A true family restaurant and a local hot spot, Sen Yai Sen Lek features
authentic, traditional Thai rice and noodle dishes served in a lively and wel-
coming atmosphere. Tonight, Joe will bring the best of his restaurant to you
with an exciting hands-on cooking class. You’ll prepare an amazing meal of
Sen Yai Sen Lek’s menu favorites, and learn Joe’s expert cooking tips and tech-
niques along the way. We’ll start with PO PIA TOD – crispy spring rolls made
with pork, cabbage, carrots, mung bean noodles and wood ear mushrooms.
We’ll serve these with SWEET CHILI SAUCE. Next, we’ll work on SOM TUM
– a salad made of green papaya, Thai chilies, garlic, long beans, peanuts, dried
shrimp, and lime, and served with STICKY RICE. For our next course, it’s KHAO
SOI – curried Chiang Mai noodles with stewed beef and pickled mustard
greens. And for dessert, we’ll make GLUAY BUAD CHEE – stewed bananas in
coconut milk with sweet sticky rice. This is a class you do not want to miss. 
Joe Hatch-Surisook | Participation | $70
#120418B – Wednesday, April 18 | 6:00 p.m. – 9:30 p.m.

Planning Your Garden with Cooking in Mind
Sure, there might still be snow on the ground, but true gardeners (and true
Minnesotans) know that it’s time to start planning your garden. Before your
eyes glaze over from staring longingly at seed catalogs, put on your jacket and
head to this class. Whether you’re new to gardening and looking for some ad-
vice, or you have a well-established garden and are looking for new ideas,
this class is for you. Terry John Zila is not only an accomplished cook and
popular cooking class instructor; he’s also a certified Master Gardener. He’ll
discuss window and patio gardens for those with smaller spaces, and he has
lots of ideas for those with larger gardens – all with cooking in mind. The
menu focuses on fresh dishes featuring the best of the spring harvest, with a
look forward to summer. Terry starts with STIR-FRIED SHRIMP AND SPRING
PEA PODS, a wonderful dish featuring tender young pea pods. The main
course, BASIL-AND-PANKO CRUSTED COD with CORNMEAL-FRIED
TOMATOES, is served alongside a creamy ASPARAGUS RISOTTO. For
dessert, we’ll savor classic RHUBARB STRAWBERRY PIE. Enjoy an afternoon
with fellow cooks and gardeners, and you’ll forget that it’s still cold outside!
Terry John Zila | Demonstration | $65
#120420A – Friday, April 20 | 6:00 p.m. – 9:00 p.m.

Eat & Shop! – Persian Culture Tour 
Fresh herbs, beautiful vegetables, succulent meats, perfectly tender rice, sweet
fruits and warm spices: sounds delicious, right? We think so too, and we’ve
got the class to prove it. Join us for a tour of Iranian food and culture with
Pary Weinberg. Born and raised in Iran, Pary has lived and taught in the States
for over 18 years. She has a passion for sharing her heritage with others, and
that’s exactly what she’ll do today. Not only will she will cook for us, she’ll
also take us to her favorite Persian market, where we’ll explore the aisles and
learn how to stock our pantries for authentic Persian cooking. We’ll start here
at the cooking school, with a demonstration and sampling of four dishes. As
she cooks, Pary will share stories, cooking techniques and tips on food eti-
quette. You’ll learn about key, unique ingredients in Persian cooking – essen-
tials to add to your shopping list. We’ll start with an appetizer of
SABZIKHORDAN BAA PANIR – a platter of fresh green herbs with Persian
feta cheese. Next, Pary will prepare BAGHALI POLO – a dish traditionally
served to welcome Spring, made from rice, dill, lima beans, turmeric, onions
and garlic. We’ll also sample ADASS POLO – rice with lentils, butter, saffron,
dates and raisins. After our feast, we’ll board a bus to the market and shop,
shop, shop before returning to the cooking school for dessert: BAGHLAAVA
– an incredible combination of flaky pastry, honey and nuts. 
Pary Weinberg | Tour | $75
#120421A – Saturday, April 21 | 10:00 a.m. – 2:30 p.m

Grillmasters Series: Brunch 
If you love outdoor cooking and are looking for new ways to use your grill,
then this is the class for you. Our grillmasters will walk you through the prepa-
ration of a unique and delicious summer brunch menu that’s perfect for a lazy
weekend morning. We’ll talk about the versatility of gas and charcoal grills
and learn techniques for grilling foods that you may not have considered “gril-
lable” before. We’ll start with something sweet: CHERRY SOUR CREAM COF-
FEE CAKE and GRILLED FRUIT TRIFLE WITH LEMON CREAM. Next will be
that perennial breakfast favorite: BISCUITS AND GRAVY WITH HOMEMADE
SMOKED BREAKFAST SAUSAGE. Next, we’ll indulge in a SAVORY BREAK-
FAST MEAT ROLL WITH PESTO, BACON, ITALIAN SAUSAGE, LEEKS,
MUSHROOMS & MOZZARELLA CHEESE ROLLED UP IN HONEY POTATO
BREAD. And last but certainly not least, we’ll feed your inner carnivore with
COFFEE-RUBBED GRILLED FILLET & EGGS ON TOASTED BRIOCHE WITH
SUN DRIED TOMATO AIOLI.
Daniel Darvell & Doug Huemoeller | Participation | $70
#120421B – Saturday, April 21 | 11:00 a.m. – 2:30 p.m.
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Spring Fling Cocktail Party
With Spring heartily underway and summer just around the corner, it is defi-
nitely a time for celebrations. Dinner parties, cocktail parties, patio parties –
these are some of our favorite things here at Kitchen Window, and we love shar-
ing them with you. For this class, come and discover some of our best new
recipes for your next get-together. You’ll learn and practice new recipes and
cooking techniques with Terry John Zila as your guide. Our menu consists of a
handful of small bites that you can use as appetizers, as cocktail snacks or even
as a creative “sampler-style” dinner for your next gathering. We’ll start with
SHRIMP & LEEK QUICHELETTES – mini quiches that are versatile enough to
go from a happy hour to a wedding shower. Next, we’ll work on HERBED
LAMB SKEWERS – a portable version of a succulent Spring favorite that will add
an elegant touch to any table. Terry will also teach how to make MINTED
RISOTTO CUPS – creamy little bowls of a restaurant favorite that make an ex-
cellent accompaniment to many dishes. We’ll make LITTLE SEAFOOD SALADS
WITH CURRIED AIOLI – little bites with big flavors. We’ll cool things down a
bit with GAZPACHO SHOOTERS – a quick and easy summertime standard.
And finally, for something sweet, we’ll make LAVENDER-SCENTED LEMON
CURD TARTLETS – a lovely combination of flavors that’s downright addictive. 
Terry John Zila | Participation | $70
#120421C – Saturday, April 21 | 6:00 p.m. – 9:00 p.m.

Cooking Basics – Secrets of a chef
Give us two hours, and we’ll introduce you to the fundamental cooking tech-
niques that will make your time in the kitchen easier, more efficient and more
enjoyable. Led by an expert member of the Kitchen Window staff, this seminar
will give you the skills and the confidence to become a better cook. You’ll
learn how to choose the right equipment for a particular project, as well as
how to use that equipment to achieve the best results. We’ll show you the im-
portance of choosing the right ingredients and how to use them. We’ll demon-
strate various culinary techniques – including frying, searing, sautéing,
caramelizing, deglazing and braising – and discuss when to use (and when
not to use) each technique. Throughout the seminar, we’ll prepare samples
for you to share so that you may taste for yourselves the difference a few basic
skills can make. Samples include: PEPPERCORN STEAK AND EGGS; succu-
lent SHORT RIBS; SEARED SCALLOPS; and savory SAUTEED VEGETABLES
and creamy RISOTTO. You’ll also learn a few professional secrets that will
help you take your cooking to the next level.
Becky Caterine | Seminar/Samples | $30
#120422A – Sunday, April 22 | 10:00 a.m. – 12:00 p.m.

Outdoor Kitchen Design – a Griller’s Perspective
The outdoor kitchen is quickly becoming one of the most important spaces in
the home, and the centerpiece to any outdoor kitchen is the grill. This seminar
will help you outfit your outdoor kitchen by bringing you up to speed on the
most current technology in grilling today. We'll discuss gas, infrared and char-
coal grills, as well as backyard smokers. The grill itself is not the only thing to
consider – our grillmaster will work with you to gain an understanding of other
outdoor kitchen essentials, including refrigeration, ventilation, refreshment
centers, storage and countertops. Next, we’ll discuss site-selection and some
common points of concern. Finally, we’ll cover critical elements of the layout.
The more thought and planning you put into your outdoor space, the better
your end product will be. And before you begin designing your outdoor
kitchen, it's important to gain a good understanding of your needs so you don’t
end up spending more than you mean to. This seminar will arm you with the
questions you should be asking yourself, and the sales staff, to help ensure
that your outdoor cooking space satisfies your cooking needs.
Doug Huemoeller | Seminar | $25
#120422B – Sunday, April 22 | 10:00 a.m. – 11:00 a.m.

Outdoor Cooking & Grilling Seminar 
Join our grillmasters to learn the fundamentals of successful outdoor grilling
and smoking. Our experts will help you sort through the hype to better under-
stand the grill you have or to choose the perfect grill for your outdoor kitchen.
Understanding your grill is the key to achieving a great grilling menu. You'll
get a lesson in the basic anatomy and features of gas and charcoal grills, and
we'll also take a peek at smokers. We’ll discuss how a grill’s design, construc-
tion and technology affect food. We'll talk about traditional and infrared burn-
ers, insulation, rotisseries and more. Our grill guys will also break down
smokers and discuss how to effectively use smoke in your cooking, including
which types of wood to use. Finally, so that you may compare the techniques
and features covered in the seminar, we'll sample food from a variety of grills,
including CEDAR-PLANKED BRIE; slow cooked 4-HOUR BABY BACK RIBS;
HERB SALT CRUSTED CHICKEN cooked on the rotisserie; juicy quick-cooked
PORK LOIN CHOPS; CHICKEN BREASTS and NEW YORK STRIP STEAKS.

We’ll have enough samples to send even the biggest eaters into a protein coma.
Doug Huemoeller & Daniel Darvell | Seminar/Samples | $30
#120422C – Sunday, April 22 | 12:00 p.m. – 3:00 p.m.

Cooking Under Pressure
Pressure cooking is the perfect solution for today’s cooks who are looking to feed
their families healthy meals using less time and energy. With a pressure cooker,
you can cook with less water at a high heat, so your food retains many of the
nutrients that are lost in simmering or boiling. And while you may have heard
your grandmother’s horror stories about dangerous, exploding pressure cookers,
today’s pressure cookers boast safety features that make using them simple and
worry-free. Join Kitchen Window’s expert instructor for a fun and informative
seminar on the proper use of a pressure cooker. You’ll learn about the technical
features of pressure cookers, get tips for making your pressure cooker easier to
use, and sample some tasty recipes. On the menu is hearty and healthy BEAN
SOUP; savory RISOTTO; and creamy NEW YORK STYLE CHEESECAKE. You’ll
also learn how to modify some of your favorite “traditional” recipes for your pres-
sure cooker. If you own a pressure cooker, or are interested in adding this method
of cooking to your repertoire, this is the seminar for you.
Becky Caterine | Seminar | $30
#120422D – Sunday, April 22 | 2:00 p.m. – 4:00 p.m.

The Savory Side of Fruit
When you think of cooking with fruit, it’s probably desserts or breakfast pastries
that come to mind, but there’s so much more to fruit than pie or coffee cake. With
natural sweetness, naturally vibrant colors and rich vitamin and mineral content,
fruits add dimension and oomph to the flavor, presentation and nutrition of any
menu. Come and experience the versatility of fruit for yourself with this class ded-
icated to fruits prepared in savory dishes (don’t worry, we’ll still have dessert).
Joining us is Sarah Burt, one of our favorite new instructors. You may know Sarah
from one of her many Italian-American cooking classes, but her culinary expertise
is much broader than that. Sarah has cooked in some of the best local restaurants,
including Haute Dish and La Belle Vie. For this class, she’ll share her expertise
with you as she walks you through the preparation of a fruit-infused menu perfect
for your next Spring dinner party. We’ll start with CHILLED PEAR SOUP WITH
PORT & PEPPERCORNS – a cool, silky and sippable appetizer. Next we’ll work
on CURRIED RICE WITH DRIED APRICOTS, DATES & CRANBERRIES – a light
first course that’s rich with flavor and dotted with beautiful color. For our salad
course, we’ll prepare BEET & AVOCADO SALAD IN A GRAPEFRUIT-THYME
VINAIGRETTE – this is an incredible combination of earthy, nutty and bright fla-
vors. Our main course is next: GRILLED LAMB WITH BLACKBERRIES, PORT &
CARDAMOM – succulent, mouth-watering and gorgeous. We’ll serve up the
lamb with a side of GRATIN POTATOES. And for dessert, we’ll create a dish that
highlights a classic pairing: CREPES FILLED WITH PEAR, BLUE CHEESE & FIG.
Sarah Burt | Participation | $70
#120423A – Monday, April 23 | 6:00 p.m. – 9:30 p.m.

Cocktail Cupcakes
We all love cupcakes (they’re so cute!) and enjoying a party with cocktails is
simply fantastic! Both of these are fashionable, both are fun – they are meant to
be together. Whimsical, sophisticated and imbued with liquor, these cocktail-
inspired cupcakes make great treats for parties, weddings, showers, you name
it. You'll get the chance to practice the recipes, sample the goods, and learn
expert baking techniques from our very own Stephanie Johnson. We'll start with
THE COSMO CUPCAKE – a lemon-scented cake infused with vodka syrup and
cranberry frosting. Next up are CAR BOMB CUPCAKES – this cake is made with
stout, topped with whiskey-caramel ganache and finished with Irish cream but-
tercream. We'll work on MOJITO CUPCAKES next – a lime-scented cake
doused in rum syrup and topped with mint buttercream. For unmatched ele-
gance, we'll make BLACK VELVET CUPCAKES – chocolate stout cakes frosted
with champagne icing. And for those occasions when elegance doesn't matter:
TEQUILA SHOOTER MINI CUPCAKES – lime-scented cake soaked in tequila
syrup and topped with lime-habanero frosting. And finally, we'll create delicate
(but powerful) LITTLE LEMON DROP CUPCAKES – mini lemon-scented cup-
cakes infused with lemon-vodka syrup and iced with meringue. And, at the end
of class Stephanie will share some secrets of how to mix & match these flavorful
cupcake and frosting recipes to create other cocktail cupcakes at home.
Stephanie Johnson | Participation | $65
#120424A – Tuesday, April 24 | 6:00 p.m. – 9:30 p.m.

