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HOBBIES & CRAFTS

Naan, Bombay Potatoes, Curried Chicken Kebabs and
Spicy White Radish and Cucumber Salad. Book early to
avoid disappointment.

Mon, 7-9:30 pm

Nov 8

Vegetarian Dinner Party WS44
with Chef Rebecca Troelstra $50

This menu might encourage your meat eating friends
to change their ways... st course — Miniature Mush-
room Strudel with Balsamic Glaze, 2nd course — Seared
Butternut Squash with Slow Roasted Tomatoes and
Fried Sage served with a zesty Fraser Valley greens sal-
ad, Palate cleanser — Pickled Seasonal Vegetables and
for Dessert — Anise Créme Brulee with Dried Oranges.

Offering 1 Offering 2
Mon, 11 am-1:30 pm Mon, 7-9:30 pm
Nov 8 Nov 8

Duck & Other Great

Ingredients from the Valley  ws39
with Chef Maryse Taggart $59

So many people tell us that they don’t cook duck at home
because it is super intimidating...they don’t know how
to cut it, cook it or serve it. We are so lucky to live here
in the Fraser Valley where we have access to incred-
ible, fresh duck all year long. Tonight Chef Maryse will
demonstrate how to butcher a whole duck, how to roast
the bones to make delicious stocks and sauces, how to
sear the breasts and confit the legs. She will served the
perfectly cooked duck meat with some Braised Swiss
Chard, Marinated Beet Salad with McClellan Creek
Goat Cheese, and fresh Lavender Ice Cream made with
Lavender from our friends at Full Bloom Farm.

Offering 1 Offering 2

Tues, 11 am-1:30 pm Tues, 7-9:30 pm

Nov 16 Nov 16

Christmas Candy WS40
with Pastry Chef Tina Bacon $59

Whether you are making these treats to give as gifts or
to share at the next office potluck they are sure to be
a huge hit! Crunchy Sponge Toffee, Homemade Rasp-
berry Marshmallows, Mocha-Chocolate Fudge made
extra special with the addition of Crunch Cocoa Nibs
and that perfect combination of salty & sweet-Salted
Almond Brittle.

Offering 1 Offering 2

Tues, 11 am-1:30 pm Tues, 7-9:30 pm

Nov 16 Nov 16

Butter Chicken WS41
with Chef Sunanda Banham $59

An Indian classic — Butter Chicken can be made so many
different ways, each chef has his or her own version. To-
night you will get Chef Sunanda’s version, were a little
biased but we think it is one of the best...Butter Chick-
en, Rajma (kidney bean) Curry, Cauliflower Curry and

fresh Spinach Chapati make a perfect meal. You will be
very happy you came to this class...don’t miss out!

Offering 1 Offering 2
Thurs, 11 am-1:30 pm Thurs, 7-9:30 pm
Nov 18 Nov 18

Soups and Stews W42
with Chef Romy Prasad $59

Soul satisfying recipes you are sure to use over & over
again...Tuscan Sausage & Bean soup with Créeme Fraiche
& Chives, Grilled Sweet Corn & Shrimp Chowder with
Roasted Red Peppers. Spicy Chicken & Eggplant Stew
with Mashed New Potatoes, Braised Beef & Apple Stew
with Seasonal Vegetables & Red Wine. And because
he likes to finish with something sweet Chef Romy’s
Valhrona Chocolate Mousse for dessert.

Offering 1 Offering 2
Mon, 11 am-1:30 pm Mon, 7-9:30 pm
Nov 22 Nov 22

Chinese Basics WS43
with Chef Thaung Yan $53

Tonight Chef Thaung recreates some of your favourite
dishes guaranteed to be way better than take out. On the
menu tonight is fresh made Wonton Noodle Soup with
Chicken and Veggie Wontons, Shrimp Pork & Vegetable
Egg Rolls, Pork & Chicken Veggie Chow Mein, Sweet
& Sour Pork with Root Vegetables, Cashew Chicken &
Asparagus Stir Fry, Fried Cod with Spicy Black Bean
Sauce, Shrimp Fried Rice and for dessert a refreshing
Chinese Fruit Cocktail with Red Beans & Barley.

Wed, 7-9:30 pm
Nov 24

Pasta, Risotto & Gnocci WS44
with Chef Romy Prasad $63

Chef Romy’s recipes will inspire you to into the kitchen
this winter to recreate these masterpieces. Garganelli
Pasta with Smoked Chicken, Mushrooms, Thyme, Chil-
ies and Goat Cheese. Baked Penne, With Spicy Sausage,
Eggplant, Smoked Gouda and Red Wine. Pure comfort-
Hand Rolled Gnocchi with Green Cabbage, Bacon, Moz-
zarella and Brown Butter Sauce. And finally, Creamy
Dungeness Crab Risotto with Fresh Tarragon, Parmesan
and a Spicy Carrot Reduction.

Offering 1 Offering 2
Tues, 11 am-1:30 pm Tues, 7-9:30 pm
Nov 30 Nov 30

About
Tina Bacon...

Tind's passion for
baking began as a
little girl in her mom’s
kitchen. Today she
feeds that passion
through her company,
The Pink Spatula.
Tina specializes in
creating miniature
sweets that can turn a
simple cup of tea into
a special occasion.
Tina takes the mystery
out of baking and
makes it exciting,
approachable and
fun. Her credo: If
youw're going to take
time to bake, use
premium ingredients
to make the calories
worth it.
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