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MARCH
Grillmasters Series: Big Green Egg & Kamado Joe Cooking
There's a reason kamado style grills are so popular and have been dubbed the
“ultimate cooking experience.” Functioning as a charcoal grill, an oven, and
a smoker— this outdoor ceramic cooker is unrivaled in versatility and per-
formance. Plus it can reach up to 750 degrees in a short period of time, making
it perfect for pizzas and flatbreads. Whether you’re contemplating a purchase,
you already own an one, or you just want to experience some great food,
come check this class out. We’ll begin with SMOKED PORKETTA SAMMIES
with GRILLED ONIONS AND PEPPERS that feature Italian dry-rubbed, slow-
smoked pork shoulder. Next on the menu is ROASTED LEMON AND TAR-
RAGON CHICKEN SALAD—vertical-roasted chicken served on a bed of butter
lettuce with apple, walnuts, red onion and goat cheese in a citron vinaigrette.
We will then boost our temperatures to searing for BISTECCA ALLA
FIORENTINA—a  4 pound Tuscan garlic and herb rubbed T-bone steak served
with SMOKED SMASHED POTATOES. Finally, we’ll finish our evening with a
PIZZA BAR, using our Eggs & Joes as wood-burning pizza ovens.
Daniel Darvell and Doug Huemoeller | Demonstration | $89
#170315A – Wednesday, March 15 | 6:00 p.m. – 9:30 p.m.

Fundamentals of Stuffed Pizza
Few things are more satisfying, more versatile, or more family-friendly than
homemade pizza. In this hands-on class, you’ll take pizza-making to the next
level with an evening dedicated to stuffed pizza. In our first round we will
make a classic double crust CHICKEN, SPINACH AND TOMATO STUFFED
PIZZA. You will then learn the techniques and work on stuffed hand-held pizza
variations starting with ITALIAN SAUSAGE AND PEPPERONI STUFFED CAL-
ZONE—like pizza turnovers, calzones are satisfying and fun to eat. Next is
the ITALIAN SALAMI, ARTICHOKE AND SUNDRIED TOMATO STROM-
BOLI—filled, rolled, and sliced, these make great party food for the young
and the old. 
Ryan Lund | Participation | $79
#170318A – Saturday, March 18 | 6:00 p.m. – 9:30 p.m.

Fundamentals of Pasta
These are not your noodles from a box! This class will show you just how fun
and easy it is to make fresh pasta at home. You’ll make your own all-purpose
PASTA DOUGH by hand, then knead it and sheet it, to make the perfect noo-
dle. Using this skill, our first dish will be classic FETTUCCINI with a simple
TOMATO BASIL PASTA SAUCE. We will then build the ultimate classic
LASAGNA with sausage and pancetta meat sauce, seasoned ricotta, and layers
of melty cheese. While the lasagna bakes, you’ll learn to make SPINACH RI-
COTTA RAVIOLI WITH BASIL PESTO—a crowd pleasing, stuffed pasta, This
class will give you the confidence and skills to create a beautiful meal of fresh
pasta any time.
Ryan Lund | Participation | $79
#170323A – Thursday, March 23 | 6:00 p.m. – 9:30 p.m.

Chinese: Dim Sum
Dim sum, a Chinese tradition that dates back over 1000 years, was once sim-
ply snacks served with tea for travelers. Today it has grown in popularity to
become the main focus of an elaborate brunch. In restaurants, carts loaded
with steamers are pushed around from table to table where diners can choose
items they would like to eat—dumplings, steamed buns, rolled noodles,
meatballs, ribs, and pastries are most common. Join us as we create our own
dim sum experience that you can share with your family and friends. We’ll
make SHRIMP AND CHICKEN SHU MAI—open top dumplings of ground
shrimp, chicken, scallions; CHAR SAI BAO—steamed bbq pork buns;
CHEONG FAN—rolled rice noodle filled with shrimp and scallion; NGAO
YUK KAU—steamed beef meatballs, PORK WONTON—crisp fried pork and
mushroom filled wonton; and PORK POT STICKERS—dumplings steamed in
chicken broth.  
Ryan Lund | Participation | $79
#170324A– Friday, March 24 | 6:00 p.m. – 9:30 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 brunch menu that is perfect for a lazy week-
end morning. We’ll talk about the versatility of gas and charcoal grills and
learn techniques for grilling foods that you may not have considered “grillable”
before. We’ll start with something sweet: CHERRY SOUR CREAM COFFEE
CAKE. Next will be that perennial breakfast favorite: BISCUITS AND GRAVY
WITH HOMEMADE SMOKED BREAKFAST SAUSAGE. We will follow that up
by indulging in a SAVORY BREAKFAST MEAT ROLL WITH PESTO, BACON,
ITALIAN SAUSAGE, LEEKS, MUSHROOMS, AND MOZZARELLA CHEESE
ROLLED UP IN HONEY POTATO BREAD. Last but certainly not least, we’ll
feed your inner carnivore with COFFEE-RUBBED GRILLED FILET AND EGGS
ON TOASTED BRIOCHE WITH SUN DRIED TOMATO AIOLI.
Daniel Darvell and Doug Huemoeller | Participation | $89
#170325A – Saturday, March 25 | 11:00 a.m. – 2:30 p.m.

Outdoor Cooking and 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 backyard—
as this understanding is the key to achieving great grilling results. You'll get a
quick lesson in the basic anatomy and features of gas, pellet and charcoal
grills. We’ll discuss how a grill’s design, construction and technology affect
food. We will also take a look at smokers and discuss how to effectively use
smoke in your cooking, including which types of wood to use. Finally, we’ll
discuss basic grilling techniques for all types of grills and how they change
based on the grill you have. As an added bonus, we'll sample food in a side
by side comparison from a variety of grills, including slow cooked BABY BACK
RIBS; HERB SALT CRUSTED CHICKEN cooked 2 ways; 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.
Daniel Darvell and Doug Huemoeller | Seminar/Samples | $49
#170326A – Sunday, March 26 | 12:00 p.m. – 3:00 p.m. 

Eating Mediterranean in Minnesota – Italian Style
The benefits of the Mediterranean diet are well known, but what is it and how
does it apply to the American lifestyle?  Dr. Paola Ricci, native of Italy and
MD at the Minneapolis VA, and Chef Michael Rostance (formerly of Broders’
Pasta Bar) will guide you on a delicious and healthy culinary journey based
on the traditions of the Italian heartland using our abundant regional ingredi-
ents alongside some Italian culinary staples.  A four course feast of: CRUDITE
WITH CHIVE PESTO AND YOGURT DIP, RISOTTO WITH ZUCCHINI, EGG-
PLANT AND SWEET RED PEPPERS, CHICKEN CACCIATORE WITH TOSSED
GREEN SALAD AND CHERRY JAM CROSTATA will be prepared and shared
as you learn to eat for your health and well-being.  
Michael Rostance | Demonstration/Discussion | $79
#170328A – Tuesday, March 28 | 6:00 p.m. – 9:00 p.m. 

Sushi Fundamentals
Traditional sushi is healthy, fun and easy to make at home once you know the
basic techniques. Join us to learn the secrets of the sushi basics. We will start
with the foundation of sushi, the rice.  Next, we’ll discuss fish and you’ll learn
how to use a sashimi knife to properly cut SALMON AND TUNA SASHIMI
for NIGIRI. Then we’ll do a tasting of soy sauces and ponzu. With these es-
sentials under your belt, you’ll try your hand at making sushi rolls. You’ll start
with the popular CALIFORNIA ROLL filled with crab, avocado and cucumber.
Then we’ll try our hands at SPICY TUNA ROLL followed by the SMOKED
PHILLY ROLL filled with salmon, cream cheese, and asparagus.  During class,
we’ll discuss where to shop for the freshest sushi ingredients and what equip-
ment you’ll need to make rolling sushi easy and fun.
Doug Huemoeller | Participation | $89
#170329A – Wednesday, March 29 | 6:00 p.m. – 9:30 p.m.
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Oregon Wine Dinner 
Tonight’s participation class, taught jointly by Kitchen Window instructor Ryan
Lund and local wine expert Michael Bouchard will introduce you to some of
the exquisite wines of Oregon, and teach you how to make four dishes that
pair perfectly alongside them.  You’ll start off with ROASTED WILD MUSH-
ROOM BISQUE, CRISPY CHICKEN SKIN AND GRAPE MUST.  Following that
you will make STEAMED PACIFIC CLAMS, SMOKED BACON, WHITE BEANS,
ROASTED GARLIC AND THYME.  The evening’s main course will feature
OREGON LAMB WITH CELERY ROOT PUREE, SUGAR CANE GLAZED BABY
CARROTS AND OREGON PINOT NOIR SAUCE.  Finally, you’ll end the
evening with CARAMELIZED GOAT CHEESE TART, BLACK BERRY AND
SMOKED BLACK PEPPER SAUCE, AND CANDIED HAZELNUTS.  
Accompanying wine flight sold separately at class; 
approximately $30 for four wines. 
Michael Bouchard & Ryan Lund | Participation | $89
#170331A – Friday, March 31 | 6:00 p.m. – 10:00 p.m.

APRIL
International Small Plates: Thailand 
Awaken your senses and celebrate the flavors of Thailand.  In tonight’s party
style participation class, you will create five classic Thai dishes.  We will walk
you through all the essential ingredients, provide some tips and techniques,
and then start you off on your culinary journey.  Tonight’s class will feature…
.THAI FRIED EGG ROLLS-Fried Rice wrapper with ground pork, onions, car-
rots, cabbage and bean thread noodles served with a peanut vinaigrette sauce.
LAAB ISSAM – ground pork with, roasted rice powder, onions, chilies, lime
juice, fish sauce, cilantro and mint served on a lettuce leaf.  STIR FRIED
GREEN BEANS  - long beans stir fried with dark soy and Thai spices.  RED
CURRY BEEF – Beef, onion, bamboo shoots, bell peppers and Thai Basil sim-
mered in mild red curry coconut milk.  SHRIMP THAI FRIED RICE – Shrimp,
onion, peas, carrots, egg and Thai basil.
Doug Huemoeller & Ryan Lund | Party-Style Participation | $89
#170401A – Saturday, April 1 | 6:00 p.m. – 9:30 p.m.