For complete class descriptions visit www.kitchenwindow.com3



Grillmasters Series: Burgers and Quick Meats
Creating the perfect burger takes more than just firing up a grill and throwing on
some ground beef – and the same goes for grilling juicy, succulent chicken. Dis-
cover the secrets to grilling perfect burgers and other quick meats in this hands-
on class. You’ll learn the differences between cooking with gas and charcoal, as
well as fundamental techniques for each. Our grillmasters will discuss the best
beef for your burgers and include a lesson on how to grind and mix it yourself.
A great tasting burger depends on the right seasoning as well as the right meat;
you’ll learn how to season from the inside out, the way chefs do. Once the burg-
ers are ready to hit the flame, Doug and Daniel will help you master the tech-
nique of searing at high temperatures and resting at lower temperatures to
achieve maximum flavor and desired doneness. We’ll practice by cooking up
two ultimate burgers: a CLASSIC STEAK-HOUSE BURGER and a BACON &
CHEDDAR-STUFFED BURGER. Then it’s on to quick meat mixed grill platter
where we will test your skills on managing your grill. We’ll cook HERBED
CHICKEN BREAST, BBQ CHICKEN THIGHS, JERK CHICKEN LEGS and LATIN
PORK LOIN served with a GRILLED PINEAPPLE VINAIGRETTE SALAD.
Daniel Darvell & Doug Huemoeller | Participation | $70
#120424B – Tuesday, April 24 | 6:00 p.m. – 9:30 p.m.

Pasta Beyond the Basics – Garden Classics
Once you’ve taken our pasta making class and know your way around a pasta
machine, this class will teach you techniques for making more complicated
pasta shapes like tortellini and ravioli and inspire you to use your homemade
pasta in creative recipes. Chef Royal Dahlstrom will guide you through a
hands-on class that will add depth and breadth to your repertoire. You’ll cook
your way through four stations, each one for a different type of pasta and a
delicious sauce. In this class, you’ll learn how to create pasta dishes that high-
light what’s in your garden. You’ll learn how to form and fill TORTELLINI with
LEMON RICOTTA, ROASTED CORN & SMOKED CHICKEN. We’ll also mas-
ter GOAT CHEESE RAVIOLI WITH HEIRLOOM TOMATOES AND BASIL.
We’ll make a classic FETTUCCINI WITH ROASTED PEPPERS, GARLIC AND
SAUSAGE. We’ll also learn the secret to light, delicious GNOCCHI, which
will be served with a TALLEGIO, CHERRY TOMATOES & ASPARAGUS.
If you own a pasta machine, we encourage you to bring it to work with in class.
Royal Dahlstrom | Participation | $70
#120425A – Wednesday, April 25 | 6:00 p.m. – 9:30 p.m.

Green Egg – Classic Supper Club
The Green Egg is a unique outdoor kitchen product with unmatched versatility.
You can use it in any season; and it works as a smoker, a grill and an oven –
perfect for anything from appetizers and pizzas to entrées and desserts. Expe-
rience the versatility for yourself, with this class dedicated to what the Green
Egg can do. Kitchen Window grillmasters Daniel and Doug will walk you
through how to use the Green Egg to cook an entire classic supper club menu.
The menu starts with HOT SUN DRIED TOMATO DIP, perfect when served
with chunks of hearty bread. Then you’ll serve up a GRILLED ROMAINE
SALAD with HOMEMADE BLUE CHEESE DRESSING. The main attraction is a
succulent PRIME RIB served with a traditional YORKSHIRE PUDDING. Round-
ing out the menu is a creamy, hearty MUSHROOM RISOTTO. And for dessert,
you’ll use the Green Egg for a delicious and flaky RUSTIC APPLE TART.
Daniel Darvell & Doug Huemoeller | Participation | $70
#120425B – Wednesday, April 25 | 6:00 p.m. – 9:30 p.m.

Getting Started with Bread Making
If you are new to bread making, or if you’re looking for ways to expand your
expertise, join us for this hands-on class that will teach you tips, tricks and
techniques for turning out bread like a pro. This class will provide you with
the basic knowledge you need to begin baking fresh bread in your home
kitchen. We will discuss the importance of ingredients and equipment, and
how the right stuff can transform your kitchen into a bakeshop. With Kitchen
Window’s own Stephanie Johnson as your instructor and guide, you’ll mix,
knead, form, proof and bake bread to get a feel for the dough and the process
it goes through. We'll begin with a recipe for versatile, basic yeasted dough
that’s used to make many different types of bread. Next, we'll learn how to
shape and form bread dough. We'll use this same dough to shape into simple
DINNER ROLLS, as well as a RUSTIC ITALIAN LOAF and FRENCH BOULE.
With this class, not only will you learn the principles of bread-making, but
you'll gain an understanding of how to apply those principles to create a loaf
for any occasion. 
Stephanie Johnson  | Participation | $65
#120428B – Saturday, April 28 | 10:00 a.m. – 2:00 p.m.

Knife Sharpening Clinic 
The right knife can make all the difference in food preparation – but any knife
is only as good as its edge. A dull edge is inefficient, difficult to use and dan-
gerous. In this seminar, you’ll learn how to keep your knives sharp and in top
condition. We will begin with a basic introduction to the various types of knife
edges and a demonstration of the proper sharpening techniques that can create
the perfect cutting edge for your knife. We’ll explore whetstones and honing
steels, and discuss the virtues of each of these sharpening tools. With a whet-
stone, you have more control, which allows you to shape an edge with a sin-
gle bevel and a thinner angle – a sharper edge with improved performance.
And with a honing steel, you can maintain that perfect knife edge for months
without the need for re-sharpening. We’ll show you how. 
Bring your knives with you, as well as a stone and steel if you have them. If
you don’t own a stone or steel, you can work with ours during class.
Daniel Darvell | Seminar | $30
#120429B – Sunday, April 29 | 12:00 p.m. – 1:00 p.m.

MAY
Outdoor Cooking & Grilling Seminar 
Join our grillmasters to learn the fundamentals of successful outdoor grilling
and smoking. Our experts will help you sort through the hype to better under-
stand the grill you have or to choose the perfect grill for your outdoor kitchen.
Understanding your grill is the key to achieving a great grilling menu. You'll
get a lesson in the basic anatomy and features of gas and charcoal grills, and
we'll also take a peek at smokers. We’ll discuss how a grill’s design, construc-
tion and technology affect food. We'll talk about traditional and infrared burn-
ers, insulation, rotisseries and more. Our grill guys will also break down
smokers and discuss how to effectively use smoke in your cooking, including
which types of wood to use. Finally, so that you may compare the techniques
and features covered in the seminar, we'll sample food from a variety of grills,
including CEDAR-PLANKED BRIE; slow cooked 4-HOUR BABY BACK RIBS;
HERB SALT CRUSTED CHICKEN cooked on the rotisserie; juicy quick-cooked
PORK LOIN CHOPS; CHICKEN BREASTS and NEW YORK STRIP STEAKS.
We’ll have enough samples to send even the biggest eaters into a protein coma.
Doug Huemoeller & Daniel Darvell | Seminar/Samples | $30
#120501A – Tuesday, May 1 | 6:00 p.m. – 9:00 p.m.                                  

Grillmasters Series: Fish 
Whether it’s a hearty swordfish steak or the local catch of the day, fish is wonderful
on the grill. But cooking it takes some care. Because fish cooks quickly, it’s easy to
overcook, and to lose delicate flavor and texture. This hands-on class will show
you the way to fabulous fish every time – and you’ll get some great recipes as well.
You’ll learn how to use different smoking woods to add flavor to your fish; the
merits of gas vs. charcoal grills; and how to build a sauce. To kick things off, we’ll
enjoy SMOKED SCALLOP TOSTADA with PICO DE GALLO & CREMA FRESCA.
We’ll learn how to shuck oysters for BLACK PEPPERCORN SMOKED OYSTERS.
We’ll follow that with SUGAR CANE SHRIMP with FRUIT SALSA and STUFFED
CALAMARI – whole calamari filled with a savory stuffing and grilled to perfection.
We’ll cook two kinds of fish: GRILLED ARCTIC CHAR with VERMOUTH COM-
POUND BUTTER & GRILLED GREEN BEANS; and CRUSTED MAPLE-PLANKED
HALIBUT, which will show you how much flavor a simple piece of wood adds to
your cooking. For dessert, we’ll make STRAWBERRY-ORANGE S’MORES – grilled
shortbread with Cointreau, strawberries and charred marshmallow.
Daniel Darvell & Doug Huemoeller | Participation | $75
#120502A – Wednesday, May 2 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Pizza and Flatbreads
If you’ve enjoyed wood-fired pizza at local restaurants, you know what great
flavor a little smoke can add to your favorite pie. In this class, you’ll get your
hands in the dough, then cook and taste recipes for artisan-style pizzas with
traditional flavors as well as not-so-traditional topping combos that will jazz
up your menu. Daniel and Doug will walk you through the techniques for
cooking pizzas on the grill with crisp – but not charred – crusts, married with
perfectly cooked toppings. We’ll begin by making a thin cracker-crust for a
NEAPOLITAN-STYLE PIZZA MARGHERITA with fresh mozzarella, tomatoes
and basil. Then we’ll move on to a TRADITIONAL-CRUST PIZZA with MAR-
INATED ARTICHOKES & SMOKED CHICKEN. Our pizza tour would not be
complete without a CHICAGO-STYLE DEEP DISH PIZZA with COARSE ITAL-
IAN SAUSAGE & PEPPERONI. And since pizza is not the only flatbread you
can make on your grill, we’ll create a GREEK FLATBREAD with SPICED YO-
GHURT, HUMMUS & CITRUS-MARINATED OLIVES. Then we’ll finish off
with a DESSERT FLATBREAD topped with CHOCOLATE & FRESH FRUIT.
Daniel Darvell & Doug Huemoeller | Participation | $70
#120503A – Thursday, May 3 | 6:00 p.m. – 9:30 p.m.
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Grillmasters Series: Chophouse Steak
If you’re fed up with spending money on great steaks only to have them end
up overcooked and flavorless, this class is for you. You’ll learn to how shop
for, sample and compare classic cuts of steak. However, selection is only half
the battle – the secret to a fabulous steak lies in the contrast between the
charred exterior and the warm, juicy center. Find out how to achieve this per-
fect combination with both charcoal and gas grills. During class, you’ll get
the chance to cook on both so you can see how the two heat sources differ,
and so you’ll know how to handle whatever type of grill you have at home.
The menu is a chophouse classic: We start with KITCHEN WINDOW’S SIG-
NATURE CHOPHOUSE SALAD. We’ll sample STEAK FOUR WAYS, served
with STONE-GROUND DIJON COMPOUND BUTTER, BLUE CHEESE COM-
POUND BUTTER, TARRAGON & SHALLOT SABAYON and GREEN PEPPER-
CORN COGNAC CREAM. We’ll serve the steak with CEDAR PLANKED
MASCARPONE MASHED POTATOES and SPRING GRILLED VEGETABLES
with HERB VINAIGRETTE. For dessert, we’ll enjoy STRAWBERRIES with
AGED BALSAMIC. Learn the secrets to a perfectly grilled steak – you may be
surprised at how a few basic techniques can ensure that your steak comes out
perfectly every time.
Daniel Darvell & Doug Huemoeller | Participation | $80
#120504A – Friday, May 4 | 6:00 p.m. – 9:30 p.m.

Mexican Small Plates & Street Food
Celebrate the spice and sizzle of Mexican cuisine. Hosted by Kitchen Win-
dow’s own Alexia Franco Pettersen, this hands-on class is dedicated to the
small plates and street foods of Mexico City. With Alexia’s Mexican flair and
tips passed on from her grandmother and aunts, she will guide you through
the preparation of authentic, delicious flavors for Mexican small plates and
street food. We’ll start with QUESO FUNDIDO CON CHORIZO which is a
gooey melted cheese with chorizo sausage served along with FLOUR TOR-
TILLAS & SALSA MEXICANA – a delicious and zesty fresh tomato salsa. Next
up are GORDAS CON SALSA DE TOMATILLO & SALSA DE CHILE DE
ARBOL – thick skillet-cooked flat tamales made with Mexico’s staple of masa
filled with green and red salsas then topped off with a Mexican cream and
cheese. Then, we’ll work on TOSTADAS CON PAPAS Y CHORIZO – toasted
corn tortillas topped with authentic refried beans, potatoes and chorizo
sausage. We’ll also make MOLLETES CON SALSA MEXICANA – savory loaves
of bread called bolillos sliced lengthwise and topped with spicy refried beans,
melted cheese and a zesty tomato salsa; perfect for a weeknight meal. And fi-
nally, it’s an icy, refreshing NIEVE DE MANGO – homemade mango sherbet.
You won’t want to miss this amazing menu. 
Alexia Franco Pettersen | Participation | $70
#120505A– Saturday, May 5 | 6:00 p.m. – 9:30 p.m.

Chicken Fundamentals
From the dinner table to the lunch box, chicken is a staple of the American
diet. And why not? You can dress it up, dress it down, serve it to your kids on
a rushed weeknight, or to your mother-in-law on a leisurely Sunday afternoon.
In this hands-on class, you’ll learn how to perfect the art of chicken dinners
with expert tips, techniques and recipes from Kitchen Window Executive Chef
Daniel Darvell. We’ll start with a tutorial on selecting your chicken at the mar-
ket. You’ll learn about the types and grades of chickens, as well as when to
choose a whole chicken and when to select breasts or thighs. Next, we’ll dis-
cuss how to properly butcher a whole chicken into its parts, and you’ll get
the chance to practice this very important skill. You’ll also learn professional
methods for carving a whole chicken or turkey. And finally, Daniel will walk
you through how to cook chicken to achieve moist and flavorful results every
time. The class will work on five delicious recipes that highlight this versatile
bird. We’ll start with ITALIAN-BAKED CHICKEN WINGS – an herby, upscale
take on a sports-bar classic. We’ll make a beautiful WINE-BRAISED CHICKEN
– a fresher, simpler spin on coq au vin. Next is OVEN “FRIED” CHICKEN – a
healthier version of a family-friendly comfort food. Our next recipe is sure to
impress at your next dinner party: PAN-SEARED CHICKEN MARSALA. And
finally, it’s GRILLED HERBED CHICKEN – a dish that’s perfect for any occa-
sion. 
Daniel Darvell | Participation | $70
#120507A – Monday, May 7 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Ultimate Burgers
Creating a flavorful burger takes more than just some worcestershire sauce on
some ground meat and firing up the grill. Discover the creativity and secrets to
grilling unique burgers in this hands-on class. Our grillmasters will discuss the
combinations of different impacting flavors, such as seasonings, condiments and
toppings, along with the best beef for your burgers and include a lesson on how
to grind and mix it yourself. Then we will create some ultimate burgers by adding
the perfect combinations of toppings to make some of the best burgers around.
In our first round, we will create these three burgers: ITALIAN BURGER – fresh
chuck ground with Genoia Salami, topped with a sundried tomato aioli, parme-
san crisp, fried prosciutto and fresh arugula, served on a ciabatta roll; MEDIT-
TEREAN BURGER – ground beef, lamb and pinenuts topped with feta tzatziki
sauce, tomatoes; GERMAN BEERBASTED BRATWURST BURGER – Ground
pork, topped with sauerkraut, onion mustard, on a pretzel bun and served with
a summer melon salad. Round two begins with our JAPANESE TUNA BURGER
– diced Ahi tuna topped with wasabi mayo, serrano peppers and Asian slaw with
a yuzu sesame dressing.  Next up is our SPANISH BURGER – fresh chuck ground
with chorizo, topped with mahon cheese, fried egg, avocado, harissa mayo. And
lastly, the KOREAN BULGOGI BURGER – bulgogi seasoned ground beef, topped
with jack cheese, kim chi, and gochujang sauce and served with a jicama slaw.
Daniel Darvell & Doug Huemoeller | Participation | $70
#120508A – Tuesday, May 8 | 6:00 p.m. – 9:30 p.m.

