
The Culinary Center – Cooking and Lifestyle School
@ The Los Gatos Athletic Club

December 2007 Culinary Program Schedule

California Artisan Cheese and Regional Wine Pairing
Format:  Demonstration Tasting - limited to 18 Guests
Wednesday, December 5,  6:30 PM – 8:30 PM
$65.00 Members / $70.00 Non-Members

California wines have long been the standard for the world.
California’s handcrafted cheeses are said to rival even the classics that
have been made for centuries.  Together, their artistry, complexity and
unique approaches to the crafts make for great pairings.   Showcasing
classic local wines with the best of the region’s farmstead and artisan
cheeses, learn the basic principles of cheese and wine pairing.  During
this class, comparative tastes of a wide selection of local wines and
cheeses will dispel old notions and provide a fresh approach to best
enjoy and appreciate the cheese course at your favorite restaurant or
for home entertaining.  You will also learn the basics of purchasing and
storing cheeses, presentation ideas, appropriate accompaniments and
leave with suggested resources to further develop your understanding of
this intriguing process.

Menu:

Tasting includes six handcrafted, artisan and farmstead cheeses
paired with six classic California regional wine selections.
Appropriate accompaniments will also be presented and enjoyed

Producer’s Series:  Paicines Ranch, Central California
Organic, Free-Range, Grass Fed Beef
Format:  Demonstration
Thursday, December 6,  11:30 AM – 1:00 PM
$35.00 Members / $40.00 Non-Members

Come meet Sallie Calhoun, owner of the Paicines Ranch, San Benito
County, as she discusses the history, philosophy and practices of her
grass fed cattle operation. Paicines Ranch produces organic, free-range,
pasture fed, hormone and antibiotic-free beef.  Enid Fox, Tempus Clinic’s
Director of Nutritional Services will also be on hand discussing the
health benefits of eating grass-fed meats and Chef Charles Vollmar
will demonstrate and share three delectable beef dishes.  A limited
supply of the products used in the preparations will be available for
purchase.  Also, learn how you can order your beef directly from the
producer.  A program Not to be missed!  

Menu:

Classic Steak Diane with Shiitake Mushrooms and Cognac
Ginger-Beef Stir-Fry with Winter Greens
Beef Ragout with Seasonal Vegetables



Simply Fish:  Elegant Dishes for Entertaining and everyday
Format:  Hands-On Limited to 16 Guests
Monday, December 10,  6:30 PM – 9:00 PM
$65.00 Members / $70.00 Non-Members

In this hands-on class, learn best choices of fishes, where to find them,
proper selection, and preparation techniques..  Each dish will highlight
essential cooking techniques for each type of fish prepared to enhance
natural textures and flavors.  Proper tests for doneness, the most
critical element of fish cookery, will also be covered.  Recipes prepared
will emphasize limited ingredients and simplicity of preparation to
encourage more frequent enjoyment of this important component of a
healthful diet.

Menu:

Mediterranean Seafood Stew
Stewed Pacific Cod with Tomatoes and Olives
Herb-Crusted Alaskan Halibut Fillet with Roasted Pepper and Sun-
Dried Tomato Pesto
Picatta-Style Tilapia fillet with Citrus and Capers
Grilled Swordfish Kabobs with Meyer Lemon and Herbs

California Food and Wine Pairing: A Blend of Classic
Principles and Fresh Ideas
Format:  Demonstration Limited to 18 Guests
Wednesday, December 12,  6:30 PM – 9:00 PM
$75.00 Members / $80.00 Non-Members

Food and wine are far too dynamic to be limited to the conventional ideas
of “red with red and white with white”.  Learn why classic pairings don’t
always work and why new approaches rely more on the individual’s ability
to create proper balance through exploration and experimentation with
taste and flavor.

In this interactive evening, we begin with a variety of tasting experiments
and exercises to better understand food, and wine and process of
bringing them together - successfully.  Learn how to adjust any dish you
are cooking, or eating in a restaurant, to best match the wine you
drinking!  Putting our new ideas into practice, we will enjoy a luscious
four-course tasting menu and highlight great California wines with each
course – and along the way, tasting, adjusting, tasting, adjusting and
eating.  A great exercise for novices or experienced wine buffs.

Menu:

Creamy Portobello Mushroom Soup with Chévre Cream
Salad of Baby Field Greens, Shaved Fennel and Winter Pear with fig
Vinaigrette
Seared Ahi Tuna Cakes on Arugula with Spicy Rémoulade Sauce
Medallions of Grass-Fed Beef Fillet on Mashed Cauliflower with
Tuscan kale and Rustic Porcini Sauce



Please call 408-354-5808 for information and registration

The Culinary Center @ The Los Gatos Athletic Club
285 East Main Street
Los Gatos, CA  95030

GIFT CERTIFICATES NOW AVAILABLE!