Fundamentals of Brunch
Ah, brunch… everyone’s favorite meal to go out for, and everyone’s most wor-
risome meal to host. In this hands-on class, we will walk you through every-
thing you need to know to host a successful, delicious, and stress-free brunch.
You will wow everyone with this menu that starts with the oh-so-fancy (and
oh-so-easy) CRAB AND AVOCADO EGGS BENEDICT, surpassed only by
BAKED CRÈME BRÛLÉE FRENCH TOAST. Speaking of delicious and creative
egg dishes, you’ll also be whipping-up a CARAMELIZED ONION AND
CHEESY POTATO FRITTATA WITH TOMATO SALAD.  Finally, for those of us
craving a more traditional breakfast dish, we will make BLUEBERRY MUFFINS
WITH SAUSAGE AND MAPLE SYRUP. With a little help, you’ll leave your
brunch fears behind and see just how easy elegant entertaining can be.
Ryan Lund | Participation | $79
#170402A – Sunday, April 2 | 10:00 a.m. – 2:00 p.m.

Knife Skills
Good knife skills can change the way you cook (and keep you out of the emer-
gency room). With them, cooking will become faster, easier and more enjoy-
able; in some cases, the right cut can even improve the flavor of your food. In
this hands-on class led by our expert instructors, you’ll learn the basics of cut-
lery; how to stand and hold the knife for maximum performance; and the fun-
damental 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 potatoes. We will show you techniques for cutting fruits like oranges, ap-
ples, mangoes, melons and pineapple. You will learn basic carving, as well as
a few tips for tackling more challenging produce like avocados, tomatoes,
peppers and herbs. We will use some of the food we prepare in class to make
PANZANELLA SALAD, ROASTED ROSEMARY POTATOES AND ONIONS,
ITALIAN ROAST BEEF, and POUND CAKE with PINEAPPLE MANGO SALSA.
Daniel Darvell | Participation | $79
#170403A – Monday, April 3 | 6:00 p.m. – 9:30 p.m.

Fundamentals of Quick Weeknight Meals 6
We’ve all been there… standing in the grocery store trying to figure out what
to throw in the cart to get a healthy, quick dinner on the table. With a little
pre-planning, it can be done with ease.  Join us to get the secrets for healthy,
tasty meals that fit into a busy schedule. We will work on 4 meals you can get
on the dinner table in 30 minutes creating minimal mess and dishes. Tonight’s
features are   PARCHMENT CHICKEN WITH LEMON-GINGER, CARROT
AND ZUCCHINI, WHITE BEAN CHICKEN CHILI, KOREAN-STYLE MEAT-
BALLS WITH CRISPY RICE, PAN-FRIED SALMON WITH LEMON-BASIL
PASTA
Ryan Lund | Participation | $79
#170404A – Tuesday, April 4 | 6:00 p.m. – 9:30 p.m.

Fundamentals of Chicken
From the dinner table to the lunch box, chicken is a staple of the American
diet. And why not? You can dress it up; you can 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. We will start with a tutorial
on selecting your chicken at the market—you’ll learn about the types and
grades of chicken, as well as when to choose a whole chicken versus selecting
breasts or thighs. Next, we’ll discuss how to properly butcher a whole chicken
into its parts while you practice this very important skill. Finally, we 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: ITALIAN-FRIED CHICKEN WINGS—an herby, upscale take on a sports-
bar classic; WINE-BRAISED CHICKEN—a fresher, simpler spin on coq au vin;
OVEN “FRIED” CHICKEN—a healthier version of a family-friendly comfort
food; PAN-SEARED CHICKEN MARSALA; GRILLED HERBED CHICKEN—a
dish that’s perfect for any occasion. 
Ryan Lund | Participation | $79
#170405A – Wednesday, April 5 | 6:00 p.m. – 9:30 p.m.

Thai Favorites 2
Awaken your senses and celebrate the flavors of Thailand.  In this hands-on
class, you’ll learn to prepare some of our favorite Thai recipes and we will
walk you through the specialty ingredients, tips and techniques essential their
preparation.  Tonight’s class will feature….CHICKEN SATAY – Skewered
chicken marinated in Thai spices, fried and served with curried peanut sauce
and cucumber relish.  TOM KHA – Coconut milk soup with chicken, straw
mushrooms and onions simmered with lemon grass, lime juice, green onion,
Thai basil, ginger and cilantro.  STIR FRIED SHRIMP, BABY CORN AND PEA
PODS – Shrimp with a blend of baby corn, sweet snow peas, mushrooms,
onion, and carrot.  PORK PAD SEE EW – Pork, wide rice noodles, broccoli,
onion and egg.
Daniel Darvell & Doug Huemoeller | Participation | $89
#170406A – Thursday, April 6 | 6:00 p.m. – 9:30 p.m.

Brau Brother’s Beer Dinner 
Tonight’s participation class will introduce you to some of the fantastic beers
of the Brau Brother’s, and show you how to make four dishes that pair perfectly
alongside them. You’ll start off with CANDIED LEMON AND GRILLED
PRAWN COCKTAIL WITH ANCHO CHILI-CUCUMBER SALSA.  Then you
will make CHARRED SWEET CORN AND SMOKED PORK TAMALE, WITH
AVOCADO CREMA, AND LIME.  For our feature course, you’ll enjoy GARLIC
AND CHILI RUBBED FLAT IRON STEAK WITH BLISTERED TOMATOES,
SMOKEY ONIONS AND SHOESTRING TORTILLA STRIPS. We will finish off
the evening with SUGARCANE  LIME GLAZED GRILLED PINEAPPLE, SOUR
CREAM MOUSSE, AND FRIED BASIL. 
Accompanying beer flight sold separately at class; 
approximately $20 for five tastings. 
Ryan Lund | Participation | $89
#170407A – Friday, April 7 | 6:00 p.m. – 10:00 p.m.
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Sushi Specialty Rolls
Traditional sushi is healthy, fun and easy to make at home once you know the
basic techniques. Join us to learn the secrets of some of the favorite specialty
rolls. We will start with the foundation of sushi, the rice.  Next, we’ll discuss
fish and you’ll learn how to use a sashimi knife to properly cut FISH for nigari
or for tonight’s featured rolls. With these essentials under your belt, you’ll try
your hand at making sushi rolls. You’ll start with the popular CRUNCHY ROLL
WITH GINGER KEWPIE SAUCE – tempura fried shrimp, avocado and cucum-
ber.  Then it’s on to the RAINBOW ROLL WITH SPICY PONZU-a California
roll (consisting of crab, avocado and cucumber) wrapped with sea bass,
salmon, tuna and avocado on the outside.  Then well hone up our knife skills
to create a CATERPILLAR ROLL WITH UNAGI SAUCE—a whimsical roll made
with unagi (eel), and cucumber wrapped with avocado. For our final roll we
will prepare a SCALLOP HAND ROLL WITH SPICY SAUCE – cooked scallop,
cucumber, scallion and daikon sprouts.  During class, we’ll discuss where to
shop for the freshest sushi ingredients and what equipment you’ll need to
make rolling sushi easy and fun.
Doug Huemoeller | Participation | $99
#170411A – Tuesday, April 11 | 6:00 p.m. – 9:30 p.m.

Fundamentals of Quick Weeknight Meals 1
We’ve all been there… standing in the grocery store trying to figure out what
to throw in the cart to get a healthy, quick dinner on the table. With a little
pre-planning, it can be done with ease.  Join us to get the secrets for healthy,
tasty meals that fit into a busy schedule. We will work on 4 meals you can get
on the dinner table in 30 minutes creating minimal mess and dishes. Tonight’s
features are  ROASTED CHICKEN TAMALE PIE, VIETNAMESE SHRIMP NOO-
DLE SALAD, CAJUN CHICKEN PASTA, and PAN SEARED RED SNAPPER
TACOS
Ryan Lund | Participation | $79
#170412A – Wednesday, April 12 | 6:00 p.m. – 9:30 p.m.

Fish Fundamentals
Finally a class dedicated to seafood lovers! 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 which proteins.
We will practice pan-searing with SCALLOPS WITH ORANGE VINAIGRETTE.
You will then sauté SHRIMP WITH FRESH TOMATO LINGUINI. We will turn
inexpensive mussels into a luxurious gourmet treat with MUSSELS IN SAF-
FRON BUTTER. Oven roasted TERIYAKI SALMON. Last but not least, we’ll
do Minnesota proud with the ULTIMATE WALLEYE FRY served with HOME-
MADE LEMON AIOLI.
Ryan Lund | Participation | $89                                                                 
#170414A – Friday, April 14 | 6:00 p.m. – 9:30 p.m.

Italian Small Plates
As an appetizer, snack, or creatively combined for dinner, these Italian small
plates are the perfect crowd pleasers for a casual evening with friends.  In
tonight’s party style class we will create five amazing small plates: ARANCINI-
MOZZARELLA STUFFED FRIED CARNAROLI RICE BALLS WITH SMOKED
TOMATO SAUCE; TUSCAN HERB RUBBED BEEF TENDERLOIN WITH PO-
MODORACCIO TOMATOES, ARUGULA AND AGED BALSAMIC; FETTUC-
CINE WITH PRAWNS, PARMESAN CREAM SAUCE AND CRISPY PANCETTA;
PROSCIUTTO, FENNEL AND ARTICHOKE CALZONE WITH ROASTED GAR-
LIC LEMON SAUCE; AND PAN FRIED GNOCCHI WITH BROWN BUTTER,
GARLIC, SAGE AND PECORINO ROMANO. Bring your appetite and join us
for a night of great food and fun.   
Ryan Lund | Participation | $79
#170415A – Saturday, April 15 | 6:00 p.m. – 9:30 p.m.