Celebrate Mother’s Day with Mom!
This year, don’t bother with impossible reservations or crowded buffet lines
on Mother’s Day. Instead, treat your mother to a beautiful, personal meal that
you create together with her (because we all know time spent with mom is
the best gift!). With Kitchen Window Instructor Royal Dahlstrom as your guide,
he’ll show you how to prepare a decadent menu that is guaranteed to have
your mother bragging about you to all of her friends. We’ll start with PAN
SEARED DIVER SCALLOPS with HAZELNUT BROWN BUTTER SAUCE – rich
and amazingly delicious. Next, we’ll create a beautiful HEIRLOOM TOMATO
SALAD with grilled red onion vinaigrette and goat cheese. We’ll celebrate
spring’s harvest with our main dish: THYME SEARED CHICKEN BREAST with
MOREL MUSHROOM SAUCE and ASPARAGUS RISOTTO. And for a sweet
finish, we’ll make CHOCOLATE FRITTERS with VANILLA BEAN ICE CREAM
and CABERNET FUDGE SUACE. You’ll become mom’s favorite by the end of
this class…just don’t tell your siblings. 
Royal Dahlstrom | Participation | $70
#120509A – Wednesday, May 9 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Sausage Making
Sure, you can head to the grocery store and pick up a pack of brats for your
cookout, but just think how much more fun it would be to know that you’re
grilling up sausages you made yourself. Join Kitchen Window grillmasters Doug
and Daniel for a crash course on basic sausage making that will arm you with
recipes and techniques for fresh, flavorful homemade sausages. You’ll learn
how to grind your own meat, how to season it to perfection; and then you’ll
master the toughest part: stuffing the filling into casings to make the finished
product. We’ll make HOT-SMOKED SHEBOYGAN BRATWURST and serve it
with white onion, brown mustard and sliced dill pickles on a butter hard roll.
We’ll make SPICY ITALIAN SAUSAGE and serve it with penne, peppers, onions
and pomodoro marinara. Next is CHICKEN AND APPLE SAUSAGE, serve with
a celery root slaw on a challah roll. We’ll also make MEDITERRANEAN LAMB
SAUSAGE served in a pita with tabouli and Greek yogurt.
Daniel Darvell & Doug Huemoeller | Participation | $70
#120509B – Wednesday, May 9 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Green Egg Cooking
There's a reason the Big Green Egg calls itself the “world’s best smoker and
grill”. This outdoor ceramic cooker is unrivaled in versatility and performance
– it's a charcoal grill, an oven and a smoker. Plus it can reach up to 750 degrees
in a short period of time, which makes it perfect for pizzas and flatbreads.
Whether you’re contemplating a purchase, you already own an Egg, or you just
want to experience some great food, check out this class. We’ll begin with
SMOKED PORKETTA SAMIS with GRILLED ONIONS AND PEPPERS, featuring
Italian dry-rubbed, slow-smoked pork shoulder. Next is ROASTED LEMON &
TARRAGON CHICKEN SALAD – vertical-roasted chicken served on a bed of
butter lettuce with apple, walnuts, red onion and goat cheese with citron vinai-
grette. We’ll boost our temp to searing for BISTECCA ALLA FIORENTINA – a 4
pound Tuscan garlic herb rubbed T-bone steak served with SMOKED
SMASHED POTATOES. Finally, we’ll finish our eggstravaganza with a PIZZA
BAR, using our Egg as a wood-burning pizza oven.
Daniel Darvell & Doug Huemoeller | Demonstration | $75
#120511A – Friday, May 11 | 6:00 p.m. – 9:30 p.m.
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Cake Basics
If your idea of a home baked cake comes in a box, then this seminar is for
you. With the help of one of Kitchen Window’s talented staff instructors, you’ll
learn everything you need to know to bake a perfect cake from scratch. We
will start by addressing the importance of properly selecting and measuring
your ingredients and how those ingredients interact to create a cake’s structure
and flavor. Find out why it’s important to bake with room-temperature ingre-
dients and learn the correct way to mix different types of cake batters. You’ll
learn how to choose the best tools and equipment to help you achieve success
– from mixers to cake pans. You’ll learn the right way to tell when your cake
is done; the proper way to cool it; and how to assemble the final product. As
we share our wisdom, we will make and bake three cakes – rich and buttery
POUND CAKE, indulgent CHOCOLATE CAKE and perfectly light SPONGE
CAKE – and discuss the proper techniques for baking each of these classics to
perfection. We will also show you how to make EASY BUTTERCREAM
FROSTING and share some quick and simple decorating tips to add that spe-
cial finish to your cake. We'll cover basic piping as well as how to use glazes,
nuts, sprinkles and more. 
Stephanie Johnson | Seminar | $30
#120512A – Saturday, May 12 | 10:00 a.m. – 12:00 p.m.

Knife Clinic
Once you learn how to properly use your knives, you will not only improve
how you cook, but cooking will become easier and more enjoyable. The key
to good knife skills is an understanding of good gripping and cutting tech-
niques. When used properly, your knife will perform much more efficiently –
and it can actually become three times sharper. Once mastered, the knife skills
you’ll pick up in this seminar will help you reduce your prep-time in the
kitchen and improve your confidence while slicing and dicing. This hour-long
primer will give you a fundamental understanding of the most important tools
in your kitchen and prepare you to further develop your skills at home. Choos-
ing the correct knife for the job is fundamentally important. Each kind of knife
plays an important, specific role in the kitchen. In this seminar, we'll discuss
the best uses and practical applications for many kinds of Western and Asian
knives – from parers to slicers, chef's knives to santokus, and bread knives to
cleavers. We will review basic cutting techniques; how to choose a knife; dif-
ferences in types, styles and shapes of knives; and basic safety, storage and
knife care.
Daniel Darvell | Seminar | $30
#120512B – Saturday, May 12 | 10:00 a.m. – 11:00 a.m.

Knife Sharpening Clinic 
The right knife can make all the difference in food preparation – but any knife
is only as good as its edge. A dull edge is inefficient, difficult to use and dan-
gerous. In this seminar, you’ll learn how to keep your knives sharp and in top
condition. We will begin with a basic introduction to the various types of knife
edges and a demonstration of the proper sharpening techniques that can create
the perfect cutting edge for your knife. We’ll explore whetstones and honing
steels, and discuss the virtues of each of these sharpening tools. With a whet-
stone, you have more control, which allows you to shape an edge with a sin-
gle bevel and a thinner angle – a sharper edge with improved performance.
And with a honing steel, you can maintain that perfect knife edge for months
without the need for re-sharpening. We’ll show you how. 
Bring your knives with you, as well as a stone and steel if you have them. If
you don’t own a stone or steel, you can work with ours during class.
Daniel Darvell | Seminar | $30
#120512C – Saturday, May 12 | 12:00 p.m. – 1:00 p.m.

Cake Decorating Basics
Whether you’re celebrating a special occasion or you just want to add a de-
signer touch to a dessert for the family, this seminar will introduce you to the
world of cake, cookie, and cupcake decorating. Join a talented Kitchen Win-
dow staff instructors and expert cake decorator for tips and techniques that will
inspire you to create a cake you’ll be proud to share with family and friends.
Our instructor will demonstrate how to "torte" a cake (how to split and fill it)
and how to properly apply the base layer of icing that is crucial to all successful
cake decorating. You’ll learn mixing techniques to achieve the perfect icing
consistency, as well as how to fill and hold a piping bag using the correct po-
sition, direction, angle and pressure. With different piping tips, you can create
very different looks, from whimsical to elegant. We will show you how to make
dots and beads, roses, ribbons, stars, drop flowers, shells, rosettes, rope, ruffles,
cornelli lace patterns, basket weaves, garlands and printing. We’ll also discuss
how to successfully work with fondant for a classic and seamless look.
Nicole Hinds | Seminar | $30
#120512D – Saturday, May 12 | 1:00 p.m. – 3:00 p.m.

Fundamentals of Fresh Pasta
Fresh pasta gives a delicate texture and depth of flavor to your pasta dishes –
it’s an entirely different experience than boiled noodles from a box. This class
will show you how easy it is to make fresh pasta at home. You’ll make two
pasta doughs, an all-purpose BASIC PASTA DOUGH and a flavorful HERBED
PASTA DOUGH. You’ll learn how to mix, knead and roll out the pasta dough,
as well as how to form it for a variety of uses. Instructor Becky Caterine will
also share some of her favorite pasta sauces, which you’ll make and enjoy
with the pasta from class. The first dish is a classic LASAGNE. You’ll learn
how to cut and layer fresh pasta. Then while the lasagne bakes, you’ll make
FETTUCCINI WITH BASIL PESTO. You’ll also learn how to make filled pasta
including SPINACH RICOTTA RAVIOLI WITH TRADITIONAL TOMATO
SAUCE and CHEESE TORTELLINI WITH ALFREDO SAUCE. This class will
give you the confidence and skills to create a beautiful meal of fresh pasta
any time.
If you own a pasta machine, we encourage you to bring it to work with in
class.
Becky Caterine | Participation | $70
#120512E – Saturday, May 12 | 6:00 p.m. – 9:30 p.m.

Yucatec Mayan Cuisine
With Spanish, American, and indigenous influences, Yucatec Mayan cuisine
is like no other.  The flavors of this Caribbean gem mingle into an exotic blend
of herbs, spices, fruit, seafood and more.  Join Chef Annette Colon, from Sun
Street Breads, for an evening celebrating the heritage and the flavors of Yu-
catec Mayan cuisine.  Annette will prepare an amazing menu of traditional
food from her native Caribbean as she shares stories as well as some of her
best cooking techniques. First we will start with SIKIL PAK – creamy pumpkin
seed dip that will outshine humus.  Deliciously eaten with tortilla chips, warm
tortillas, cucumber slices, or crusty slices of baguette. Next, we will enjoy
SALBUTES DE CAMARON CON AGUACHILE DE XCATIK - Yucatecan Style
Salbutes, which are crispy handheld tortillas, served with a Mayan Chile and
Shrimp Ceviche.  For our main course, COCHINITA PIBIL CON FRIJOLES
CABAX, Pork Roast with Yucatan Spices wrapped in a Banana Leaf  and
served with traditional Potted Beans. And for dessert we will indulge into
QUESO NAPOLITANO ESTILO COCOM PAT – a Cocom Pat Yucatecan style
flan.
Annette Colon | Demonstration | $70
#120514A – Monday, May 14 | 6:00 p.m. – 9:30 p.m.

Meet the Chef: Lemon Grass
Awaken your senses with the fresh and vibrant flavors from a hidden gem
restaurant, situated just outside of Minneapolis – Lemon Grass Thai Cuisine.
Commended for their flavorful curries and creative noodles dishes, Lemon
Grass is becoming a hot spot to indulge the spicy Thai fare.  We are joined by
Chef Ann Ahmed Sengmavong, who ventures out of the kitchen to personally
serve her customers, for a five course meal made from Lemon Grass’s best
recipes.  On the menu: FRESH SPRING ROLLS  made with seasonal vegeta-
bles, beef and shrimp;  SILVER NOODLE SALAD - glass noodles with ground
pork, black mushrooms, and spicy lime dressing; BUTTERNUT SQUASH &
CHICKEN CURRY – a fusion of red and Massaman curries served with succu-
lent chunks of chicken; SPICY BLACK BEAN STIR-FRY made with beef, shi-
itake mushrooms, bamboo shoots and onions sautéed in a spicy black bean
sauce; and a dessert of BLACK STICY RICE served with COCONUT ICE
CREAM – a sticky rice sweetened with sugar and coconut milk topped with a
refreshing coconut ice cream.
Ann Ahmed Sengmavong | Demonstration | $70
#120514B – Monday, May 14 | 6:00 p.m. – 9:00 p.m.

Wines from Around the World
Take a journey with us as we tour around the world in celebration of food
and wine. Join Jennifer Chou, founder of Angel Share Wine Partners and wine
enthusiast, as she shares her knowledge of different wines and their interna-
tional flavor profiles. While Chef Ben McCallum will carefully pair each wine
with a deliciously traditional dish from the highlighted wine’s country of ori-
gin.  Full Wine and Menu Description Coming Soon.
A wine flight to accompany dinner will be sold separately.
Jennifer Chou & Ben McCallum | Demonstration | $70
#120515A– Tuesday, May 18 | 6:00 p.m. – 9:00 p.m.
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Exploring Thai Seafood
Blessed with such a fruitful coastline, seafood is a staple of Thai food. Join
Chef Joe Hatch-Surisook for a menu of fresh Thai seafood that are flavorful
and bright – perfect for a warm evening. Chef and owner of Sen Yai Sen Lek,
a traditional Thai restaurant in Northeast Minneapolis, Joe will be on hand to
share tips, techniques and recipes. With his help, you’ll make experience some
of Thailand’s best seafood dishes. You’ll start with TOD MUN – curried fish
cakes served with a cool CUCUMBER RELISH. Next up is PLA DOOK FOO
– crispy catfish with green mango salad. Then it’s YUM GOONG – spicy Thai
shrimp salad with lemongrass and roasted chili paste. And finally, we’ll make
HAW MOK, a curried seafood mousse with salmon, young coconut, Thai
basil, and Kaffir lime leaves. Joe’s Thai classes with Kitchen Window are among
our most popular classes – they’re fun, informative and guaranteed to turn you
on to the world of Thai cooking!
Joe Hatch-Surisook | Participation | $70
#120516A– Wednesday, May 16 | 6:00 p.m. – 9:30 p.m.