Classic Gnocchi 
When properly made, these Italian dumplings are soft, delicate, and incom-
parably satisfying, and have a humble flavor that takes to almost any sauce or
serving style you may choose. In this hands-on class, you’ll work to create tra-
ditional gnocchi, as well as a handful of sauces and preparations that you can
use for any occasion. We’ll start with a traditional POTATO GNOCCHI recipe
where you’ll learn the basic techniques for selecting and preparing potatoes,
mixing dough, rolling and shaping and several techniques for cooking. After
that, we’ll move on to our sauces, beginning with PILLOW GNOCCHI WITH
CASHEW-BASIL PESTO—the aroma of fresh basil and a coupling of bright fla-
vors make this dish a great start to any meal. Next we’ll make a FRIED GNOC-
CHI WITH BROWN BUTTER, SAGE AND PARMESAN—impressive enough
for an elegant dinner party and comforting enough for a cold Sunday after-
noon. We will follow that up with PAN-FRIED GNOCCHI tossed with SWEET
CORN, PANCETTA AND SHRIMP. Finally we’ll make a hearty GNOCCHI
WITH A SMOKED BEEF SHORT RIB RAGU.
Ryan Lund  | Participation | $79
#170418A – Tuesday, April 18 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Burgers, Chicken and Chops
Whether you’re an avid griller or just starting out, you cannot overlook the
importance of mastering these staples of the grill. In this class you’ll learn the
secrets of juicy burgers, succulent chicken and perfect pork. You’ll start off
with two ultimate burgers—a CLASSIC STEAK-HOUSE BURGER, and our
Grillmaster’s take on a Minnesota original—BACON AND CHEDDAR-
STUFFED BURGER. Our Grillmasters will walk you through achieving great
flavor on any grill, as well as how to determine perfect doneness and anticipate
the correct resting time (for the food, not the cook). With these tips under our
belt, we’ll move on to conquering the mixed grill with HERBED CHICKEN
BREAST and BUTTERMILK PORK CHOPS, both served with a GRILLED
PINEAPPLE VINAIGRETTE SALAD. You’ll learn how to adjust cooking times
and techniques on your grill to get a juicy result every time. Finally, you’ll
learn how to slow smoke, grill and sauce BBQ CHICKEN where the skin is
crisp, not burnt, and the meat doesn’t stick to your grill.
Daniel Darvell and Doug Huemoeller | Participation | $89
#170419A – Wednesday, April 19 | 6:00 p.m. – 9:30 p.m.

Fundamentals of Pizza
For dinner, breakfast or a midnight snack—pizza really is the perfect food.
While many of us rely on the convenience of take-out or delivery to get our
fix, there is nothing quite like an artisan-style pizza made at home. Join us for
a hands-on class that will teach you the fundamentals of delicious home-
baked pizza. We will start with a tutorial on the foundation for every good
pizza—the crust. We will then move on to make a classic SAUSAGE AND
PEPPERONI CHICAGO DEEP-DISH PIZZA with a corn-meal based crust. As
our deep dish bakes, we’ll set our sights  on our tender but chewy American
style crust topped with FRESH MOZZARELLA, WHOLE LEAF BASIL AND
PROSCIUTTO DI PARMA.  Last, we will finish off with an authentic Neapoli-
tan-style crust to form a CRISPY FLATBREAD PIZZA with a WHITE-GARLIC
SAUCE, GRILLED CHICKEN, GOAT CHEESE AND ARUGULA.  
Ryan Lund | Participation | $79
#170420A – Thursday, April 20 | 6:00 p.m. – 9:30 p.m.

BBQ Tour: Texas 
Welcome to the heart of Texas—in the heart of Uptown. This stop on our Amer-
ican BBQ tour takes us to the land of big oil, big cattle and big barbecue. Join
our Grillmasters 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, so you’ll
make COWBOY BEANS along with DIRTY RICE. Finally, unbuckle your belt
for a good, old-fashioned COUNTRY BLACKBERRY COBBLER!
Daniel Darvell and Doug Huemoeller | Participation | $89
#170420B – Thursday, April 20 | 6:00 p.m. – 9:30 p.m.
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Tapas and Paella
Let Kitchen Window’s team lead you in a culinary tour of Spain with a festive
tapas and paella party! To get you into a Mediterranean mood we will start
with four TAPAS—small plates that are a great way to sample a variety of tra-
ditional Spanish bar snacks: MANCHEGO CROQUETTES; GAMBAS AL
ROMESCO—shrimp in roasted pepper and almond sauce; CHORIZO
STUFFED DATES—popular Spanish dates stuffed with chorizo and goat
cheese, and wrapped in serrano ham; and CATALAN FLAT BREAD—a classic
that we’ll top with seasonal veggies. Our main course of CHICKEN AND
CHORIZO PAELLA will transform 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 SPICED ORANGES WITH SHERRY AND CREAM. In keeping with our
theme, SANGRIA—that wonderful combination of wine and fruit that’s the
perfect summer drink—will be served all evening. 
Sangria sold separately during class.                                                           
Ryan Lund | Party-Style Participation | $89
#170421A – Friday, April 21 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Big Green Egg & Kamado Joe Basics
Few grills have the die-hard fans that kamado style grills have, but rest as-
sured—they have earned it. So what is it that sets this outstanding outdoor
cooker apart?  Its versatility and performance! Combining the capabilities of
an oven, smoker, and grill, there’s little they can’t do. Of course, the wealth of
possibilities can seem overwhelming to the uninitiated, so our resident Grill-
masters are here to teach you what you need to know to get started. In this
hands-on class, you’ll learn about how to start your grill and select charcoal,
and then you’ll set your grill and start cooking! You’ll make ORANGE
WHISKEY GLAZED CHICKEN WITH HONEY ORANGE AND BROCCOLI
SLAW while learning all about coal-fired roasting. You’ll master working with
quick meats by making a classic FLATIRON STEAK WITH CHIMICHURRI
SAUCE. You’ll also make FINGERLING POTATO SALAD WITH SUN-DRIED
TOMATO VINAIGRETTE, proving that you can grill nearly any dish with great
results. Finally, you’ll stoke the grill to impressively high temperatures to make
COAL-FIRED PIZZA with a traditional quick-cook crust, and top it with home-
made Sicilian sausage, hot soppressata salami, red onion and oregano. Come
on out for a night of great fun, great food, and a hands-on look at one of our
favorite grills! 
Daniel Darvell & Doug Huemoeller | Participation | $89
#170424A – Monday, April 24 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Pizza, American Classics
Learn to turn your grill into a backyard pizzeria! If you love classic American
style pizzas, see how easy it can be to create great pie, enhancing it by adding
just a little smoke.  In this class, you’ll get your hands on three different
doughs, then cook and taste Kitchen Window’s twist on traditional American
pizzas. Our Grillmasters 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 with MARI-
NATED TOMATOES, BASIL AND FRESH MOZZARELLA. Then we’ll move
onto a TRADITIONAL-CRUST PIZZA with BBQ CHICKEN AND SMOKED
GOUDA. Our pizza tour would not be complete without a CHICAGO-STYLE
DEEP DISH PIZZA with COARSE ITALIAN SAUSAGE AND PEPPERONI. We
will then finish the evening with BLACKBERRY-BASIL PIZZA.
Daniel Darvell and Doug Huemoeller | Participation | $79
#170427A – Thursday, April 27 | 6:00 p.m. – 9:30 p.m.

Party BBQ: Brewhouse
Beer and grilling, grilling and beer—is there any better combination out there?
We sure don’t think so. So, find your bottle opener and brace yourself for an
excellent menu paired with local craft beers. We’ll get the party started with
CEDAR PLANK NACHOS—a fun smoky spin on traditional bar food that will
add some excitement to any event. Kitchen Window’s Grillmasters will then
prove that there’s really no limit to what you can cook on the grill when they
help you prepare RISOTTO FRITTERS WITH SMOKED TOMATO SAUCE. After
that, SZECHUAN STYLE SHORT RIBS WITH SESAME SLAW—an Asian twist
on an American barbecue classic. Next, to satisfy even the most seasoned
grillers, you’ll be making Vietnamese ORANGE CHICKEN BANH MI. Finally,
since no grill party would be complete without burgers, we’ll prepare BEEF
TENDERLOIN AND STUFFED JALAPEÑO SLIDERS. Luckily, we’ll have those
paired with craft beers to mellow things out.
Beer will be sold separately.
Daniel Darvell and Doug Huemoeller | Party-Style Participation | $89
#170428A – Friday, April 28 | 6:00 p.m. – 9:30 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 to include PEPPERCORN CRUSTED PAN SEARED
STEAK, succulent ITALIAN BRAISED SHORT RIBS, and MUSHROOM HERB
RISOTTO. 
Staff | Seminar/Samples | $39
#170429A – Saturday, April 29 | 10:00 a.m. – 12:00 p.m.

Cooking Under Pressure
Pressure cooking is the perfect solution for today’s cooks who are looking to
feed their families healthy meals in less time. With a pressure cooker, you can
cook with less water and at a higher temperature, so that your food retains
many of the nutrients that are lost in traditional simmering or boiling. Join us
for a fun and informative seminar where we’ll cover the technical features of
pressure cookers, share tips for making your pressure cooker easier to use,
and sample some great food. We will demonstrate the diversity of the pressure
cooker by preparing FRENCH ONION SOUP, PENNE BOLOGNESE, BEEF
CARNITAS, and PRESSURE SEARED CHICKEN. You will also learn how to
modify some of your favorite “traditional” 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 seminar for you.
Staff | Seminar | $39
#170429B – Saturday, April 29 | 1:00 p.m. – 3:00 p.m.

Mexican Small Plates and Street Food
Come celebrate the spice and sizzle of Mexican cuisine with this hands-on
class that is dedicated to the small plates and street foods of Mexico City. We
will start with QUESO FUNDIDO CON CHORIZO—a gooey melted cheese
with chorizo sausage served with flour tortillas. As the perfect accompaniment,
we will also make SALSA MEXICANA—a delicious and zesty fresh tomato
salsa. Next on the evening’s menu are GORDAS CON SALSA DE TOMATILLO
AND CHILE D’ARBOL SALSA—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, pota-
toes and chorizo sausage. We’ll also make MOLLETES CON SALSA MEXI-
CANA—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 finally, it’s an icy, refreshing NIEVE DE MANGO—
homemade mango sherbet. You won’t want to miss this amazing menu! 
Ryan Lund | Participation | $79
#170429C – Saturday, April 29 | 6:00 p.m. – 9:30 p.m.