International Grill: Indian
Join our grillmasters, Daniel and Doug, as we kick off our international grilling
series with the country known for its sultry flavors and aromas – India.  In this
hands-on class, you will prepare a traditional Indian meal that’s perfect for an
early summer evening. As you arrive, we will begin with a cool and refreshing
LASSI – a popular and traditional yogurt beverage to get you into the interna-
tional mood. Next, we’ll go to our grills to prepare KASHMIRI LAMB KEBABS
– lamb burgers seasoned with turmeric, cumin and cardamom; and CHICKEN
TIKKA – spiced yogurt marinated chicken. We will also prepare SPICED CO-
CONUT GREEN BEANS – a sweet-and-spicy side dish; and MASALA GRILLED
POTAOTES.  And this Indian meal is not complete until we practice rolling
and grilling NAAN – a delicious flatbread to accompany all of our exotic
dishes.
Daniel Darvell & Doug Huemoeller | Participation | $70
#120516B – Wednesday, May 16 | 6:00 p.m. – 9:30 p.m.

A Turkish Feast
If you’d like to explore Turkish cuisine, this could be the perfect class for you.
Full of herbs, spices, nuts, vegetables and exotic combinations, this menu cre-
ated by Turkish native Canan Karatekin is sure to intrigue your taste buds.
Canan loves to cook healthy and authentic Mediterranean and Middle Eastern
dishes and share them with others.  The class will include two appetizers
(mezes).  One is a WALNUT DIP WRAPPED IN EGGPLANT, inspired by south-
ern Turkish cuisine that typically elicits a fair amount of oohs and aahs.  The
second appetizer is GRAPE LEAVES STUFFED WITH HERBS AND YOGURT—
similar to the stuffed grape leaves familiar to American Cuisine but with a dif-
ferent flair.  Next is a TOMATO SALAD WITH TURKISH TAHINI DRESSING;
Tahini is a very versatile ingredient, and this simple but tasty dish will intro-
duce you to a different way to use tahini than the ubiquitous hummus.  The
entrée will be STUFFED MELON with a flavorful beef and vegetable mixture
served with GREEN PILAF, which includes spinach, herbs, and nuts.  Both
dishes go back to the Ottoman times and were created to impress the sultans.
The dessert also harkens back to the Ottoman Empire—DRIED APRICOTS
STUFFED WITH MASCARPONE.  It’s simple, light, and eye-catching.  
Canan Karatekin | Demonstration | $65
#120517A – Thursday, May 17 | 6:00 p.m. – 9:30 p.m.

Tamale Making Party!
Why would you devote a whole party to making tamales? Simple: these deli-
cious little masa boats can be labor intensive and the more hands on deck the
merrier. Celebrate the staple of Mexican cuisine, hosted by Kitchen Window’s
own Alexia Franco Pettersen, in this hands-on class dedicated to traditional
tamale making. With Alexia’s Mexican flair and tips passed on from her grand-
mother and aunts, she will guide you through the preparation of authentic,
delicious flavors of tamales, fresh salsas and unique cremas. First, we will
begin class with a TAMALE EN CONZUELA, a Minnesota twist on the tamale
as we turn it into a casserole filled with chicken and green tomatillo salsa.
Next we will concentrate on the tamale making as we prepare TRADITIONAL
& MODERN FLAVORED MASAS to create TAMALES DE PUERCO, REZ Y
RAJAS CON QUESO DE OAXACA – pork, beef and sauteed vegetables with
Oaxaca cheese tamales.  As we allow these tamales to cook, we will then cre-
ate A VARIETY OF FRESH SALSAS and SPICY FLAVORED CREMAS to top off
the tamales. And for dessert, TAMALE DE ELOTE DULCE – sweet corn tamales.  
Alexia Franco Pettersen | Participation | $70
#120518A – Friday, May 18 | 6:00 p.m. – 9:30 p.m.

International Market Tour 
Here in the Twin Cities, we are lucky to have dozens of international and spe-
cialty markets at hand. But exploring these markets can be a little daunting –
where do you start? how do you use the ingredients? and which market has
what you’re looking for? Demystify the market with Kitchen Window’s Inter-
national Market Tour. We’ll visit a handful of global markets throughout the
Twin Cities, and spend time in each one, exploring the aisles and learning
about foods and ingredients from Latin America, Asia, India and the Middle
East. We’ll meet here, at Kitchen Window’s Cooking School before heading
out on our tour. With a Kitchen Window chef as your guide, you’ll gain an
understanding of how to navigate an international market and discover the
best places to find key ingredients to many of the world’s greatest dishes. We’ll
sample along the way where we can and end the day in the cooking school
for a lunch prepared by our chef. All students will receive a list of markets, as
well as our recommendations for the best places to buy specific foods.
Alexia Franco Pettersen | Tour | $75
#120519A – Saturday, May 19 | 9:30 a.m. – 4:00 p.m.

The Secrets of the Sushi Roll 
Sushi has never been more popular – you can even find it prepackaged in gro-
cery stores. Traditional sushi is healthy, fun and easy to make at home, once
you know the techniques. Join us to learn the secrets of the sushi roll with
Master Sushi Chef Pepe Yang of Sushi Tango. As the class begins, Pepe will
discuss the history and etiquette of sushi as he prepares a special roll for you
to enjoy. Next, you’ll learn how to use a sashimi knife to properly cut
SALMON AND TUNA SASHIMI for NIGIRI. You’ll make SUSHI RICE and taste
a sampling of soy sauces and ponzu. With these essentials under your belt,
you’ll try your hand at making sushi rolls. You’ll start with the popular CALI-
FORNIA ROLL and SPICY TUNA ROLL before exercising your creativity with
a variety of MAKI ROLLS using your favorite ingredients from our selection,
including CUCUMBER, AVOCADO, CRABMEAT and UNAGI (BARBECUED
EEL). During class, you’ll also learn where to shop for the freshest sushi ingre-
dients and what equipment you’ll need to make rolling sushi easy and fun.
Pierre “Pepe” Yang | Participation | $75
#120519B – Saturday, May 19 | 6:00 p.m. – 9:00 p.m.

Piattini and Antipasti – Italian Small Plates
Summer is upon us and you deserve a night of good food and good company.
This class is just that. Join Kitchen Window Instructor Becky Caterine to learn
the recipes, tips and techniques for easy and delicious Italian appetizers – per-
fect for your next cocktail party or for a light weeknight dinner. You’ll get lots
of practice and have lots of fun with Becky as your guide, as you make five
classic Italian small plates, starting with POLPETTI – little Italian meatballs
served in homemade ragu sauce. These are amazing alongside a cold beer or
cocktail. Next up are CRESPELLE – the Italian version of crepes, filled with
prosciutto, cheese, and rocket. You’ll make toasty, crunchy BRUSCHETTA
topped with shrimp and cannellini beans – a light, fresh and easy nibble that’s
great for any occasion. And you’ll try your hand at TUNA-FILLED ROASTED
RED PEPPER ROLLS – a lovely dish that’s sure to impress your friends and
family. Finally, what party would be complete without a little something sweet?
You’ll make CHERRIES POACHED IN RED WINE with MASCARPONE
CREAM. Yum!
Becky Caterine | Participation | $70
#120519C – Thursday, May 17 | 6:00 p.m. – 9:00 p.m.

Outdoor Kitchen Design – A Griller’s Perspective
The outdoor kitchen is quickly becoming one of the most important spaces in
the home, and the centerpiece to any outdoor kitchen is the grill. This seminar
will help you outfit your outdoor kitchen by bringing you up to speed on the
most current technology in grilling today. We'll discuss gas, infrared and char-
coal grills, as well as backyard smokers. The grill itself is not the only thing to
consider – our grillmaster will work with you to gain an understanding of other
outdoor kitchen essentials, including refrigeration, ventilation, refreshment
centers, storage and countertops. Next, we’ll discuss site-selection and some
common points of concern. Finally, we’ll cover critical elements of the layout.
The more thought and planning you put into your outdoor space, the better
your end product will be. And before you begin designing your outdoor
kitchen, it's important to gain a good understanding of your needs so you don’t
end up spending more than you mean to. This seminar will arm you with the
questions you should be asking yourself, and the sales staff, to help ensure
that your outdoor cooking space satisfies your cooking needs.
Doug Huemoeller | Seminar | $25
#120520A – Sunday, May 20 | 10:00 a.m. – 11:00 a.m.

For complete class descriptions visit www.kitchenwindow.com7



Outdoor Cooking & Grilling Seminar 
Join our grillmasters to learn the fundamentals of successful outdoor grilling
and smoking. Our experts will help you sort through the hype to better un-
derstand the grill you have or to choose the perfect grill for your outdoor
kitchen. Understanding your grill is the key to achieving a great grilling menu.
You'll get a lesson in the basic anatomy and features of gas and charcoal grills,
and we'll also take a peek at smokers. We’ll discuss how a grill’s design, con-
struction and technology affect food. We'll talk about traditional and infrared
burners, insulation, rotisseries and more. Our grill guys will also break down
smokers and discuss how to effectively use smoke in your cooking, including
which types of wood to use. Finally, so that you may compare the techniques
and features covered in the seminar, we'll sample food from a variety of grills,
including CEDAR-PLANKED BRIE; slow cooked 4-HOUR BABY BACK RIBS;
HERB SALT CRUSTED CHICKEN cooked on the rotisserie; juicy quick-cooked
PORK LOIN CHOPS; CHICKEN BREASTS and NEW YORK STRIP STEAKS.
We’ll have enough samples to send even the biggest eaters into a protein
coma.
Doug Huemoeller & Daniel Darvell | Seminar/Samples | $30
#120520B – Sunday, May 20 | 12:00 p.m. – 3:00 p.m.                                

Celebrating Summer with Lucia’s
One look outside on a warm afternoon, and it’s clear – Minnesotans know
how to enjoy summer. When the lakes thaw and the snow melts, we’re out
there, breathing in the fresh air, soaking up the sun. And there’s no better way
to enjoy a Minnesota summer evening than with friends enjoy the early sum-
mer’s bounty. Join us in celebration of summer, as we welcome Chef Lori
Valenziano from Lucia’s. Lori will share her culinary expertise with us, as she
prepares a menu that combines gourmet flavors with fresh local Minnesota
fare. Our menu will start with SEAR BEEF TENDERLOIN CROSTINI with AR-
TICHOKE TAPENADE – an appetizer that’s sure to get your appetite going.
Next up is a FRESH PEA & MINT SOUP – a refreshing, chilled soup to cool
you on a hot summer day. Next up is SAUTEED WALLEYE served with a
FRESH SALSA VERDE, HERBED NEW POTATOES, and LOCAL ASPARAGUS
– a lovely dish filled with bright and fresh flavors. And finally, we’ll finish our
summer menu with a very special treat – LUCIA’S OLD FASHIONED PLUM
CAKE.
Lori Valenziano | Demonstration | $65
#120521A – Monday, May 21 | 6:00 p.m. – 9:00 p.m.

Grillmasters Series: Championship Ribs & Sauce
If you love ribs, this class is for you. Daniel and Doug will cover everything
from the different types of ribs, how and where to purchase the best quality
ribs for cooking on the grill, and how to master the art of slow-cooking beef
and pork for maximum flavor. We’ll cook pork baby back ribs and spare ribs,
beef short ribs and beef back ribs. The class will discuss the use of dry rubs
and sauces, and you’ll work in teams to develop the ultimate competition bar-
becue sauce. The menu starts with an appetizer of grilled KOREAN-STYLE
SHORT RIBS. Then it’s on to pork as we compare SMOKED PORK LOIN
BACK RIBS with GRILLMASTER’S DRY RUB to GRILLED PORK SPARE RIBS
with CHAMPIONSHIP PORK BBQ SAUCE. We’ll enjoy these ribs with a side
of CIDER SLAW. Next we’ll compare SMOKED DRY-RUBBED BEEF BACK
RIBS with CHAMPIONSHIP BEEF BBQ SAUCE to GRILLED ESPRESSO-
RUBBED BEEF SHORT RIBS. We’ll serve these up with a side of SWEET PO-
TATO & PECAN-MAPLE MASH. For dessert, it’s SHORTBREAD COOKIES
with BROWN SUGAR-RUM PINEAPPLE & TOASTED MARSHMALLOWS.
Daniel Darvell & Doug Huemoeller | Participation | $75
#120522A – Tuesday, May 22 | 6:00 p.m. – 9:30 p.m.

Enhancing Vegetable Flavors for Healthy Living 
Sometimes vegetables are not exciting, but we know they are essential to liv-
ing healthful. Finding the extra something to add to our vegetables can be
daunting.  But with nutrition and wellness guide Anna Dvorak you can explore
the possibilities of different sauces, oils, and flavored salts that will take veg-
etables above and beyond the ordinary. Anna will create a menu that’s natu-
rally delicious, healthy and seasonal, as well as meatless and gluten-free. We’ll
start with FRESH CARROT SOUP WITH CHIVE OIL – a lovely, bright soup
that’s perfect for entertaining. Next up is a flavor-filled dish: VIETNAMESE
CREP WITH BABY SPRING LETTUCES, SHRIMP, and SWEET VINEGAR DIP-
PING SAUCE. Anna will create a fresh SPRING VEGETABLE BOWL WITH
GREEN SAUCE & CITRUS SALT– a dish including new potatoes, poached fen-
nel, tiny carrots and a traditional German spring herb sauce (who knew that
the heart of meat-land could produce such a bright vegetable sauce!). Then
it’s a delicious ARUGULA AND ASPARAGUS SALAD with a CREAMY AVO-
CADO HERB DRESSING. And to finish this fresh meal, LEMON TART with
an ALMOND-MACADAMIA NUT CRUST.

Dairy-free requests can be accommodated, please contact the cooking school
once registration is complete.
Anna Dvorak | Demonstration | $65
#120524A – Thursday, May 24 | 6:00 p.m. – 9:00 p.m.

BBQ Tour: Memphis 
On this leg of the Kitchen Window BBQ Tour, we visit the home of Graceland
– Memphis, Tennessee. With secret recipes and champion barbecuers around
every corner, Memphis takes barbecue very seriously. In this class, we’ll honor
that devotion with an authentic Memphis-style barbecue menu that you’ll pre-
pare with the help of our grillmasters, Daniel and Doug. In addition to hands-
on experience, you’ll get expert grilling tips and techniques, as well as a menu
that will have your neighbors lined up in your back yard. We’ll begin with
BBQ ELVIS SLIDERS that are sure to get you in the Memphis state of mind.
Next, it’s the trademark of Memphis BBQ – ribs. We’ll make MEMPHIS RUB
BABY BACK RIBS as well as CHAMPIONSHIP MEMPHIS SPARERIBS. On the
side, we’ve got more than enough to weigh down your plate with COUNTRY
FRIED CORN – grilled corn, stripped from the cob and fried with bacon and
onion; SMOKED BUTTERED CABBAGE – slow cooked on the grill and basted
in butter; and RC BBQ BAKED BEANS. Finally, it’s PECAN PIE for dessert (if
you have room).
Daniel Darvell & Doug Huemoeller | Participation | $70
#120524B – Thursday, May 24 | 6:00 p.m. – 9:30 p.m.