MAY
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 the basic knife grip and cutting tech-
niques. When used properly, your knife will perform much more efficiently.
Once mastered, the knife skills you’ll pick up in this seminar will help you re-
duce your prep-time in the kitchen and improve your confidence while slicing
and dicing. Choosing the correct knife for the job is also fundamentally im-
portant. 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 tech-
niques; how to choose a knife; differences in types, styles and shapes of knives;
and basic safety, storage and knife care.
Daniel Darvell | Seminar | $39
#170501A – Monday, May 1 | 6 p.m.-7:30 p.m. 
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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 cre-
ate the perfect cutting edge for your knife. We’ll explore whetstones and hon-
ing steels, and discuss the virtues of each of these sharpening tools. With a
whetstone, you have more control, which allows you to shape an edge with
a single bevel and a thinner angle—a sharper edge with improved perform-
ance. With a honing steel, you can maintain that perfect knife edge for months
without the need for re-sharpening. We will 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 | $39
#170501B – Monday, May 1 | 7:30 p.m. – 8:30 p.m.

Grillmasters Series: Chophouse Steak
Just about every griller dreams of the perfect steak, which begs the question:
what is the “perfect steak?” Fortunately, our Grillmasters are here to help you
cut through the gristle and find your perfect steak!  As you taste your way
through different grades of beef (choice, select, and prime), different finishing
techniques (grass-fed, dry-aged), and the four primary cuts of steak, you’ll gain
an understanding of the unique flavor of each different type and figure out
which steak is just right for you. You’ll also prepare an impressive spread of
classics to accompany your steak including CHOPHOUSE SALAD—butter
lettuce, candied pecans, red onion and blue cheese dressing; GRILLED AS-
PARAGUS, ZUCCHINI AND SCALLIONS WITH HERB VINAIGRETTE; and
CEDAR-PLANKED MASCARPONE LEEK POTATOES. We will also fashion two
delicious compound butters to dress the steak—LOBSTER BUTTER and WILD
MUSHROOM BUTTER. Finally, you’ll end the night with a light dessert of
STRAWBERRIES WITH AGED BALSAMIC.
Daniel Darvell and Doug Huemoeller | Participation | $99                       
#170504A – Thursday, May 4 | 6:00 p.m. – 10:00 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. We’ll prepare 4 fantastic courses that
pay tribute to spring and the morel.  We will begin with a GRILLED SPRING
ONION AND MOREL TART, SHAVED ASPARAGUS, LEMON CRÈME
FRAICHE.  The on to BUTTER POACHED COD, SAUTÉED MORELS, RAMPS
AND SMOKED BACON.  Our spring celebration continues with CORNISH
HEN WITH BROWN BUTTER MORELS, ARTICHOKES, RED WINE AND PIS-
TACHIOS.  Then we will complete our evening by preparing MOREL AND
VANILLA SUGAR BRULEED GOAT CHEESE, SHORTBREAD AND SPRING
CHERRY COMPOTE.  
Accompanying wine flight sold separately at class; 
approximately $35 for four wines. 
Daniel Darvell | Participation | $99
#170505A – Friday, May 5 | 6:00 p.m. – 10:00 p.m.

Party BBQ: Cuban Pig Roast
Visit Uptown and take a trip to the Caribbean with this Cuban inspired class.
Kitchen Window’s Grillmasters have put their spin on traditional Cuban fare
in tonight’s party-style participation class. The feature in this class is a CUBAN-
STYLE GRILLED SUCKING PIG, a more manageable version of a pig roast for
the backyard griller. In addition to the MOJO SMOKED PORK you will get a
chance to work with our instructors to make some amazing small plates from
the grills. Starting things off will be PLANKED PLANTAIN NACHOS. Rounding
out the menu will be GRILLED PICADILLO EMPANADAS, GROUPER ES-
CABECHE, COCONUT CHICKEN AND BISTEC DE PALOMILLA. This class
will prepare you with all the knowledge you need to throw your own backyard
Cuban party. 
Daniel Darvell & Doug Huemoeller | Party-Style Participation | $99
#170506A – Saturday, May 6 | 6:00 p.m. – 9:30 p.m.

Grill Fundamentals: Gas Grilling
The key to graduating to “Gas Grillmaster” is gaining an understanding of the
fundamentals of your grill. This informative class teaches just that! You’ll learn
everything you need to know to maximize flavor, minimize hassle, and gen-
erally make the most out of any gas grill you might come across, whether
you’re cooking at home or tending the grill at a party or picnic. You’ll join
your fellow grillers on our patio, where you’ll work in small groups to set up
a grill from scratch.  After we get it fired up, we will start the cooking with
MARGARITA CHICKEN SKEWERS WITH COCONUT VINAIGRETTE—a de-
lectable and surprising dish that brings the tropics to your backyard. Next,
you’ll prepare SMOKED PEPPER-RUBBED RIBEYE WITH MEMPHIS BARBE-
CUE SAUCE and serve it alongside ASPARAGUS WITH SHERRY-BACON
VINAIGRETTE.  Finally, you’ll move on to HICKORY-SMOKED CIDER-
BRINED PORK TENDERLOIN WITH GRILLED APPLES—a delicious, seasonal
dish that will keep you grilling even as the weather cools down. This is a fun
evening that no gas griller should miss, so join us for this excellent opportunity
to broaden your skills and deepen your love of gas grilling!
Daniel Darvell & Doug Huemoeller | Participation | $79
#170508A – Monday, May 8 | 6:00 p.m. – 9:00 p.m.

Grill Fundamentals: Smoke Grilling
Join us for this class dedicated to the essential techniques for smoking food.
With the Kitchen Window Grillmaster as your guide, you’ll work on setting
up a smoker and come to understand the basics of temperature control, smoke
and flavor. We’ll discuss how to effectively use smoke in your cooking, in-
cluding which types of wood to use. You’ll also learn how to use low temper-
atures and long cooking times to create delicious smoked foods right in your
own backyard. We’ll begin the evening with SMOKED MINI BARBACOA
TACOS. After that, we’ll move onto SMOKED SHRIMP PO’BOYS WITH
GRILLMASTER REMOULADE. We will finish the evening making HICKORY
SMOKED CHICKEN WITH BOURBON MOLASSES GLAZE served alongside
BACON CHIPOTLE CHILI BEANS.
Daniel Darvell & Doug Huemoeller | Participation | $79
#170509A – Tuesday, May 9 | 6:00 p.m. – 9:00 p.m.

Grill Fundamentals: Barbecue Party
A true barbecue party is a celebration of flavors that maximize the virtues of
both the food and the grill or smoker. At our party you’ll start from scratch and
work with charcoal and gas grills along with smokers to creating a fantastic
summer feast. We’ll start with HICKORY-SMOKED PARMESAN AND HERB
WINGS—classic party food meets gastro-pub fare in this simple but amazing
appetizer. Next up is GRILLED GREEK LAMB CHOPS WITH TZATZIKI—mar-
inated in olive oil, lemon and herbs, these lamb chops are perfectly succulent
and served with a cool and creamy cucumber-yogurt sauce. We’ll also make
HERBED PETITE TENDER SLIDERS WITH SUN-DRIED TOMATO AIOLI—ten-
der beef shoulder fills these tiny, impressive sandwiches. And finally, we’ll try
our hands at an often overlooked use for the grill by doing some baking and
cooking up a FETA, ONION AND WHITE BEAN FLATBREAD—you’ll be
amazed at the depth and dimension of flavor you’ll find in this simple bread.
Daniel Darvell & Doug Huemoeller | Participation | $79
#170510A – Wednesday, May 10 | 6:00 p.m. – 9:00 p.m.

Mediterranean Small Plates
As an appetizer, snack, or creatively combined for dinner, these Mediterranean
small plates are the perfect way to share a taste of the Mediterranean with
family and friends.  In tonight’s party style class we will create five amazing
small plates: KREATOPIA-PASTRY POCKET STUFFED WITH SMOKED
CHICKEN, OREGANO, FETA AND SKORDALIA, TOPPED WITH A LEMON
YOGURT SAUCE.  GRIDDLED HALOUMI-PAN SEARED GOAT CHEESE
TOPPED WITH FENNEL, HONEY, ROASTED GRAPES AND PISTACHIOS.
SOUVLAKI-GRILLED LAMB MARINATED WITH GARLIC, LEMON AND
OREGANO, WRAPPED IN A WARM PITA WITH SLOW ROASTED TOMA-
TOES AND TZATZIKI SAUCE.  DOLMATHES-A GREEK CLASSIC, GRAPE
LEAVES STUFFED WITH GROUND CHICKEN, RICE, PINE NUTS AND CUR-
RANTS, SERVED WITH A LEMON AND DILL DIPPING SAUCE.  SHRIMP
SAGANAKI-GRILLED SHRIMP FINISHED WITH A SAUCE OF TOMATO,
KALAMATA OLIVE, GARLIC AND FETA, WITH GRILLED BREAD.  Bring your
appetite and join us for a night of great food and fun!   
Daniel Darvell | Participation | $89
#170511A – Thursday, May 11 | 6:00 p.m. – 9:30 p.m.
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Party BBQ: Bayou Bash
Let the good times roll with this rocking Cajun and Creole menu! Let us be
your guides on this party-style participation 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 four great appetizers packed with Bayou flavors
to get the party started: CANE-CHARRED LOUISIANA SHRIMP grilled to per-
fection, ANDOUILLE-STUFFED GRILLED JALAPEÑOS which are sure to heat
up your taste buds, CREOLE CRAB CROUSTADES, and GRILLED SNAPPER
WITH BOURBON CORN RELISH. Then it’s on to the main event—a genuine
LOUISIANA CRAWFISH BOIL featuring classic BOILED CRAWFISH with
DRAWN BUTTER, and CAJUN BABY RED POTATOES. This class is the next
best thing to a trip to New Orleans, and a great way to start your summer en-
tertaining—the aromas and flavors coming off your grill will have friends and
neighbors angling for an invitation!
Daniel Darvell and Doug Huemoeller | Party-Style Participation | $89
#170512A – Friday, May 12 | 6:00 p.m. – 9:30 p.m.

BBQ Tour: Kansas City 
Join our Grillmasters as we kick off our cross-country BBQ Tour in the buckle
of the barbecue belt—Kansas City, MO. This hands-on class is filled with ex-
pert barbecue techniques and a delicious KC BBQ menu. Whether its pork,
beef or chicken, the barbecue plate in Kansas City is drenched in sauce and
loaded with sides—and our menu is no different. We’ll start with a Kansas
City style classic: MASTERPIECE RIB TIPS. Later we’ll follow that up with
KANSAS CITY BBQ CHICKEN.  We’ll sample two of the best barbecue sides
around—both straight off the grill—SOUR PICKLE GRILLED POTATO SALAD,
and GRILLED MAC ‘N CHEESE. We will finish things off with a rich and moist
OZARK PUDDING with SMOKED CARAMEL SAUCE—apple-pecan cake that
is just drenched in a delicious smoked sea salt-caramel.
Daniel Darvell and Doug Huemoeller | Participation | $89
#170515A, Monday, May 15 | 6:00 p.m. – 9:30 p.m.

Outdoor Cooking and Grilling Seminar 
Join our Grillmaster’s 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 backyard—
as this understanding is the key to achieving great grilling results. You'll get a
quick lesson in the basic anatomy and features of gas, pellet and charcoal
grills. We’ll discuss how a grill’s design, construction and technology affect
food. We will also take a look at smokers and discuss how to effectively use
smoke in your cooking, including which types of wood to use. Finally, we’ll
discuss basic grilling techniques for all types of grills and how they change
based on the grill you have. As an added bonus, we'll sample food in a side
by side comparison from a variety of grills, including slow cooked BABY BACK
RIBS; HERB SALT CRUSTED CHICKEN cooked 2 ways; 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.
Daniel Darvell and Doug Huemoeller | Seminar/Samples | $49
#170516A – Tuesday, May 16 | 6:00 p.m. – 9:00 p.m. 

Grillmasters Series: Kamado Cooking 1 (Kamado Joe, Primo,
and Big Green Egg)
Few grills have the die-hard fans that kamado style grills have, but rest as-
sured—they have earned it. They combine the capabilities of an oven, a
smoker, and a grill, there’s little they can’t do. Of course, the wealth of possi-
bilities can seem overwhelming to the uninitiated, so our resident Grillmasters
are here to teach you what you need to know to get started. In this hands-on
class, you’ll learn about how to start your grill and select charcoal, and then
you’ll set your grill and start cooking! You’ll make ORANGE WHISKEY
GLAZED CHICKEN WITH HONEY ORANGE AND BROCCOLI SLAW while
learning all about coal-fired roasting. You’ll master working with quick meats
by making a classic FLATIRON STEAK WITH CHIMICHURRI SAUCE. You’ll
also make FINGERLING POTATO SALAD WITH SUN-DRIED TOMATO
VINAIGRETTE, proving that you can grill nearly any dish with great results.
Finally, you’ll stoke the grill to impressively high temperatures to make COAL-
FIRED PIZZA with a traditional quick-cook crust, and top it with homemade
Sicilian sausage, hot soppressata salami, red onion and oregano. Come on out
for a night of great fun, great food, and a hands-on look at one of our favorite
grills! 
Daniel Darvell & Doug Huemoeller | Participation | $89
#170517A – Wednesday, May 17 | 6:00 p.m. – 9:30 p.m.

International Grill: Korea
This time, our grilling tour takes us to eastern Asia to experience the sweet,
salty, bitter and pungent flavors that are the hallmark of Korean cuisine! In
tonight’s party-style participation class we’ll start with KALBI – BEEF SHORT
RIBS—thin-cut beef ribs that are marinated in a soy-based sauce and quickly
grilled to tender perfection. Next we’ll work on an all-time restaurant favorite:
PORK BULGOGI LETTUCE WRAPS—thin slices of marinated, grilled, melt-
in-your-mouth pork served with GOCHUJANG SAUCE. We’ll then make KO-
REAN SAUSAGES with HOMEMADE KIMCHI—sweet pork sausages seasoned
with honey, pear and soju served in a bun topped with kimchi (seasoned cab-
bage with Korean chilies). Next up are SOY-MARINATED CHICKEN STEAMED
BUNS—once marinated, the chicken hits the grill causing the marinade to
caramelize, and making for a perfect fit for fresh and hot steamed buns.
Daniel Darvell and Doug Huemoeller | Party-Style Participation | $89
#170518A – Thursday, May 18 | 6:00 p.m. – 9:30 p.m.

Sushi Fundamentals
Traditional sushi is healthy, fun and easy to make at home once you know the
basic techniques. Join us to learn the secrets of the sushi basics. We will start
with the foundation of sushi, the rice.  Next, we’ll discuss fish and you’ll learn
how to use a sashimi knife to properly cut SALMON AND TUNA SASHIMI
for NIGIRI. Then we’ll do a tasting of soy sauces and ponzu. With these es-
sentials under your belt, you’ll try your hand at making sushi rolls. You’ll start
with the popular CALIFORNIA ROLL filled with crab, avocado and cucumber.
Then we’ll try our hands at SPICY TUNA ROLL followed by the SMOKED
PHILLY ROLL filled with salmon, cream cheese, and asparagus.  During class,
we’ll discuss where to shop for the freshest sushi ingredients and what equip-
ment you’ll need to make rolling sushi easy and fun.
Doug Huemoeller | Participation | $89
#170519A – Friday, May 19 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Ultimate Burgers
Creating a flavorful burger sometimes takes more than just pouring Worces-
tershire sauce on some ground meat and firing up the grill. Come discover the
techniques and secrets for creating and grilling unique burgers in this hands-
on class. In our first round, we will create three burgers: an ITALIAN
BURGER—fresh ground chuck and Genoa Salami, topped with a sundried
tomato aioli, parmesan crisp, fried prosciutto and fresh arugula, served on a
ciabatta roll; a GERMAN BEER-BASTED BRATWURST BURGER—ground
pork, topped with sauerkraut, onion mustard, on a pretzel bun and served
with a MOJITO MELON SALAD. Round two feature three more burgers: a
JAPANESE TUNA BURGER—diced Ahi tuna topped with wasabi mayo, ser-
rano peppers and Asian slaw in a yuzu sesame dressing; a SPANISH
BURGER—fresh chuck ground with Spanish chorizo, topped with Mahón
cheese, a fried egg, avocado, and harissa mayo; and a KOREAN BULGOGI
BURGER—bulgogi seasoned ground beef, topped with jack cheese, kimchi,
and gochujang sauce, and served with a JICAMA SLAW.
Daniel Darvell and Doug Huemoeller | Participation | $89
#170520A – Saturday, May 20 | 6:00 p.m. – 9:30 p.m.

Fundamentals of Stuffed Pizza
Few things are more satisfying, more versatile, or more family-friendly than
homemade pizza. In this hands-on class, you’ll take pizza-making to the next
level with an evening dedicated to stuffed pizza. In our first round we will
make a classic double crust CHICKEN, SPINACH AND TOMATO STUFFED
PIZZA. You will then learn the techniques and work on stuffed hand-held pizza
variations starting with ITALIAN SAUSAGE AND PEPPERONI STUFFED CAL-
ZONE—like pizza turnovers, calzones are satisfying and fun to eat. Next is
the ITALIAN SALAMI, ARTICHOKE AND SUNDRIED TOMATO STROM-
BOLI—filled, rolled, and sliced, these make great party food for the young
and the old. 
Daniel Darvell | Participation | $79
#170522A – Monday, May 22 | 6:00 p.m. – 9:30 p.m.
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Knife Skills
Good knife skills can change the way you cook (and keep you out of the emer-
gency room). With them, cooking will become faster, easier and more enjoy-
able; in some cases, the right cut can even improve the flavor of your food. In
this hands-on class led by our expert instructors, you’ll learn the basics of cut-
lery; how to stand and hold the knife for maximum performance; and the fun-
damental 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 potatoes. We will show you techniques for cutting fruits like oranges, ap-
ples, mangoes, melons and pineapple. You will learn basic carving, as well as
a few tips for tackling more challenging produce like avocados, tomatoes,
peppers and herbs. We will use some of the food we prepare in class to make
PANZANELLA SALAD, ROASTED ROSEMARY POTATOES AND ONIONS,
ITALIAN ROAST BEEF, and POUND CAKE with PINEAPPLE MANGO SALSA.
Daniel Darvell | Participation | $79
#170523A – Tuesday, May 23 | 6:00 p.m. – 9:30 p.m.

Thai Favorites 3
Awaken your senses and celebrate the flavors of Thailand.  In this hands-on
class, you’ll learn to prepare some of our favorite Thai recipes and we will
walk you through the specialty ingredients, tips and techniques essential their
preparation.  Tonight’s class will feature….PORK WONTONS – Thai wontons
filled with seasoned pork, scallion, and cabbage served with sweet and sour
sauce.    CRISPY CATFISH SALAD – Fried crispy catfish, cashews,  onion, bell
pepper with a sweet citrus dressing.  GREEN CURRY CHICKEN – Chicken,
thai eggplant, onion, bamboo shoots, peas, bell pepper and thai basil sim-
mered in a green curry coconut milk.  DRUNKEN NOODLES – Stir-fried wide
rice noodles with egg, Thai basil, broccoli, onion, bell pepper.  
Doug Huemoeller | Participation | $89
#170524A – Wednesday, May 24 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Pizza, Modern Artisan
This class will teach you to be a true backyard artisan when it comes to pizza
making. Kitchen Window’s Grillmasters will show you how to make and work
with two doughs specifically designed for live-fire grilling, and you’ll learn to
adapt to the changing environment inside your grill so that every pizza that
comes out will impress even the most discerning crowd. You’ll begin by mak-
ing Neapolitan style dough, using traditional Italian flour. We will then use
this dough as the base for three different pizzas: BURRATA WITH HEIRLOOM
TOMATO AND BASIL INFUSED OLIVE OIL; APPLE, STILTON AND PRO-
SCIUTTO; and SHRIMP AND ROASTED CORN with a WHITE GARLIC
SAUCE. Then we’ll move on to our Wood-Fired dough that is hearty enough
for wood and charcoal grills, and able to handle more robust toppings. We’ll
be turning that dough into our KOREAN PIZZA—with thin sliced pork belly,
daikon kimchi, and jack cheese in a Gochujang-tomato sauce, as well as our
THAI-PEANUT PIZZA—with grilled chicken, julienned carrot, scallion,
peanuts and mozzarella.
Daniel Darvell and Doug Huemoeller | Participation | $79
#170525A – Thursday, May 25 | 6:00 p.m. – 9:30 p.m.