Bockfest Bavarian Dinner
Full Description with Menu and Tasting Beers will be coming soon.
Hans Heikkinen | Demonstration | $70
#120525A – Friday, May 25 | 6:00 p.m. – 9:00 p.m.

Party Barbecue: Tapas and Paella
Let Kitchen Window’s Executive Chef Daniel Darvell lead you in a culinary
tour of Spain with a festive tapas and paella party. As you arrive, you’ll be
greeted with MANCHEGO CROQUETTES – to get you into a Mediterranean
mood. Next, you’ll move on to TAPAS – small plates that are a great way to
sample a variety of dishes. In this class, we’ll make three of these traditional
SPANISH BAR SNACKS, including GAMBAS AL ROMESCO – shrimp in
roasted pepper and almond sauce; CHORIZO STUFFED DATES – popular
Spanish dates stuffed with chorizo and goat cheese wrapped in serrano ham;
and a classic CATALAN FLAT BREAD topped with a seasonal veggies and
manchego cheese. Our main course of CHICKEN & CHORIZO PAELLA trans-
forms humble Bomba rice into a gourmet meal as it soaks up the spices and
gets topped with RED PEPPER, LEEKS, SUGAR SNAP PEAS, ARTICHOKES
AND MARCONA ALMONDS. For dessert, we’ll make TARTA DE SANTIAGO
– a traditional Galician Almond tart. And of course the SANGRIA – that won-
derful combination of wine and fruit that’s the perfect summer drink. Chef
Daniel will share Kitchen Window’s special Sangria recipe along with tips for
making it at home.
Sangria sold separately during class.
Daniel Darvell & Doug Huemoeller | Participation | $75
#120529A – Tuesday, May 29 | 6:00 p.m. – 9:30 p.m.

Pasta Beyond the Basics – Garden Classics
Once you’ve taken our pasta making class and know your way around a pasta
machine, this class will teach you techniques for making more complicated
pasta shapes like tortellini and ravioli and inspire you to use your homemade
pasta in creative recipes. Chef Royal Dahlstrom will guide you through a
hands-on class that will add depth and breadth to your repertoire. You’ll cook
your way through four stations, each one for a different type of pasta and a
delicious sauce. In this class, you’ll learn how to create pasta dishes that high-
light what’s in your garden. You’ll learn how to form and fill TORTELLINI with
LEMON RICOTTA, ROASTED CORN & SMOKED CHICKEN. We’ll also mas-
ter GOAT CHEESE RAVIOLI WITH HEIRLOOM TOMATOES AND BASIL.
We’ll make a classic FETTUCCINI WITH ROASTED PEPPERS, GARLIC AND
SAUSAGE. We’ll also learn the secret to light, delicious GNOCCHI, which
will be served with a TALLEGIO, CHERRY TOMATOES & ASPARAGUS.
If you own a pasta machine, we encourage you to bring it to work with in
class.
Royal Dahlstrom | Participation  | $70
#120530A – Wednesday, May 30 | 6:00 p.m. – 9:30 p.m.

To register call 612.824.4417 or visit us online at www.kitchenwindow.com 8



Party Barbecue: Bayou Bash
Let the good times roll with this rocking Cajun and Creole menu. Daniel and
Doug will be your guides on this hands-on culinary adventure through the
Bayou. Louisiana is a food lover’s paradise, and we’ll be sampling the best it
has to offer. The menu kicks off with CANE-CHARRED LOUISIANA SHRIMP,
a great appetizer to get the party started. We’ll sample two other appetizers
with Bayou flavors: ANDOUILLE-STUFFED GRILLED JALAPENOS and CRE-
OLE CRAB CROUSTADES. Then it’s on to the main event – a genuine
LOUISIANA CRAWFISH BOIL featuring classic BOILED CRAWFISH with
DRAWN BUTTER, CAJUN BABY RED POTATOES and GRILLED CORN REL-
ISH WITH BOURBON. You’ll want to pace yourself, because you won’t want
to pass up dessert: FRENCH QUARTER BREAD PUDDING. This class is the
next best thing to a trip to New Orleans, and a great way to start your summer
entertaining. The aromas and flavors coming off your grill will have friends
and neighbors angling for an invitation.
Daniel Darvell & Doug Huemoeller | Participation | $75
#120530B – Wednesday, May 30 | 6:00 p.m. – 9:30 p.m.

Morel Dinner
There are many reasons to delight in spring after a Minnesota winter. And if
you’re a mushroom lover, the (all-too-brief) morel season is at the top of that
list. Because they’re hunted and gathered by hand, morels are scarce and pre-
cious – making them a true delicacy. Prized for their unique nutty flavor and
meaty texture, morels make truly special dishes that are ideal for your next
spring dinner party or brunch. Join us for a dedication to the morel in all its
glory. Our Kitchen Window instructor will guide you through a morel-focused
menu, sharing expert culinary tips and techniques along the way. You’ll learn
a variety of cooking methods designed to bring out the rich dimensional fla-
vors of this celebrated mushroom. Our menu will begin with a WILD MUSH-
ROOM SALAD made with pancetta, pecorino romano and toasted pine nuts.
Next, we’ll create a beautiful WHITE WINE-ROASTED WHOLE CHICKEN
served with CARAMELIZED ONION-MOREL SAUCE. We’ll create a couple
of sides next: FRESH GRILLED GARDEN VEGETABLES and creamy, luscious
MOREL RISOTTO WITH AGED ASIAGO. And finally, a dessert of CLASSIC
CRÈME BRÛLÉE. 
Ben McCallum | Demonstration | $70
#120531A – Thursday, May 31 | 6:00 p.m. – 9:00 p.m.

Delightful Dips & Sensational Spreads
Who would have thought that dips and spreads can offer so much nutrition
to your diet? Made with nutrient-packed foods you can dip and spread as
heavily as you wish as these are no ordinary, empty-calorie taste sensations.
Excite your taste buds as we sample five different dips and spreads from
AmyLeo Barankovich, a passionate vegan chef dedicated to creating delicious
and beautiful wholesome food. We will begin with CAFÉ BRENDA’S MISO
PATE CROSTINIS - Brenda Langton has generously shared this amazing recipe
with AmyLeo featuring miso and tahini. Next AmyLeo will prepare a GAR-
LICKY-GARLIC TOFU DIP, where garlic and tofu are pureed to perfection.
This dip will be served with assorted crackers and raw vegetables, and without
the guilt since oil is not the bulk of the ingredients. For our main course, we’ll
enjoy MOCK-DUCK and BASIL ROASTED POTATOES topped with
CREAMED CHIPOTLE ROASTED RED-PEPPER SPREAD. Then, we will try
RINOTTA and GARLIC-HERBED MINI PIZZAS - which is like Ricotta but with-
out the dairy and cashews are the stars in this recipe. Lastly, we’ll enjoy a
BROCCOLI-QUINOA PILAF topped with TAHINI DRIZZLE. 
AmyLeo Barankovich | Demonstration | $65
#120531B – Thursday, May 31 | 6:00 p.m. – 9:00 p.m.

JUNE
Knife Skills
Good knife skills can change the way you cook (and keep you out of the emer-
gency room). Cooking will become faster, easier and more enjoyable. In fact,
in some cases, the right cut can improve the flavor of your food. In this hands-
on class led by our expert instructors, you’ll learn the basics of cutlery; how
to stand and hold the knife for maximum performance; and the fundamental
principles of slicing, mincing, dicing and julienne. You’ll improve your food
preparation skills in all areas, beginning with the basic vegetables that make
up the foundation of many standard recipes – onions, celery, carrots and po-
tatoes. You’ll learn techniques for cutting fruits like oranges, apples, mangoes,
melons and pineapple. And you’ll tackle more challenging produce like avo-
cados, tomatoes, peppers and herbs plus learn basic carving. You’ll use some
of the food we prepare in class to make ROASTED ROSEMARY POTATOES
and ONIONS, TOMATO BREAD SALAD, ITALIAN ROAST BEEF, and POUND
CAKE with PINEAPPLE MANGO SALSA.
Daniel Darvell & Staff | Participation | $65
#120604A – Monday, June 4 | 6:00 p.m. – 9:30 p.m.

Earth Friendly Wine Dinner
What better way to kick off summer than a farm-to-table dinner paired with
“green” eco-friendly wines? We will taste organic, biodynamic and sustainable
wines and discuss the true differences between these designations (or lack
thereof). These terms are used interchangeably and know you will learn what
they actually mean. Join Jennifer Chou, wine enthusiast and founder of Angel
Share Wine Partners, and chef Ben McCallum for a delicious five course meal
featuring this season’s freshest ingredients paired with sustainable wines.  We
will begin enjoying SNOW CRAB FRITTERS with WHOLE GRAIN MUSTARD
AIOLI paired with BETHEL HEIGHTS CHARDONNAY.  Next up are
CHIMICHURRI GRILLED CHICKEN KEBOBS served with GREEN BEAN
COLESLAW perfectly paired with NAPA WINE CO. SAUVIGNON BLANC.
Then we will move onto our red wines, first sampling DELOACH RUSSIAN
RIVER PINOT NOIR served with WILD MUSHROOM RISOTTO with
SAHVED PARMESAN & TRUFFLE OIL.  Next a luscious MOMMESSIN
CHÂTEAU PIERREUX BROUILLY served with BROWN BUTTER SEARED BEEF
TENDERLOIN with GORGONZOLA YUKON GOLD POTATOES. Yum! And
we will finish with a dessert of FRESH PEACH COBBLER with CHANTILLY
CREAM & WARM CARAMEL SAUCE paired with CAUHAPE JURANÇON
MOËLLEUX NOBLESSE TEMPS.
A wine flight to accompany dinner will be sold separately.
Jennifer Chou & Ben McCallum | Demonstration | $70
#120607A – Thursday, June 7 | 6:00 p.m. – 9:00 p.m.

Party Barbecue: Summer Cocktail Party
Outdoor parties are the perfect way to entertain during the summer. And a
cocktail party is a chance to enjoy an evening with friends in a casual atmos-
phere. But you still need fabulous food and some fun cocktails. We have just
the right menu for a great gathering, full of bite-size nibbles that pair wonder-
fully with wine, beer or the two specialty cocktails we’ll prepare in class. The
savory selection include GRILLED GRAPE MARSCAPONE CRUSTINI, CRAB
STUFFED GRILLED AVACADOS, SMOKED SWEET POTATO STACKS,
GRILLED TOMATO OLIVE OIL TART, SUGAR CANE SKEWERED CARRIBEAN
GRILLED CHICKEN, and GRILLED LEMONCELLO SHRIMP.  For drinks, we
will mix up some SANGRIA and CHAMPAGNE COCKTAILS, which will be
available for purchase separately during class.
Daniel Darvell & Doug Huemoeller | Participation | $70
#120608A – Friday, June 8 | 6:00 p.m. – 9:30 p.m.

More than Marinara – Creative Pasta
Pasta is a staple in most of our homes. And for good reason – it’s inexpensive,
satisfying and relatively easy to prepare. But even if you’re the most devout pasta
lover, it’s easy to get into a rut. Let us help. Join Kitchen Window Instructor Becky
Caterine for a class devoted to creative pasta. You’ll make a variety of pastas
and sauces from scratch – fresh, exciting recipes that put spaghetti and meatballs
to shame. We’ll start with a quattro of PUREED VEGETABLE PASTAS – four fresh
pasta doughs made with spinach, carrot, tomato and a surprise seasonal veg-
etable. We’ll turn these pastas into RICOTTA CANNELLONI IN TOMATO-
CREAM SAUCE. Next, we’ll create WHITE WINE & OLIVE OIL FLOUR PASTA,
which we’ll serve in a BROWN BUTTER SAUCE WITH SHRIMP. Our next dish
is a hearty, satisfying and comforting WHEAT BLEND PASTA served in a CAR-
BONARA SAUCE. And for our final dish, we’ll explore a very versatile, but often
overlooked, use of pasta – soup! We’ll make a SAFFRON PASTA and grate it
into chicken broth for a simple, but nourishing PASTA SOUP.
Becky Caterine | Participation | $70
#120608B – Friday, June 8 | 6:00 p.m. – 9:30 p.m.

For complete class descriptions visit www.kitchenwindow.com9



Grillmasters Series: Brunch 
If you love outdoor cooking and are looking for new ways to use your grill, then
this is the class for you. Our grillmasters will walk you through the preparation of
a unique and delicious summer brunch menu that’s perfect for a lazy weekend
morning. We’ll talk about the versatility of gas and charcoal grills and learn tech-
niques for grilling foods that you may not have considered “grillable” before. We’ll
start with something sweet: CHERRY SOUR CREAM COFFEE CAKE and GRILLED
FRUIT TRIFLE WITH LEMON CREAM. Next will be that perennial breakfast fa-
vorite: BISCUITS AND GRAVY WITH HOMEMADE SMOKED BREAKFAST
SAUSAGE. Next, we’ll indulge in a SAVORY BREAKFAST MEAT ROLL WITH
PESTO, BACON, ITALIAN SAUSAGE, LEEKS, MUSHROOMS & MOZZARELLA
CHEESE ROLLED UP IN HONEY POTATO BREAD. And last but certainly not
least, we’ll feed your inner carnivore with COFFEE-RUBBED GRILLED FILLET &
EGGS ON TOASTED BRIOCHE WITH SUN DRIED TOMATO AIOLI.
Daniel Darvell & Doug Huemoeller | Participation | $70
#120609A – Saturday, June 9 | 11:00 a.m. – 2:30 p.m.

Espresso Essentials
Get the most from your home espresso machine with this fun and informative
seminar led by an expert member of the Kitchen Window staff. Whether you
want to optimize the use of your current espresso machine, or are in the process
of deciding on a purchase, this seminar will give you the information you need
to make the most of your coffee experience at home. We’ll begin with a coffee
tasting and discuss what’s behind that perfect cup of espresso, latte or cappuc-
cino. You’ll learn how to select the best beans, how to grind them for maximum
flavor and aroma, and how to turn them into the perfect espresso shot. Our in-
structor will demonstrate the right way to use your grinder and brewer, as well
as how to care for and maintain your espresso machine to ensure its maximum
performance for years to come. Using the wide range of espresso machines
available at Kitchen Window, our instructor will demonstrate the proper tech-
nique for pulling espresso shots to get great crema every time. We will also
cover the best methods for steaming, frothing, foaming and pouring milk. We’ll
talk about some of your favorite coffee drink recipes, and even explore how to
make latte art. You’ll have a chance to explore the features of our top selling
machines to help determine which one best suits your needs.
Lauren Lenzen | Seminar | $30
#120610A – Sunday, June 10 | 10:00 a.m. – 12:00 p.m.