Party BBQ: Summer Cookout
Join us for a summer evening in Uptown with good friends and good food.
You’ll convene on the patio with our Grillmasters and work together to create
a menu of grilled small plates and appetizers that are full of summer flavor,
including: GRILLED GRAPE MASCARPONE CROSTINI—the ideal pairing of
creamy, sweet and crunchy; CRAB-STUFFED GRILLED AVOCADOS—seafood
and avocado are a match made in heaven; SMOKED SWEET POTATO
STACKS—thinly sliced sweet potatoes arranged into a smoky, cheesy delight;
GRILLED TOMATO OLIVE OIL TARTS—an ode to summer, these tarts are col-
orful, simple and incredible; CARIBBEAN SUGAR CANE CHICKEN—tropi-
cally marinated and grilled; GRILLED LIMONCELLO SHRIMP—a
crowd-pleaser that is simple, elegant and delicious.  We will also be mixing
up some fun drinks to pair with our small plates.  This class will prepare you
for your next backyard gathering, or just a great solo evening on the patio. 
Beverages sold separately.  
Daniel Darvell and Doug Huemoeller | Participation | $89
#170526A – Friday, May 26 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Kamado Basics
(Kamado Joe, Primo, and Big Green Egg)
There's a reason kamado style grills are so popular and have been dubbed the
“ultimate cooking experience.” Functioning as a charcoal grill, an oven, and
a smoker— this outdoor ceramic cooker is unrivaled in versatility and per-
formance. Plus it can reach up to 750 degrees in a short period of time, making
it perfect for pizzas and flatbreads. Whether you’re contemplating a purchase,
you already own an one, or you just want to experience some great food,
come check this class out. We’ll begin with SMOKED PORKETTA SAMMIES
with GRILLED ONIONS AND PEPPERS that feature Italian dry-rubbed, slow-
smoked pork shoulder. Next on the menu is ROASTED LEMON AND TAR-
RAGON CHICKEN SALAD—vertical-roasted chicken served on a bed of butter
lettuce with apple, walnuts, red onion and goat cheese in a citron vinaigrette.
We will then boost our temperatures to searing for BISTECCA ALLA
FIORENTINA—a  4 pound Tuscan garlic and herb rubbed T-bone steak served
with SMOKED SMASHED POTATOES. Finally, we’ll finish our evening with a
PIZZA BAR, using our Eggs & Joes as wood-burning pizza ovens.
Daniel Darvell and Doug Huemoeller | Demonstration | $89
#170531A – Wednesday, May 31 | 6:00 p.m. – 9:30 p.m.

JUNE
Fundamentals of Pizza
For dinner, breakfast or a midnight snack—pizza really is the perfect food.
While many of us rely on the convenience of take-out or delivery to get our
fix, there is nothing quite like an artisan-style pizza made at home. Join us for
a hands-on class that will teach you the fundamentals of delicious home-
baked pizza. We will start with a tutorial on the foundation for every good
pizza—the crust. We will then move on to make a classic SAUSAGE AND
PEPPERONI CHICAGO DEEP-DISH PIZZA with a corn-meal based crust. As
our deep dish bakes, we’ll set our sights  on our tender but chewy American
style crust topped with FRESH MOZZARELLA, WHOLE LEAF BASIL AND
PROSCIUTTO DI PARMA.  Last, we will finish off with an authentic Neapoli-
tan-style crust to form a CRISPY FLATBREAD PIZZA with a WHITE-GARLIC
SAUCE, GRILLED CHICKEN, GOAT CHEESE AND ARUGULA.  
Daniel Darvell | Participation | $79
#170601A – Thursday, June 1 | 6:00 p.m. – 9:30 p.m.

Thai Favorites 4
Awaken your senses and celebrate the flavors of Thailand.  In this hands-on
class, you’ll learn to prepare some of our favorite Thai recipes and we will
walk you through the specialty ingredients, tips and techniques essential their
preparation.  Tonight’s class will feature….THAI CURRY CHICKEN BITES –
Marinated chicken thigh, fried and served with sweet and sour sauce.  PORK
AND SHRIMP NOODLE SALAD – Vermicelli noodles mixed with pork,
shrimp, peanuts, bell pepper, onion, cilantro, and lettuce in a sweet and spicy
dressing.  STIR FRIED THAI BASIL CHICKEN – Chicken with Thai basil, green
beans, mushrooms, onion, jalapeno, bell pepper.  SHRIMP PAD THAI –
Shrimp, rice noodles, green onions, bean sprouts, eggs, topped with peanuts,
cilantro and fresh lime juice.  
Doug Huemoeller | Participation | $89
#170605A – Monday, June 5 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Fish 
Whether it’s a hearty fish steak, or the flaky local catch of the day, fish is won-
derful on the grill. No matter what type of grill you have, this hands-on class
will show you the way to fabulous fish off the grill every time. You’ll learn how
to shuck oysters for BLACK PEPPERCORN SMOKED OYSTERS. We’ll follow
that with SUGAR CANE SHRIMP with FRUIT SALSA, and STUFFED CALA-
MARI—whole calamari filled with a savory stuffing and grilled to perfection.
You’ll cook two kinds of fish: GRILLED ARCTIC CHAR with VERMOUTH
COMPOUND BUTTER, and HAZELNUT CRUSTED ATLANTIC COD grilled
on a MAPLE-PLANK—both accompanied with WOK GRILLED GREEN BEANS
Daniel Darvell and Doug Huemoeller | Participation | $99
#170607A – Wednesday, June 7 | 6:00 p.m. – 9:30 p.m.

For complete class descriptions visit www.kitchenwindow.com8



Party BBQ: Tapas and Paella
Let Kitchen Window’s team lead you in a culinary tour of Spain with a festive
tapas and paella party! To get you into a Mediterranean mood we will start
with four TAPAS—small plates that are a great way to sample a variety of tra-
ditional Spanish bar snacks: MANCHEGO CROQUETTES; GAMBAS AL
ROMESCO—shrimp in roasted pepper and almond sauce; CHORIZO
STUFFED DATES—popular Spanish dates stuffed with chorizo and goat
cheese, and wrapped in serrano ham; and CATALAN FLAT BREAD—a classic
that we’ll top with seasonal veggies. Our main course of CHICKEN AND
CHORIZO PAELLA will transform 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 SPICED ORANGES WITH SHERRY AND CREAM. In keeping with our
theme, SANGRIA—that wonderful combination of wine and fruit that’s the
perfect summer drink—will be served all evening. 
Sangria sold separately during class.                                                            
Daniel Darvell & Doug Huemoeller | Party-Style Participation | $89
#170608A – Thursday, June 8 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Ribs and Sauce
If you love ribs as much as we do, this class is for you! Our Grillmasters will
cover everything from the different types of ribs, how and where to purchase
them, the best quality ribs for cooking on the grill, and how to master the art
of slow-cooking both beef and pork for maximum flavor. We will explore the
use of dry rubs, and you’ll also work in teams, learning how to build and de-
velop the ultimate barbecue sauce. The rib feast begins with grilled KOREAN-
STYLE SHORT RIBS and GRILLED ESPRESSO-RUBBED BEEF SHORT RIBS.
Then it’s on to pork as we compare SMOKED PORK LOIN BACK RIBS with
GRILLMASTER’S DRY RUB, to GRILLED ST. LOUIS STYLE PORK RIBS with
KC SWEET RUB. We’ll enjoy these ribs with a side of CIDER SLAW, and
PLANKED SWEET POTATO, MAPLE AND PECAN MASH and our homemade
CHAMPIONSHIP BBQ SAUCE. 
Daniel Darvell and Doug Huemoeller | Participation | $89
#170613A – Tuesday, June 13 | 6:00 p.m. – 9:30 p.m.                                

Midsummer Night’s Dinner 
What better way to spend a warm summer evening than with good food, good
wine and good company. In this party-style participation class you will work
to create five small plates celebrating some of the best of the summer. PLAN-
CHA SEARED SUMMER MUSHROOM AND ZUCCHINI  RISOTTO CAKE.
GRILLED SHRIMP, SWEET CORN CHOWDER, PUMPKIN SEEDS AND CHILI
OIL.  FLATBREAD WITH SHAVED FENNEL, RUBY RED GRAPEFRUIT, FETA,
GRILLED VIDALIA ONIONS AND ARUGULA.  DISCADA COD WITH
SMOKED BACON, KETTLE CHIP POTATO SALAD.  GRILLED LAMB CHOP
WITH SWEET CHERRY TOMATO, ROASTED GARLIC AND BASIL RELISH.    
Daniel Darvell | Party-Style Participation | $89
#170617A – Thursday, June 16 | 6:00 p.m. – 9:00 p.m.
#170617B – Thursday, June 16 | 6:30 p.m. – 9:30 p.m.

Outdoor Cooking and Grilling Seminar 
Join our Grillmaster’s 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 backyard—
as this understanding is the key to achieving great grilling results. You'll get a
quick lesson in the basic anatomy and features of gas, pellet and charcoal
grills. We’ll discuss how a grill’s design, construction and technology affect
food. We will also take a look at smokers and discuss how to effectively use
smoke in your cooking, including which types of wood to use. Finally, we’ll
discuss basic grilling techniques for all types of grills and how they change
based on the grill you have. As an added bonus, we'll sample food in a side
by side comparison from a variety of grills, including slow cooked BABY BACK
RIBS; HERB SALT CRUSTED CHICKEN cooked 2 ways; 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.
Daniel Darvell and Doug Huemoeller | Seminar/Samples | $49
#170618A – Sunday, June 18 | 12:00 p.m. – 3:00 p.m. 

To register call 612.824.4417 or visit us online at www.kitchenwindow.com 9

Grillmasters Workshop
You asked for it, we designed it. Join our Grillmasters in this 100% hands-
on, start to finish, all day workshop.  In this small classroom format (12
person maximum), each guest will individually prepare their own Grill-
master feast. At the end of the day, YOU WILL LEAVE WITH EVERY-
THING YOU’VE PREPARED so that you can share it with your friends
and family (or keep it all to yourself and feast for a week!).  We will dis-
cuss sourcing and selecting, cooking techniques, logging, doneness,
carving, building and layering flavors, rubs and sauces, temperature con-
trol, as well as grill set-up and management. You will work with gas grills,
charcoal grills, pellet grills, box smokers, water smokers, and kamados.  
Pork Shoulder Lab
When someone mentions BBQ, pork is probably the first meat that
comes to mind. For many of us, it is pork shoulder that really captures
our imagination and taste buds. We will work with you on the techniques
for keeping your shoulders moist during long slow cooks, developing
layered flavors, and selecting a spice blend that stands up. We will even
explain that troublesome stall and how to manage it based on your
schedule. In our longest cook of the day (8-9 hours), you will create
CIDER MOPPED, LOW COUNTRY BBQ RUBBED PULLED PORK.
Brisket Lab
Brisket is, by far, the most difficult item to master in BBQ, which is why
it is the most critical component to any BBQ competition. Learn critical
techniques for the mastering the art of low and slow smoked beef brisket.
You will trim, rub, mop and hickory smoke your own TEXAS MARKET
BEEF BBQ RUBBED BRISKET.
Burger Lab
Work to create the ultimate burger from fresh ground beef. In this portion
of our workshop, we will learn to select the cut, mix, grind, and then
season from the inside out, ultimately leading to the forming and grilling
of ultimate STEAKHOUSE BURGERS.
Chicken Lab
Overcoming over cooked is the most critical component to perfectly
preparing chicken. Here, you will work with our Grillmasters to under-
stand the essentials to creating moist delicious chicken every time starting
with whole MAPLE-APPLE SMOKED GRILLED CHICKEN. We will then
use bone-in legs and thighs that you will brine, rub, smoke and sauce to
create the ultimate KC MASTERPIECE BBQ CHICKEN. For the final chal-
lenge, we will work on conquering the boneless skinless chicken breast
with GRILLED ONION BBQ PASTE.
Rib Lab
In this section of our workshop, we will cover everything from the dif-
ferent types of ribs, and  how and where to purchase them,  to rib prepa-
ration, seasoning, saucing and the art of slow-cooking for maximum
flavor. You will taste test St. Louis Style Spare Ribs and baby back ribs.
Then you will set up your smoker and prepare your own slab of GRILL-
MASTERS CHAMPIONSHIP BBQ ST. LOUIS STYLE SPARE RIBS.  
-Steak Lab
Work with our Grillmasters to discover and prepare the steak that is just
right for you. You will taste your way through steak grades and primary
cuts gaining an understanding of the unique flavor of each different type.
You will learn about selection and grilling techniques, then prepare and
grill your very own PEPPERCORN-GARLIC RUBBED NEW YORK STRIP
STEAK with a GRILLED ROMAINE WEDGE SALAD.   
Smoke Lab
Learn about smoke levels and flavor balance in a side-by-side exploration
and tasting of Alder, Apple, Cherry, Hickory, Maple, Mesquite, Oak and
Pecan woods as you work our way to creating the perfect PARMESAN-
DIJON CRUSTED SMOKED CHICKEN WINGS.
Dry Rub Lab
Our Grillmasters will share with you all the tips and tricks for creating
your own dry rub blends.  You will get the opportunity to work with many
of their secret ingredients, and explore different sampling and tasting
techniques as you explore the art of creating or modifying your favorite
blends. You will create two staple dry rubs—CLASSIC PIT RUB, and BBQ
GRILL BLEND—one intended for fattier meats and one for leaner cuts
Sauce Lab
Learn the art of building your own BBQ sauce. Discover building bal-
anced and layered flavors as you work through our Grillmaster sauce
workshop.  You will create a basic but essential SMOKEHOUSE BBQ
SAUCE.
Daniel Darvell and Doug Huemoeller | Participation | $599
#170611A – Sunday, June 11 | 9:00 a.m. – 6:00 p.m.



Grillmasters Series: Kamado Cooking 2 
(Kamado Joe, Primo, and Big Green Egg)
Few grills have the die-hard fans that kamado style grills have, but rest as-
sured—they have earned it. So what is it that sets this outstanding outdoor
cooker apart?  Its versatility and performance! Combining the capabilities of
an oven, smoker, and grill, there’s little they can’t do. Of course, the wealth of
possibilities can seem overwhelming to the uninitiated, so our resident Grill-
masters are here to teach you what you need to know to get started. In this
hands-on class, you’ll learn about how to start your grill and select charcoal,
and then you’ll set your grill and start cooking!  You’ll make SMOKED BEEF
TENDERLOIN WITH WARM FINGERLING POTATO SALAD. Chicken with a
summer twist is next on the menu with LEMONADE CHICKEN WITH WA-
TERCRESS, BACON & RED ONION. Finally, you’ll finish with a fresh GRILLED
BBQ SALMON WITH CHARRED CORN & AVOCADO SALAD. You’ll leave
class with the confidence to grill these dishes and more!
Daniel Darvell & Doug Huemoeller | Participation | $89
#170619A – Monday, June 19 | 6:00 p.m. – 9:30 p.m.

BBQ Tour: Texas 
Welcome to the heart of Texas—in the heart of Uptown. This stop on our Amer-
ican BBQ tour takes us to the land of big oil, big cattle and big barbecue. Join
our Grillmasters 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, so you’ll
make COWBOY BEANS along with DIRTY RICE. Finally, unbuckle your belt
for a good, old-fashioned COUNTRY BLACKBERRY COBBLER!
Daniel Darvell and Doug Huemoeller | Participation | $89
#170621A – Wednesday, June 21 | 6:00 p.m. – 9:30 p.m.

Napa Valley Wine Dinner 
Home to some of the most beautiful weather and agricultural land in the coun-
try, Napa Valley is regarded as one of the very finest wine-producing regions
in the world. This participation class, taught jointly by Kitchen Window in-
structor Daniel Darvell and local wine expert Michael Bouchard, will intro-
duce you to some of the exquisite wines of Napa, California, and teach you
how to make four dishes that pair perfectly alongside them. You’ll start with
LIME-GRILLED PRAWNS WITH AVOCADO RELISH.   We will then move to
an HEIRLOOM TOMATO AND GOAT CHEESE TART WITH A SHERRY VINE-
GAR GASTRIQUE. Things will get a little heartier in the third course when we
make HERB-CRUSTED PETITE TENDERLOIN WITH ROASTED CAULI-
FLOWER PUREE that is served with a BLACKBERRY CABERNET SAUCE. We
will end the evening with a sweet and rich DUO OF CHOCOLATE MOUSSE
NAPOLEONS—with white and dark chocolates, topped with a PISTACHIO
TUILE AND RASPBERRY-BALSAMIC COMPOTE.
Accompanying wine flight sold separately at class; approximately $40 for
four wines.
Michael Bouchard and Daniel Darvell | Participation | $89
#170623A – Friday, June 23 | 6:00 p.m. – 10:00 p.m.

Grillmasters Series: Pizza, American Classics
Learn to turn your grill into a backyard pizzeria! If you love classic American
style pizzas, see how easy it can be to create great pie, enhancing it by adding
just a little smoke.  In this class, you’ll get your hands on three different
doughs, then cook and taste Kitchen Window’s twist on traditional American
pizzas. Our Grillmasters 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 with MARI-
NATED TOMATOES, BASIL AND FRESH MOZZARELLA. Then we’ll move
onto a TRADITIONAL-CRUST PIZZA with BBQ CHICKEN AND SMOKED
GOUDA. Our pizza tour would not be complete without a CHICAGO-STYLE
DEEP DISH PIZZA with COARSE ITALIAN SAUSAGE AND PEPPERONI. We
will then finish the evening with BLACKBERRY-BASIL PIZZA.
Doug Huemoeller | Participation | $79
#170623B – Friday, June 23 | 6:00 p.m. – 9:30 p.m.

BBQ Tour: North Carolina 
This stop on our BBQ Tour is all about the low and slow barbecue of North
Carolina. In this class, you’ll make and sample an authentic barbecue menu—
North Carolina-style—with our grillmasters. You’ll get expert barbecue tips,
techniques, and recipes. Our North Carolina BBQ menu begins with PI-
MENTO CHEESE DIP with GRILLED CIABATTA. Next you’ll make pork two
ways: VINEGAR-MOPPED CHOPPED CAROLINA PORK with TANGY VINE-
GAR SAUCE, and PULLED CAROLINA PORK served with “CAROLINA
GOLD” MUSTARD SAUCE. For sides, you’ll make HUSHPUPPIES, and CAR-
OLINA SLAW. Last but not least, no meal is complete without dessert so you’ll
make (and devour) GRILLED BANANA CREAM PIE.
Daniel Darvell and Doug Huemoeller | Participation | $89
#170627A – Tuesday, June 27 | 6:00 p.m. – 9:30 p.m.

Grillmasters Series: Chophouse Steak
Just about every griller dreams of the perfect steak, which begs the question:
what is the “perfect steak?” Fortunately, our Grillmasters are here to help you
cut through the gristle and find your perfect steak!  As you taste your way
through different grades of beef (choice, select, and prime), different finishing
techniques (grass-fed, dry-aged), and the four primary cuts of steak, you’ll gain
an understanding of the unique flavor of each different type and figure out
which steak is just right for you. You’ll also prepare an impressive spread of
classics to accompany your steak including CHOPHOUSE SALAD—butter
lettuce, candied pecans, red onion and blue cheese dressing; GRILLED AS-
PARAGUS, ZUCCHINI AND SCALLIONS WITH HERB VINAIGRETTE; and
CEDAR-PLANKED MASCARPONE LEEK POTATOES. We will also fashion two
delicious compound butters to dress the steak—LOBSTER BUTTER and WILD
MUSHROOM BUTTER. Finally, you’ll end the night with a light dessert of
STRAWBERRIES WITH AGED BALSAMIC.
Daniel Darvell and Doug Huemoeller | Participation | $99                       
#170629A – Thursday, June 29 | 6:00 p.m. – 10:00 p.m.