Cooking Basics – Secrets of a chef
Give us two hours, and we’ll introduce you to the fundamental cooking tech-
niques that will make your time in the kitchen easier, more efficient and more
enjoyable. Led by an expert member of the Kitchen Window staff, this seminar
will give you the skills and the confidence to become a better cook. You’ll
learn how to choose the right equipment for a particular project, as well as
how to use that equipment to achieve the best results. We’ll show you the im-
portance of choosing the right ingredients and how to use them. We’ll demon-
strate various culinary techniques – including frying, searing, sautéing,
caramelizing, deglazing and braising – and discuss when to use (and when
not to use) each technique. Throughout the seminar, we’ll prepare samples
for you to share so that you may taste for yourselves the difference a few basic
skills can make. Samples include: PEPPERCORN STEAK AND EGGS; succu-
lent SHORT RIBS; SEARED SCALLOPS; and savory SAUTEED VEGETABLES
and creamy RISOTTO. You’ll also learn a few professional secrets that will
help you take your cooking to the next level.
Becky Caterine | Seminar/Samples | $30
#120610B – Sunday, June 10 | 10:00 a.m. – 12:00 p.m.

Fresh Summer Brunch
Whether it’s a special holiday, family gathering, or a lazy summer morning,
brunch is perfect option to please any crowd.  Take advantage of this season’s
freshest produce and make it even more special with a leisurely, homespun
breakfast that everybody will love. In this class, nutrition and wellness guide
Anna Dvorak will prepare a lovely, elegant brunch menu that you can recreate
at home. We’ll start with a popular morning classic: BUCKWHEAT WAFFLE
“BENEDICTS” made with fresh local eggs, spinach from our local CSA, The
Bistro Farm, smoked tomato spread and a quick lemon hollandaise.  Next up
is a twist on a morning favorite, MIGAS – Mexican scrambled eggs with baby
greens, cilantro and lime served along homemade pan-crisped tortilla strips.
Then we will move on to a beautiful SPRING VEGETABLE TART featuring ten-
der broccoli, caramelized spring onions and potato crème. This will be sev-
ered with HOMEMADE VIRGIN MARYS & QUICK PICKLED ASPARAGUS.
Lastly for our brunch dessert we will enjoy LOCAL STRAWBERRY & AL-
MOND MILK GRANITA with fresh mint and almond flour shortbreads. Yum!
Anna Dvorak | Demonstration | $65
#120610C – Sunday, June 10 | 1:00 p.m. – 4:00 p.m.

Outdoor Cooking & Grilling Seminar 
Join our grillmasters to learn the fundamentals of successful outdoor grilling
and smoking. Our experts will help you sort through the hype to better un-
derstand the grill you have or to choose the perfect grill for your outdoor
kitchen. Understanding your grill is the key to achieving a great grilling menu.
You'll get a lesson in the basic anatomy and features of gas and charcoal grills,
and we'll also take a peek at smokers. We’ll discuss how a grill’s design, con-
struction and technology affect food. We'll talk about traditional and infrared
burners, insulation, rotisseries and more. Our grill guys will also break down
smokers and discuss how to effectively use smoke in your cooking, including
which types of wood to use. Finally, so that you may compare the techniques
and features covered in the seminar, we'll sample food from a variety of grills,
including CEDAR-PLANKED BRIE; slow cooked 4-HOUR BABY BACK RIBS;
HERB SALT CRUSTED CHICKEN cooked on the rotisserie; juicy quick-cooked
PORK LOIN CHOPS; CHICKEN BREASTS and NEW YORK STRIP STEAKS.
We’ll have enough samples to send even the biggest eaters into a protein
coma.
Doug Huemoeller & Daniel Darvell | Seminar/Samples | $30
#120611A – Monday, June 11 | 6:00 p.m. – 9:00 p.m.                                

Celebrating Dad with Beer Dinner
Can’t figure out what give the best guy in your life for this Father’s Day? Well,
here at Kitchen Window we have the perfect gift that is sure to put a smile on
dad’s face: Beer!  Join us for a very special event created just for dads where
he will sample five different beers carefully paired with a delicious five course
meal.  You’ll join Pat Fahey, founder and teacher at Minneapolis/St. Paul Beer
School at the Happy Gnome, and Chef Ben McCallum, from Three Sons Cater-
ing. 
Full Description of Beers and Menu will be coming soon.
A beer flight to accompany dinner will be sold separately.
Pat Fahey & Ben McCallum | Demonstration | $70
#120611B – Monday, June 11 | 6:00 p.m. – 9:00 p.m.

Grillmasters Series: Burgers and Quick Meats
Creating the perfect burger takes more than just firing up a grill and throwing
on some ground beef – and the same goes for grilling juicy, succulent chicken.
Discover the secrets to grilling perfect burgers and other quick meats in this
hands-on class. You’ll learn the differences between cooking with gas and
charcoal, as well as fundamental techniques for each. Our grillmasters will
discuss the best beef for your burgers and include a lesson on how to grind
and mix it yourself. A great tasting burger depends on the right seasoning as
well as the right meat; you’ll learn how to season from the inside out, the way
chefs do. Once the burgers are ready to hit the flame, Doug and Daniel will
help you master the technique of searing at high temperatures and resting at
lower temperatures to achieve maximum flavor and desired doneness. We’ll
practice by cooking up two ultimate burgers: a CLASSIC STEAK-HOUSE
BURGER and a BACON & CHEDDAR-STUFFED BURGER. Then it’s on to
quick meats mixed grill platter where we will test your skills on managing
your grill. We’ll cook HERBED CHICKEN BREAST, BBQ CHICKEN THIGHS,
JERK CHICKEN LEGS and LATIN PORK LOIN served with a GRILLED PINEAP-
PLE VINAIGRETTE SALAD.
Daniel Darvell & Doug Huemoeller | Participation | $75
#120612A – Tuesday, June 12 | 6:00 p.m. – 9:30 p.m.

Meet the Chef: Oceanaire Seafood Room
Oceanaire Seafood Room has made quite the name for itself here in Min-
neapolis. With ultra-fresh seafood and steak, served in a stylish, comfortable
atmosphere, Oceanaire is a favorite destination for any occasion. As the
restaurant’s new Executive Chef, Jake Uttich is committed to maintaining the
restaurant’s standing. Using only the freshest fish, flown in daily, together with
seasonal Midwestern ingredients, Chef Jake and his team develop 
classic dishes, prepared with a modern twist. Tonight, Chef Jake will share his
expert techniques and tips, as he prepares an amazing Summer menu for you
to enjoy. We’ll start with AHI TUNA TROPICAL FRUIT SALAD – an beautiful,
refreshing dish. Next, Chef Jake will share the secrets for Oceanaire’s classic
CLAM CHOWDER. For our main course, it’s SALMON SALTIMBOCCA –
salmon wrapped in prosciutto and served with asparagus and spring greens.
Our next menu item is NEW ZEALAND LAMB CHOPS & SCALLOPS – an in-
credible surf and turf option. And for a luscious and sweet finish to the
evening, it’s RASPBERRY CREME BRULEE – a classic dessert brightened up
with fresh berries. 
Jake Uttich | Demonstration | $80
#120613A – Wednesday, June 13 | 6:00 p.m. – 9:30 p.m

To register call 612.824.4417 or visit us online at www.kitchenwindow.com 10
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Grillmasters Series: Green Egg Cooking
There's a reason the Big Green Egg calls itself the “world’s best smoker and
grill”. This outdoor ceramic cooker is unrivaled in versatility and performance
– it's a charcoal grill, an oven and a smoker. Plus it can reach up to 750 de-
grees in a short period of time, which makes it perfect for pizzas and flat-
breads. Whether you’re contemplating a purchase, you already own an Egg,
or you just want to experience some great food, check out this class. We’ll
begin with SMOKED PORKETTA SAMIS with GRILLED ONIONS AND PEP-
PERS, featuring Italian dry-rubbed, slow-smoked pork shoulder. Next is
ROASTED LEMON & TARRAGON CHICKEN SALAD – vertical-roasted
chicken served on a bed of butter lettuce with apple, walnuts, red onion and
goat cheese with citron vinaigrette. We’ll boost our temp to searing for BIS-
TECCA ALLA FIORENTINA – a 4 pound Tuscan garlic herb rubbed T-bone
steak served with SMOKED SMASHED POTATOES. Finally, we’ll finish our
eggstravaganza with a PIZZA BAR, using our Egg as a wood-burning pizza
oven.
Daniel Darvell & Doug Huemoeller | Demonstration | $75
#120614A – Thursday, June 14 | 6:00 p.m. – 9:30 p.m.

Harriet Brewing Beer Dinner
We are very excited about this event! Harriet Brewing Company is a small,
independent brewery right here in Minneapolis.  Harriet Brewing’s founder
and head-brewer, Jason Sowards, is committed to brew with intention and au-
thenticity when brewing traditional European styles, particularly Belgian ales
and German lagers. For this event, he’ll bring their best beers to us for a fan-
tastic beer dinner. You’ll join Jason along with Chef Royal Dahlstrom for five
courses, each carefully paired with a distinctive brew. 
Full Menu Description along with Beer Tasting Notes will be coming soon.
A beer flight to accompany dinner will be sold separately.
Jason Sowards & Royal Dahlstrom | Demonstration | $70
#120614B – Thursday, June 14 | 6:00 p.m. – 9:00 p.m.

BBQ Tour: Texas 
Welcome to the heart of Texas – in the heart of Uptown. This stop on our
American BBQ tour takes us to the land of big oil, big cattle and big barbecue.
Join our grillmasters Daniel and Doug to learn expert techniques for the low
and slow smoking of Texas BBQ. They’ll share their tips as they walk you
through the preparation of a down-home Texas BBQ menu that’s sure to have
you licking your fingers. You’ll make brisket two ways: TEXAS MARKET
BRISKET SANDWICH WITH BURNT ENDS and THREE-CHILI DRY-RUBBED
BRISKET that’s slab cut and served on a roll. No Texas brisket is complete
without a side of beans – you’ll make COWBOY BEANS along with DIRTY
RICE and LONGHORN-INJECTED BAKED POTATOES – injected with butter
as they cook and slathered in sour cream and cheddar. Finally, you’ll un-
buckle your belt for a good, old-fashioned COUNTRY BLACKBERRY COB-
BLER.
Daniel Darvell & Doug Huemoeller | Participation | $70
#120616A – Saturday, June 16 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Vegetables
Get the most out of the season’s vegetable crops by cooking them on the grill.
Great on their own or as a side dish, grilled vegetables are great for any occa-
sion. They can also add a new layer of flavor to your favorite recipes. Since
vegetables come in all shapes, sizes and density, each one requires a slightly
different preparation. This class will show you how to prepare a variety of sea-
sonal vegetables and provide you with recipes that will get you thinking about
new ways to use them in your meals. The menu tonight includes STEAMED
and GRILLED ARTICHOKES with LEMON AIOLI; LIGHTLY GRILLED GREEN
BEANS with CHARRED RED PEPPER and ONION DIP; CHARRED ROMAINE
SALAD with SMOKED TOMATO VINAIGRETTE; PORTABELLA SLIDERS;
OAXACAN GRILLED CORN; and HOT and SPICY GRILLED SWEET POTA-
TOES.
Daniel Darvell & Doug Huemoeller | Participation | $70
#120618A – Monday, June 18 | 6:00 p.m. – 9:30 p.m.

Sushi: Master Class
For those of us devoted to sushi (and there a lot of us), comes a class devoted
to mastering the art of beautiful, authentic sushi, sashimi and tempura. We'll
be joined by Pierre "Pepe" Yang of Sushi Tango, a master sushi chef and one
of our favorite instructors. Pepe will share his wisdom and walk us through
expert, intricate sushi preparations that go way beyond the humble California
roll. You'll learn Pepe's master techniques, including how to select your in-
gredients, how to properly use a sashimi knife and how to embellish your
sushi for presentation. We'll start by making SHRIMP & VEGETABLE TEM-
PURA – shrimp and assorted vegetables deep fried in a light batter. We'll learn
how to use our tempura to make HAND ROLLS and SUSHI CONES, as well
as how to make tempura crumbs for finishing CRUNCHY ROLLS. Next we'll
work on SASHIMI, and we'll make a RAINBOW ROLL – a roll with salmon,
yellowtail and tuna sashimi on the outside. Next, we'll try our hand at the
CATERPILLAR – a whimsical roll made with eel, avocado, cucumber and roe.
And finally, Pepe will teach how to make a couple of traditional dipping
sauces to accompany our creations. With this class, you'll be well on your
way to becoming a sushi master in your own right.
Pierre “Pepe” Yang | Participation | $75
#120619A – Tuesday, June 19 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Rubs, Marinades, Mops and Sauces
The secret to championship BBQ taste is building layers of flavor. This class
explores a variety of techniques for award-worthy complexity and depth of
flavor in your BBQ cooking. Our grillmasters will start with a discussion of
ways to add flavor to your meat, including brining and marinating; dry rubs
and pastes; and sauces. Using these methods, either alone or in combination,
gives a dramatic range of flavors to your barbecued food. Along the way, we’ll
sample the techniques on their own, and see what happens as you start to
layer them together. You’ll leave class with the recipes and skills for creating
hundreds of unique combinations of brines, rubs, marinades, mops and sauces
that you can use to concoct your own ultimate BBQ. For the grand finale,
we’ll enjoy a plate of CHAMPIONSHIP BBQ PORK LOIN with GRILL-
ROASTED CORN and PEPPER WHITE BEAN SALAD along with GRILL-
MASHED FINGERLING POTATOES with HERBED BUTTER. For dessert, we’ll
create an upscale version of everyone’s favorite: S’MORES made with
PEANUT BUTTER COOKIES, CHOCOLATE GANACHE and TOASTED
MARSHMALLOWS.
Daniel Darvell & Doug Huemoeller | Demonstration | $70
#120619B – Tuesday, June 19 | 6:00 p.m. – 9:30 p.m.

Fundamentals of Cured Meats
Artisanal charcuterie platters have recently been popping up in restaurants all
over town, but the techniques used to make cured meats have been around
for centuries. This class will show you how easy it is to make your own cured
meats, by demonstrating classic charcuterie techniques, including curing,
smoking, fermenting and brining. We’ll start by showing you how to make
two flavors of bacon for you to sample: CHERRY-SMOKED MAPLE BACON
and HICKORY-SMOKED SAVORY BACON. We’ll use the two bacons in a
MIXED SALAD WITH BACON VINAIGRETTE. We’ll also explore the world
of cured sausages as Instructors Lauren Lenzen and Daniel Darvell demon-
strate the techniques for making SUMMER SAUSAGE, as well as an Italian
classic – SALUMI. You’ll enjoy the finished sausages as part of a PLOUGH-
MAN’S PLATE, including the traditional accompaniments of cheese and
condiments. Finally, you’ll learn how to brine and smoke your own PAS-
TRAMI as we enjoy this class deli style sandwich.
Lauren Lenzen & Daniel Darvell | Demonstration | $70
#120620A – Wednesday, June 20 | 6:00 p.m. – 9:30 p.m.