International Grill: Japan
Join us as we explore the grilled flavors of Japan where the traditional food of
the Izakaya (Japanese pub) meets the outdoors.  In tonight’s party-style partic-
ipation class you’ll be making GRILLED SHRIMP SOBA NOODLE SALAD—
a lovely pairing of slightly smoky seafood with cool, refreshing buckwheat
noodles.  Next, we’ll put a new spin on an old favorite when you grill up MISO
CHILI CHICKEN WINGS. We will then move onto the traditional Japanese
style of coal-fire barbecue called robatayaki—known not only for the unique
(Robata) grill, but also for the unusual Binchotan charcoal that has a flavor
and aroma that are closer to black tea. Over the Robata, you will grill BEEF
FILLET with WASABI DIPPING SAUCE, KING OYSTER MUSHROOMS with
ARTISAN SOY SAUCE, and SCALLOP with SWEET SOY. We will finish the
evening preparing MISO GLAZED SALMON WITH GREEN BEANS.
Daniel Darvell and Doug Huemoeller | Party-Style Participation | $89
#170630A – Friday, June 30 | 6:00 p.m. – 9:30 p.m.

For complete class descriptions visit www.kitchenwindow.com10
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MARCH

#170326A
Outdoor Cooking 
and Grilling 
Seminar - 
12pm

#170306A - 4
Cooking 
Fundamentals 
Part 4 of 4 - 
6pm

#170328A
Eating 
Mediterranean 
in Minnesota - 
Italian Style - 
6pm

#170329A
Sushi 
Fundamentals - 
6pm

#170331A
Oregon 
Wine Dinner - 
6pm

#170302A
Fundamentals of 
Modern Sauces - 
6pm

#170304A
Surly Beer Dinner - 
6pm

26 27 28 29 30 31

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

#170306A - 1
Cooking 
Fundamentals 
Part 1 of 4 - 
6pm

#170307A
Fundamentals of
Quick Weeknight
Meals 5 - 
6pm

#170309A
Grillmasters Series:
Planks and Blocks - 
6pm

#170310A
Thai Favorites - 
6pm

#170311A
Tuscan 
Wine Dinner - 
6pm

5 6 7 8 9 10 11

#170306A - 3
Cooking 
Fundamentals 
Part 3 of 4 - 
6pm

#170323A
Fundamentals 
of Pasta - 
6pm

#170324A
Chinese: 
Dim Sum - 
6pm

#170325A
Grillmasters Series:
Brunch - 
11am

19 20 21 22 23 24 25

#170312A
Espresso 
Essentials - 
10am

#170312B
Knife Clinic - 
10am

#170312C
Japanese Knife 
Skills Clinic - 
12pm

#170306A - 2
Cooking 
Fundamentals 
Part 2 of 4 - 
6pm

#170314A
Grillmasters Series:
Ribs and Sauces - 
6pm

#170315A
Grillmasters Series
Big Green Egg & 
Kamado Joe Cooking - 
6pm

ST PATRICK’S 
DAY

#170318A
Fundamentals of
Stuffed Pizza - 
6pm

12 13 14 15 16 17 18

1 2 3 4

Kitchen Window’s Cooking School and Event Center
The perfect resource for your next special occasion

HOST AN EVENT

for more information 612.824.4417 ext. 105  or  events@kitchenwindow.com

• Holiday Events
• Company Parties
• Client Appreciation

• Team Building
• Birthdays
• Anniversaries

• Wedding Showers
• Bachelorette Parties
• or Just for Fun

Kitchen Window’s Cooking School and Event Center
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APRIL

#170402A
Fundamentals 
of Brunch - 
10am

#170403A
Knife Skills - 
6pm

#170404A
Fundamentals of
Quick Weeknight
Meals 6 - 
6pm

#170405A
Fundamentals of
Chicken - 
6pm

#170406A
Thai Favorites 2 - 
6pm

#170407A
Brau Brother’s 
Beer Dinner - 
6pm

GRILL EXPO

GRILL EXPO #170424A
Grillmasters Series:
Big Green Egg & 
Kamado Joe Basics - 
6pm

#170427A
Grillmasters Series:
Pizza, American 
Classics - 
6pm

#170428A
Party BBQ: 
Brewhouse - 
6pm

#170429A
Cooking Basics - 
Secrets of a Chef 10am

#170429B
Cooking Under 
Pressure - 1pm

#170429C
Mexican Small Plates
and Street Food - 6pm

EASTER #170418A
Classic 
Gnocchi - 
6pm

#170419A
Grillmasters Series:
Burgers, Chicken 
and Chops - 
6pm

#170420A
Fundamentals 
of Pizza - 
6pm

#170420B
BBQ Tour: Texas - 
6pm

#170421A
Tapas 
and Paella - 
6pm

GRILL EXPO

GRILL EXPO #170411A
Sushi 
Specialty Rolls - 
6pm

#170412A
Fundamentals of
Quick Weeknight
Meals 1 - 
6pm

#170414A
Fish 
Fundamentals - 
6pm

#170415A
Italian 
Small Plates - 
6pm

1#170401A
International 
Small Plates: 
Thailand - 
6pm

16 17 18 19 20 21 22

23 24 25 26 27 28 29

9 10 11 12 13 14 15

2 3 4 5 6 7 8

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

30

Up to 20% OFF GRILLS AND GRILL ACCESSORIES

Join us for informative 
SEMINARS and IN-STORE MINI CLINICS

Grill Expo 2017—April 8-9 & 22-23Grill Expo 2017—April 8-9 & 22-23

*Excludes Weber Products
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MAY

#170531A
Grillmasters Series:
Kamado Basics - 
6pm

#170501A
Knife Clinic - 
6pm

#170501B
Knife Sharpening
Clinic - 
7:30pm

#170504A
Grillmasters Series:
Chophouse Steak - 
6pm

#170505A
Morel Dinner- 
6pm

#170506A
Party BBQ: 
Cuban Pig Roast - 
6pm

28 29 30 31

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

WEBER PATIO
OPENER

#170508A
Grill Fundamentals:
Gas Grilling - 
6pm

WEBER PATIO
OPENER

#170509A
Grill Fundamentals:
Smoke Grilling - 
6pm

WEBER PATIO
OPENER

#170510A
Grill Fundamentals:
Barbecue Party - 
6pm

WEBER PATIO
OPENER

#170511A
Mediterranean
Small Plates - 
6pm

WEBER PATIO
OPENER

#170512A
Party BBQ: 
Bayou Bash - 
6pm

WEBER PATIO
OPENER

7 8 9 10 11 12 13

#170522A
Fundamentals of
Stuffed Pizza - 
6pm

#170523A
Knife Skills - 
6pm

#170524A
Thai Favorites 3 - 
6pm

#170525A
Grillmasters Series:
Pizza, Modern Artisan -
6pm

#170526A
Party BBQ:  
Summer Cookout - 
6pm

21 22 23 24 25 26 27

WEBER PATIO
OPENER

#170515A
BBQ Tour: 
Kansas City - 
6pm

#170516A
Outdoor Cooking 
and Grilling Seminar - 
6pm

#170517A
Grillmasters Series:
Kamado Cooking 1 - 
6pm

#170518A
International Grill:
Korea - 
6pm

#170519A
Sushi 
Fundamentals - 
6pm

#170520A
Grillmasters Series;
Ultimate Burgers - 
6pm

14 15 16 17 18 19 20

1 2 3 4 5 6

Rev2 Tempering Machine - Available for Rental
-

Knife Sharpening
Lost Your Edge?

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

PRECISION KNIFE SHARPENING:  
$5.50 per blade for European and Asian Knives

Weber Patio Opener - MAY 13-14
• Test Drive a Grill
• Exclusive In-Store Offers
• Dirty Grill Sale - (on lightly used models)

Weber Patio Opener - MAY 13-14

Grilling Fundamentals Week - MAY 8-14Grilling Fundamentals Week - MAY 8-14
• Step by step hands on training in a small group format
• Taught by Kitchen Window's Grill Team & Sponsored by Weber

5/8 Gas Grilling
5/9 Smoke Grilling
5/10 Barbecue Party



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

JUNE

SPRING 
DOCK SALE

#170605A
Thai Favorites 4 - 
6pm

#170607A
Grillmasters Series:
Fish - 
6pm

#170608A
Party BBQ:
Tapas and Paella - 
6pm

GET OUTSIDE 
EVENT - UPTOWN

#170627A
BBQ Tour: 
North Carolina - 
6pm

#170629A
Grillmasters Series:
Chophouse Steak - 
6pm

#170630A
International Grill:
Japan- 
6pm

#170618A
Outdoor Cooking 
and Grilling Seminar - 
12pm

#170619A
Grillmasters Series:
Kamado Cooking 2 - 
6pm

#170621A
BBQ Tour: Texas - 
6pm

#170623A
Napa Valley 
Wine Dinner - 
6pm

#170623B
Grillmasters Series:
Pizza, American 
Classics - 
6pm

#170611A
Grillmasters 
Workshop - 
9am

#170613A
Grillmasters Series:
Ribs and Sauce - 
6pm

#170617A
Midsummer Night’s
Dinner - 
6pm

#170617B
Midsummer Night’s
Dinner - 
6:30pm

1 2 3#170601A
Fundamentals 
of Pizza - 
6pm

SPRING 
DOCK SALE

SPRING 
DOCK SALE

18 19 20 21 22 23 24

25 26 27 28 29 30

11 12 13 14 15 16 17

4 5 6 7 8 9 10

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

• FREE CERAMIC COOKER SEMINARS
• FREE MINI CLINICS
• SPECIALS ON HARDWOOD CHARCOAL

Sprin
g Dock Sale - June 2-4

SAVE ON KAMADO JOE

15



Kitchen Window®

Calhoun Square
3001 Hennepin Avenue. 
Minneapolis, MN 55408
Phone: 612-824-4417 • Toll Free: 888-824-4417

www.kitchenwindow.com

$129.99

$499.99$649.99