Fish Fundamentals
Finally a class dedicated to seafood lovers! Executive Chef Daniel Darvell has
expanded his popular Fish Fundamentals class to include delicacies from the
deep. With this class, you’ll broaden your culinary repertoire with new ideas
and techniques for cooking a variety of fish and seafood dishes. You’ll learn
what to look for when buying fish and other seafood, so that your finished
dish is always fresh and delicious. You’ll also learn, first-hand, which cooking
techniques are best suited to different foods. You’ll practice pan searing with
SCALLOPS WITH ORANGE VINAIGRETTE. You’ll sauté SHRIMP WITH
FRESH TOMATO LINGUINI. Turn inexpensive mussels into a gourmet treat
with MUSSELS IN SAFFRON BUTTER. Practice poaching with OLIVE-OIL
POACHED SALMON WITH FLEUR DE SEL. And fire up the grill for GRILLED
MARLIN WITH AVOCADO CORN RELISH. Finally, we’ll do Minnesota proud
with the ULTIMATE WALLEYE FRY served with HOMEMADE LEMON AIOLI.
Daniel Darvell | Participation | $80
#120622A – Friday, June 22 | 6:00 p.m. – 9:30 p.m.
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Summer Desserts
Whether it’s for brunch, dessert or just because, there’s no better way to treat
your friends and family than with a luscious, sweet dessert made with bright
summer flavors. We'll be joined by Jamie Greenland Gorey and Jill Schwalbe
Means, the authors of Two Chicks from the Sticks – a collection of family
recipes and traditions from their childhoods on Iowa farms. As they share their
stories, Jamie and Jill will walk us through the preparation of fresh and light
summer desserts that you can practice during class and recreate at home.
We’ll start with STRAWBERRY SHORTCAKE with FRESH WHIPPED CREAM
– a summer classic enjoyed at a 4th of July gathering or during a lakeside pic-
nic.  Next will be HOMEMADE LEMON ANGEL FOOD CAKE – a light and
luscious dessert.  We’ll make a delicious and delicate CHOCOLATE SOUFFLE
to showoff at your next outdoor dinner party. And finally, Jamie and Jill will
teach us how to make CREAM PUFFS & ECLAIRS filled with FRESH WHIPPED
CREAM, HOMEMADE CHOCOLATE SAUCE, and VANILLA ICE CREAM.
Yum!
Jamie Greenland Gorey & Jill Schwalbe Means | Participation | $65
#120622B – Friday, June 22 | 6:00 p.m. – 9:30 p.m.

Knife Clinic
Once you learn how to properly use your knives, you will not only improve
how you cook, but cooking will become easier and more enjoyable. The key
to good knife skills is an understanding of good gripping and cutting tech-
niques. When used properly, your knife will perform much more efficiently –
and it can actually become three times sharper. Once mastered, the knife skills
you’ll pick up in this seminar will help you reduce your prep-time in the
kitchen and improve your confidence while slicing and dicing. This hour-long
primer will give you a fundamental understanding of the most important tools
in your kitchen and prepare you to further develop your skills at home. Choos-
ing the correct knife for the job is fundamentally important. Each kind of knife
plays an important, specific role in the kitchen. In this seminar, we'll discuss
the best uses and practical applications for many kinds of Western and Asian
knives – from parers to slicers, chef's knives to santokus, and bread knives to
cleavers. We will review basic cutting techniques; how to choose a knife; dif-
ferences in types, styles and shapes of knives; and basic safety, storage and
knife care.
Daniel Darvell | Seminar | $30
#120623A – Saturday, June 23 | 10:00 a.m. – 11:00 a.m.

Breakfast for Lazy Summer Mornings
Whether you are at the cabin or planning an easy weekend, a simply fresh
and delicious breakfast is all you want. For today’s class, our instructors have
planned a wonderful menu you can make by the dozens to feed a large group
at the family cabin or just a few to delight yourself at home.  Join us for this
hands-on class lead by Jamie Greenland Gorey and Jill Schwalbe Means, the
authors of Two Chicks from the Sticks – a collection of family recipes and tra-
ditions from their childhoods on Iowa farms. These ladies will share their sto-
ries behind the recipes and walk us through the preparation of these delicious
summer desserts that you can practice during class and recreate at home.  We
will begin with SUMMERY SCONES with HOMEMADE LEMON CURD – a
simple light baked good for brunch.  Next we will look toward our gardens
for this Minnesota favorite – RHUBARB BREAD. Then we will move on to
LEMON POPPY SEED CAKE served with FRESH STRAWBERRIES – a great op-
tion to have for breakfast or dessert.  Lastly, Jamie and Jill will guide us through
creating perfectly GLAZED RAISED DOUGHNUTS – an absolutely delicious
treat to impress your family, friends and neighbors. 
Jamie Greenland Gorey & Jill Schwalbe Means | Participation | $65
#120623B – Saturday, June 23 | 11:00 a.m. – 2:30 p.m.

Knife Sharpening Clinic 
The right knife can make all the difference in food preparation – but any knife
is only as good as its edge. A dull edge is inefficient, difficult to use and dan-
gerous. In this seminar, you’ll learn how to keep your knives sharp and in top
condition. We will begin with a basic introduction to the various types of knife
edges and a demonstration of the proper sharpening techniques that can create
the perfect cutting edge for your knife. We’ll explore whetstones and honing
steels, and discuss the virtues of each of these sharpening tools. With a whet-
stone, you have more control, which allows you to shape an edge with a sin-
gle bevel and a thinner angle – a sharper edge with improved performance.
And with a honing steel, you can maintain that perfect knife edge for months
without the need for re-sharpening. We’ll show you how. 
Bring your knives with you, as well as a stone and steel if you have them. If
you don’t own a stone or steel, you can work with ours during class.
Daniel Darvell | Seminar | $30
#120623C – Saturday, June 23 | 12:00 p.m. – 1:00 p.m.

Outdoor Kitchen Design – a Griller’s Perspective
The outdoor kitchen is quickly becoming one of the most important spaces in
the home, and the centerpiece to any outdoor kitchen is the grill. This seminar
will help you outfit your outdoor kitchen by bringing you up to speed on the
most current technology in grilling today. We'll discuss gas, infrared and char-
coal grills, as well as backyard smokers. The grill itself is not the only thing to
consider – our grillmaster will work with you to gain an understanding of other
outdoor kitchen essentials, including refrigeration, ventilation, refreshment
centers, storage and countertops. Next, we’ll discuss site-selection and some
common points of concern. Finally, we’ll cover critical elements of the layout.
The more thought and planning you put into your outdoor space, the better
your end product will be. And before you begin designing your outdoor
kitchen, it's important to gain a good understanding of your needs so you don’t
end up spending more than you mean to. This seminar will arm you with the
questions you should be asking yourself, and the sales staff, to help ensure
that your outdoor cooking space satisfies your cooking needs.
Doug Huemoeller | Seminar | $25
#120624A – Sunday, June 24 | 10:00 a.m. – 11:00 a.m.

Cooking Under Pressure
Pressure cooking is the perfect solution for today’s cooks who are looking to
feed their families healthy meals using less time and energy. With a pressure
cooker, you can cook with less water at a high heat, so your food retains many
of the nutrients that are lost in simmering or boiling. And while you may have
heard your grandmother’s horror stories about dangerous, exploding pressure
cookers, today’s pressure cookers boast safety features that make using them
simple and worry-free. Join Kitchen Window’s expert instructor for a fun and
informative seminar on the proper use of a pressure cooker. You’ll learn about
the technical features of pressure cookers, get tips for making your pressure
cooker easier to use, and sample some tasty recipes. On the menu is hearty
and healthy BEAN SOUP; savory RISOTTO; and creamy NEW YORK STYLE
CHEESECAKE. You’ll also learn how to modify some of your favorite “tradi-
tional” recipes for your pressure cooker. If you own a pressure cooker, or are
interested in adding this method of cooking to your repertoire, this is the sem-
inar for you.
Becky Caterine | Seminar | $30
#120624B – Sunday, June 24  | 10:00 a.m. – 12:00 p.m.

Outdoor Cooking & Grilling Seminar 
Join our grillmasters to learn the fundamentals of successful outdoor grilling
and smoking. Our experts will help you sort through the hype to better under-
stand the grill you have or to choose the perfect grill for your outdoor kitchen.
Understanding your grill is the key to achieving a great grilling menu. You'll
get a lesson in the basic anatomy and features of gas and charcoal grills, and
we'll also take a peek at smokers. We’ll discuss how a grill’s design, construc-
tion and technology affect food. We'll talk about traditional and infrared burn-
ers, insulation, rotisseries and more. Our grill guys will also break down
smokers and discuss how to effectively use smoke in your cooking, including
which types of wood to use. Finally, so that you may compare the techniques
and features covered in the seminar, we'll sample food from a variety of grills,
including CEDAR-PLANKED BRIE; slow cooked 4-HOUR BABY BACK RIBS;
HERB SALT CRUSTED CHICKEN cooked on the rotisserie; juicy quick-cooked
PORK LOIN CHOPS; CHICKEN BREASTS and NEW YORK STRIP STEAKS.
We’ll have enough samples to send even the biggest eaters into a protein coma.
Doug Huemoeller & Daniel Darvell | Seminar/Samples | $30
#120624C – Sunday, June 24 | 12:00 p.m. – 3:00 p.m.                               

Grillmasters Series: Pizza and Flatbreads
If you’ve enjoyed wood-fired pizza at local restaurants, you know what great
flavor a little smoke can add to your favorite pie. In this class, you’ll get your
hands in the dough, then cook and taste recipes for artisan-style pizzas with
traditional flavors as well as not-so-traditional topping combos that will jazz
up your menu. Daniel and Doug will walk you through the techniques for
cooking pizzas on the grill with crisp – but not charred – crusts, married with
perfectly cooked toppings. We’ll begin by making a thin cracker-crust for a
NEAPOLITAN-STYLE PIZZA MARGHERITA with fresh mozzarella, tomatoes
and basil. Then we’ll move on to a TRADITIONAL-CRUST PIZZA with MAR-
INATED ARTICHOKES & SMOKED CHICKEN. Our pizza tour would not be
complete without a CHICAGO-STYLE DEEP DISH PIZZA with COARSE ITAL-
IAN SAUSAGE & PEPPERONI. And since pizza is not the only flatbread you
can make on your grill, we’ll create a GREEK FLATBREAD with SPICED YO-
GHURT, HUMMUS & CITRUS-MARINATED OLIVES. Then we’ll finish off
with a DESSERT FLATBREAD topped with CHOCOLATE & FRESH FRUIT.
Daniel Darvell & Doug Huemoeller | Participation | $70
#120625A – Monday, June 25 | 6:00 p.m. – 9:30 p.m.
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Grillmasters Series: Appetizers, Sides & Desserts 
If you need some ideas to round out your summer menus, head for the grill
and for this class. Daniel and Doug have done all the work for you and will
share their favorite recipes for those all-important parts of the meal: appetizers,
side dishes and desserts. As you cook and eat, you’ll also gain valuable insights
into various grilling techniques, as well as how to maximize the use of your
grill for more than just the main course. First up is a savory appetizer of grilled
BACON & BLUE CHEESE-STUFFED BABY BELLAS followed by PARMESAN
& TOMATO PESTO FLATBREAD. Then we’ll move on to three wonderful side
dishes of HICKORY-SMOKED POTATO SALAD; delicious GRILLED CORN
WITH CHARRED RED PEPPER BUTTER; and GARDEN VEGETABLE-STUFFED
POBLANOS. For dessert, we'll prepare two Kitchen Window favorites:
PLANKED CHIPOTLE CHOCOLATE CAKE and GRILLED RUM GLAZED
PINEAPPLE A LA MODE.
Daniel Darvell & Doug Huemoeller | Participation | $70
#120626A – Tuesday, June 26 | 6:00 p.m. – 9:30 p.m.

Mexican Gone Meatless 
Ahhhhh, the flavors of tradition. You don’t have to lose them when not eating
meat. Join AmyLeo Barankovich, a passionate vegan chef dedicated to creating
delicious and beautiful wholesome food, as she surprises and delights your
taste buds by the flavors in traditional Mexican foods-gone-meatless. AmyLeo
will demonstrate how to prepare BURRITOS, ENCHILADAS, and TACOS using
different protein-rich sources such as MOCK CHICKEN, TOFU, TEMPEH, and
VEGAN “GROUND MEAT”.  Next she will whip up a creamy CHEESE SAUCE,
SOY CHEESE, and ALMOND CHEESE to mix and match with any combination
of the protein-rich sources to create these addicting and tasty Mexican foods.
Plus, there will be those wonderfully fresh vegetables and herbs to top off any
of these delicious meals including tomatoes, avocados, onions, cilantro and
more to make a VARIETY OF FRESH SALSAS.  Lastly, AmyLeo will then spice
up some traditional side dishes, POTTED BEANS and MEXICAN RICE PILAF,
to complete our Mexican journey.
AmyLeo Barankovich | Demonstration | $65
#120626B – Tuesday, June 26 | 6:00 p.m. – 9:00 p.m.

Party Barbecue: 4th of July
The fourth of July is the best kind of holiday – you are encouraged to relax in
your backyard, a park or by the lake. And the food served during your 4th of
July gathering embodies that same spirit while highlighting the season’s fresh
produce and bright colors.  Join our grillmasters Daniel and Doug for a hands-
on class featuring six early preparation items that offer great flexibility for easy
entertaining so you can also enjoy your holiday. For our main attraction we
will be enjoying a HERB BRINED BARBECUE CHICKEN – a variety of fresh
herbs brining our chicken for the best flavor and then placing it on the grill to
barbecue to perfection.  Next we making four side dishes to impress your fam-
ily and friends: GRILLED POTATO AND BACON SALAD – a classic backyard
salad with wonderful smokiness and, of course, bacon; ROASTED CORN ON
THE COB WITH GRILLMASTERS BBQ BUTTER – super easy dish with the
great added flavor of our signature butter; MARINATED GARDEN TOMATOES
– fresh, sweet tomatoes seasoned and marinated in a bold vinaigrette; and
then a BASIL AND MINT MELON SALAD – using the freshest produce to cre-
ate a beautiful and flavorful salad. Lastly, for dessert a FRESH BERRY COBBLER
WITH GINGER BISCUIT STARS – the best way to celebrate our nation’s holi-
day!
Daniel Darvell & Doug Huemoeller | Participation  | $70
#120627A – Wednesday, June 27 | 6:00 p.m. – 9:30 p.m.

Party Barbecue: Tapas and Paella
Let Kitchen Window’s Executive Chef Daniel Darvell lead you in a culinary
tour of Spain with a festive tapas and paella party. As you arrive, you’ll be
greeted with MANCHEGO CROQUETTES – to get you into a Mediterranean
mood. Next, you’ll move on to TAPAS – small plates that are a great way to
sample a variety of dishes. In this class, we’ll make three of these traditional
SPANISH BAR SNACKS, including GAMBAS AL ROMESCO – shrimp in
roasted pepper and almond sauce; CHORIZO STUFFED DATES – popular
Spanish dates stuffed with chorizo and goat cheese wrapped in serrano ham;
and a classic CATALAN FLAT BREAD topped with a seasonal veggies and
manchego cheese. Our main course of CHICKEN & CHORIZO PAELLA trans-
forms humble Bomba rice into a gourmet meal as it soaks up the spices and
gets topped with RED PEPPER, LEEKS, SUGAR SNAP PEAS, ARTICHOKES
AND MARCONA ALMONDS. For dessert, we’ll make TARTA DE SANTIAGO
– a traditional Galician Almond tart. And of course the SANGRIA – that won-
derful combination of wine and fruit that’s the perfect summer drink. Chef
Daniel will share Kitchen Window’s special Sangria recipe along with tips for
making it at home.
Sangria sold separately during class.
Daniel Darvell & Doug Huemoeller | Participation | $75
#120628A – Thursday, June 28 | 6:00 p.m. – 9:30 p.m.

Fundamentals of Modern Sauces
Take your dinners to the next level with the perfect sauce. In this hands-on
class, you’ll learn the secrets to creating a great sauce, with the perfect balance
of flavor and texture. One of our favorite Kitchen Window instructors, Brian
Storey, will walk you through the preparation of a variety of sauces that can
be made in 5-30 minutes. You’ll learn how to develop a “chef’s eye” and build
a sauce using ingredients that you already have on hand. You’ll learn how to
pair your dinners with the right sauce, get hands-on practice at making a good
sauce, and leave with 30 ideas for sauces that can be made to finish off any
dinner – from family meals to elegant dinner parties. Brian will of course share
his tips and tricks, and we will sample the sauces we make along with a variety
of foods for the night’s dinner. 
Brian Storey | Participation | $70
#120630A – Saturday, June 30 | 6:00 p.m. – 10:00 p.m.
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Easter #120409A
Fundamentals of
Pizza: From Thin 
to Thick - 
6pm

#120410B
Outdoor Cooking 
& Grilling Seminar - 
6pm

#120405A - 2
Cooking 
Fundamentals - 
Part 2 of 4
6pm

Kitchen Window’s
Grill Expo

#120429A
Knife Clinic - 
10am

#120429B
Knife Sharpening
Clinic - 
12pm

#120422A
Cooking Basics - 
Secrets of a Chef - 10am
#120422B
Outdoor Kitchen 
Design - A Griller’s
Perspective - 10am
#120422C
Outdoor Cooking &
Grilling Seminar - 12pm
#120422D
Cooking Under 
Pressure - 2pm

#120423A
The Savory Side 
of Fruit - 
6pm

#120424A
Cocktail 
Cupcakes - 
6pm

#120424B
Grillmasters Series:
Burgers and Quick
Meats - 
6pm

#120425A
Pasta Beyond 
the Basics - 
Garden Classics - 
6pm

#120425B
Green Egg - 
Classic Supper Club - 
6pm

#120405A - 4
Cooking 
Fundamentals - 
Part 4 of 4
6pm

#120427A
Party Barbecue: 
Tapas and Paella - 
6pm

#120428B
Getting Started 
with Bread Making - 
10am

Kitchen Window’s
Grill Expo

#120416A
Knife Skills - 
6pm

#120417A
Cooking for 
Health: Best of 
Spring Edition - 
6pm

#120417B
Grillmasters Series:
Green Egg Cooking - 
6pm

#120418A
Fundamentals of
Cured Meats - 
6pm

#120418B
Sen Yai Sen Lek 
Favorites - 
6pm

#120405A - 3
Cooking 
Fundamentals - 
Part 3 of 4
6pm

#120420A
Planning Your 
Garden with 
Cooking in Mind - 
6pm

#120421A
Eat & Shop! 
Persian Culture Tour - 
10am

#120421B
Grillmasters Series:
Brunch - 
11am

#120421C
Spring Fling 
Cocktail Party - 
6pm

1 2 3 4 5 6 7Sports Show #120403A
The Secrets of the
Sushi Roll - 
6pm

#120404A
An Elegant & 
Traditional Easter 
Dinner - 
6pm

#120404B
The Italian-American
Table - Spring Edition - 
6pm

#120405A - 1
Cooking 
Fundamentals - 
Part 1 of 4
6pm

#120407A
Spring Cake Pops
(Spring on a Stick!) - 
11am

#120407B
Fundamentals 
of Breakfast: 
Easter Brunch - 
11am

22 23 24 25 26 27 28

29 30

15 16 17 18 19 20 21

8 9 10 11 12 13 14

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

The
Bistro
Farm

Our CSA partner for 2012
Become a CSA member! The Bistro Farm is
perfect for couples, small families, and for first-
time CSA members. You get weekly half-
bushel boxes of fresh vegetables, “free-range”
all-you-can-eat salad greens and herbs, and
tips on how to cook your vegetables to sustain
a healthy table.

Weekly CSA pick-ups will be available at
Kitchen Window from June to September. 
Register now shares are very limited! 
www.thebistrofarm.com.

Unique Outdoor Entertaining
We rent our party kits, so you can have all the fun
without the expense of buying the gear.  We’ll even
provide you with our award-winning recipes.

• Paella Kit
• Jambalya Kit
• Teppanyaki Kit
• Outdoor Wok Kit
• Pizza Oven Kit

• Booya  Kit
• Large Ranch Grill Kit 
• Lobster, Crawfish & 

Fish Boil  Kit

Visit our RENTAL page at www.kitchenwindow.com
or contact Kitchen Window at 612-824-4417 x 103



MAY

#120507A
Chicken 
Fundamentals
6pm

#120508A
Grillmasters Series:
Ultimate Burgers 
6pm

#120509A
Celebrate Mother’s
Day with Mom!
6pm

#120509B
Grillmasters Series:
Sausage Making 
6pm

Sidewalk Sale Sidewalk Sale

#120511A
Grillmasters Series:
Green Egg Cooking 
6pm

Sidewalk Sale
#120512A
Cake Basics 10am
#120512B
Knife Clinic 10am
#120512C
Knife Sharpening
Clinic 12pm
#120512D
Cake Decorating 
Basics 1pm
#120512E
Fundamentals 
Fresh Pasta 6pm

Memorial Day #120529A
Party Barbeque: 
Tapas & Paella
6pm

#120530A
Pasta Beyond 
the Basics - 
Garden Classics
6pm

#120530B
Party Barbecue: 
Bayou Bash 
6pm

#120531A
Morel Dinner
6pm

#120531B
Delightful Dips & 
Sensational Spreads
6pm

Kitchen Window’s
International 
Cuisine Event

#120520A
Outdoor Kitchen 
Design - A Griller’s
Perspective 
10am

#120520B
Outdoor Cooking &
Grilling Seminar
12pm

#120521A
Celebrating Sumer
with Lucia’s 
6pm

#120522A
Grillmasters Series:
Championship Ribs &
Sauces
6pm

#120524A
Enhancing Vegetable
Flavors for Healthy
Living
6pm

#120524B
BBQ Tour: Memphis
6pm

#120525A
Bockfest 
Bavarian Dinner
6pm

Mother’s Day

Sidewalk Sale

Kitchen Window’s
International 
Cuisine Event

Sidewalk Sale

#120514A
Yucatec 
Mayan Cusine 
6pm

#120514B
Meet the Chef:
Lemon Grass  6pm

Kitchen Window’s
International 
Cuisine Event

#120515A
Wines from 
Around the World 
6pm

Kitchen Window’s
International 
Cuisine Event

#120516A
Exploring 
Thai Seafood
6pm

#120516B
International Grill: 
Indian
6pm

Kitchen Window’s
International 
Cuisine Event

#120517A
A Turkish Feast
6pm

Kitchen Window’s
International 
Cuisine Event

#120518A
Tamale 
Making Party! 
6pm

Kitchen Window’s
International 
Cuisine Event

#120519A
International 
Market Tour 9:30am
#120519B
The Secrets of the
Sushi Roll 6pm
#120519C
Piattini and Antipasti -
Italian Small Plates 
6pm

1 2 3 4 5#120501A
Outdoor Cooking &
Grilling Seminar - 
6pm

#120502A
Grillmasters Series:
Fish
6pm

#120503A
Grillmasters Series:
Pizza and Flatbreads
6pm

#120504A
Grillmasters Series:
Chophouse Steak 
6pm

#120505A
Mexican Small Plates
& Street Food 
6pm
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Kitchen Window 
Anniversary & 
Clearance Sale

Our biggest sale of the year!!!
Mark your calanders now!

May 3 – 5, 2012 

Kitchen Window 
Anniversary & 
Clearance Sale

Wusthof Cutlery Sale
20% OFF WUSTHOF GOURMET 

OPEN STOCK

Excludes Wusthof Gourmet sets.  Sale runs 5/1/2012- 6/15/2012



JUNE

#120604A
Knife Skills 
6pm

#120607A
Earth Friendly 
Wine Dinner 
6pm

#120608A
Party Barbecue:
Summer Cocktail Party 
6pm

#120608B
More than 
Marinara 
6pm

#120609A
Grillmasters Series:
Brunch
11am

#120624A
Outdoor Kitchen 
Design - A Griller’s
Perspective 10am

#120624B
Cooking Under 
Pressure  10am

#120624C
Outdoor Cooking &
Grilling Seminar
12pm

#120625A
Grillmasters Series:
Pizza and Flatbreads 
6pm

#120626A
Grillmasters Series:
Appetizers, Sides &
Desserts 
6pm

#120626B
Mexican Gone 
Meatless
6pm

#120627A
Party Barbecue: 
4th of July 
6pm

#120628A
Party Barbecue: 
Tapas and Paella
6pm

Kitchen Window’s
Grill Competition

#120630A
Fundamentals of 
Modern Sauces 
6pm

Father’s Day #120618A
Grillmasters Series:
Vegetables 
6pm

#120619A
Sushi: Master Class
6pm

#120619B
Grillmasters Series:
Rubs, Marinades,
Mops and Sauces
6pm

#120620A
Fundamentals of
Cured Meats 
6pm

#120622A
Fish Fundamentals 
6pm

#120622B
Summer Desserts
6pm

#120623A
Knife Clinic
10am

#120623B
Breakfast for Lazy
Summer Mornings 
11am

#120623C
Knife Sharpening
Clinic
12pm

#120610A
Espresso 
Essentials 
10am

#120610B
Cooking Basics -
Secrets of a Chef 
10am

#120610C
Fresh Summer Brunch 
1pm

#120611A
Outdoor Cooking 
& Grilling Seminar 
6pm

#120611B
Celebrating Dad with
Beer Dinner 
6pm

#120612A
Grillmasters Series:
Burgers and Quick
Meats 
6pm

#120613A
Meet the Chef:
Oceanaire Seafood
Room 
6pm

#120614A
Grillmasters Series:
Green Egg Cooking
6pm

#120614B
Harriet Brewing 
Beer Dinner 
6pm

#120616A
BBQ Tour: Texas
6pm

1 2
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Espresso RepairEspresso Repair
• Tune-ups, maintenance and repair of most

residential machines.
• Professional technicians educated in latest

procedures and technology.
• $37.50 diagnostic fee.
• Certified factory repair center for: Baratza,

Breville, Gaggia, La Pavoni, Pasquini, Ran-
cilio, Saeco, Solis, Spidem.

Call 612-824-4417 for more information on espresso repair

Knife Sharpening
Lost Your Edge?

We sharpen your knives while you wait.  
No appointment necessary. 

PRECISION KNIFE SHARPENING:  
$3.50 per blade, most knives     

$5.50 per blade for Asian cutlery & bolster grinding.
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OUTSET®

Entertaining well done
®

Meet the manufactures and take advantage of exclusive savings

Up to 25% OFF GRILLS AND GRILLING ACCESSORIES

Join us for informative FREE SEMINARS and DEMOS
SATURDAY SEMINARS - Registration Required
• 10:00: Now We’re Cookin’ - With Gas! – Make the most of your gas grill with techniques and tips for grilling with gas. 
• 11:00: Flophouse to Chophouse  – Learn the secrets to a perfectly grilled steak – inside and out. 
• 12:00: Now We’re Cookin’ - With Charcoal! – Maximize your charcoal grill with techniques and tips for grilling with

charcoal.
• 1:00: The Best of the Barbecue – Ribs – Calling all rib-lovers! Discover the secrets to Championship Ribs.
• 2:00: Rubbin’ Shoulders – Master the art of the slow-roasted pork shoulder. 
• 3:00: Flippin’ Burgers – Not all burgers are created equally. Learn the secrets to a better burger.

SUNDAY SEMINARS - Registration Required
• 10:00: Brick Oven Cooking – Learn the fundamentals of cooking & baking in a brick oven
• 11:00: For the Love of Sausage – Explore artisan techniques for making and grilling your own sausage.
• 12:00: Not just Blowin’ Smoke – Discover what your smoker can do you for you with essential smoking tips and techniques. 
• 1:00: Winner Winner Juicy Chicken Dinner – Learn how to use your grill to get juicy, flavorful 

chicken every time.
• 2:00: From Texas to the Twin Cities – It’s the heart of Texas – in the heart of Uptown, with master techniques for beef

brisket.
• 3:00: Fish out of Water – Master the art of grilled fish that’s flawlessly delicate and delicious.

ON-GOING DEMOS: 10 a.m. - 4 p.m.
• Test Drive  – Choose a grill, pick a meat, add a seasoning and test out the flavor of over 20 different

grills
• A Pie on Fire – Use your grill to create artisan, old-world pizza with a thin, Neapolitan-

style crust.
• Cuban Pig Roast – Learn how easy a pig roast can be.  Sample shredded pork and

check out our Cuban nachos.
. 

FREE GRILLING CLASS AND GIFT CARD WITH GRILL PURCHASE!
• With any grill purchase under $500, receive a $20 gift card and a coupon for a FREE Grilling Class
• With any grill purchase over $500, receive a $50 gift card and a coupon for a FREE Grilling Class
• With any grill purchase over $1000, receive a $100 gift card and coupons for Two FREE Grilling Classes

FREE GRILLING CLASS AND GIFT CARD WITH GRILL PURCHASE!

Kitchen Supply

Grill Expo 2012—April 14 & 15Grill Expo 2012—April 14 & 15


