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The Kitchen Shoppe Cooking 
School Class Enrollment Policy
All cooking classes must be paid in full at time of registration. 
Class registration closes 48 hours prior to event. If you cannot 

attend a class you may send a substitute in your place.

No refunds. No credit issued. No transfers. No exceptions.

The Kitchen Shoppe reserves the right to change any menu, 
instructor, or to cancel any class at its discretion.

Students attending class receive a 10% discount at the time of 
class on most purchases, see store for details.

If a cooking class is cancelled due to Federal, State, or local law, 
a store gift card will be issued that is good for anything we sell, 
does not expire and can be redeemed in store, online at check-
out or over the phone. 

Sign up early. Class size is limited.

Call us toll-free: 1(800) 391-2665

Tel.: (717) 243-0906

Write us: 101 Shady Lane, Carlisle, PA 17013

E-mail: dan@kitchenshoppe.com

Regular Shoppe Hours:
 Monday - Saturday: 9:00 a.m. - 5:00 p.m.

 Sunday: 12:00 p.m. - 5:00 p.m.

Holiday Hours Start:
 Monday, Dec. 7 - Monday, Dec. 23: 9 a.m. - 6 p.m.

 Saturday: 9:00 a.m. - 5:00 p.m. 

 Sunday: 12:00 p.m. - 5:00 p.m.

Driving Directions
 We’re at 101 Shady Lane, Carlisle, PA.

  From 1-81 (Exit 52 toward Carlisle take US Rt. 11 south 

one mile to Shady Lane.

  From I-76 Pennsylvania Turnpike (Exit 226) take US Rt. 11 

south 200 yards to Shady Lane on the left. Follow Comfort 

Inn signs.

  Drive back Shady Lane - we’re on the left, just past 

Comfort Inn.                                

 …Buses Welcome!

Private Group 
Cooking Class Guide

Any of our cooking class formats can be tailored 
to meet your group or organization’s specific 
requirements to make for the perfect event. 

Just call for details.

For a detailed description of our cooking class 
experiences, please visit our website:

www.kitchenshoppe.com/cooking-classes

most classes

All Ages Welcome 

 call for details

Class Key Icons

Food & Wine Pairing
Couples

Hands-On 

 
Bring Your Own Beverage 
for designated classes only

Outdoor Grilling

Painting

Big Green Egg Our Location:
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Demonstration Classes

Title Date Time Fee Class Page

Bring a Friend for Free .......... Wed., Sept. 9 .........6:00-8:30 p.m............$110 ......604 ......... 4

Bring a Friend for Free ........ Thurs., Sept. 10 .......6:00-8:30 p.m............$110 ......606 ......... 4

Tex It to Me...........................Sat., Sept. 12 .........1:00-3:30 p.m.............$69 .......608 ......... 4

Rotisserie Chicken 
Meals-to-Go ......................... Fri., Sept. 25 ..........6:00-8:30 p.m.............$79 .......612 ......... 4 

Hot Off the Grill .................... Sun., Sept. 27 .........1:00-3:30 p.m.............$79 .......616 ......... 4

Autumn Inspired 
Mediterr-Asian ..................... Wed., Sept 30 .........6:00-8:30 p.m.............$69 .......618 ......... 5

One Pot Wonders for Fall ....... Thurs., Oct. 1 .........6:00-8:30 p.m.............$69 .......620 ......... 5

Italian Country ........................ Fri., Oct. 2 ...........6:00-8:30 p.m.............$69 .......622 ......... 5

Medieval Feast .......................Sat., Oct. 3 ...........1:00-3:30 p.m.............$79 .......624 ......... 5

Oktoberfest ............................Tues., Oct. 6 ..........6:00-8:00 p.m.............$89 .......628 ......... 5

A Night in Rome .....................Wed., Oct. 7 ..........6:00-8:00 p.m.............$89 .......630 ......... 5

Gone Fishing .......................... Fri., Oct. 9 ...........6:00-8:00 p.m.............$89 .......632 ......... 6

Emilia-Romagna Food Tour .....Sat., Oct. 10 ....... 11 a.m.-1:00 p.m. .........$89 .......634 ......... 6

Thrill of the Grill (Dutch Oven) Sun., Oct. 11 .........1:00-3:30 p.m.............$79 .......636 ......... 6

Seafood Goodness ................. Fri., Oct. 16 ..........6:00-8:30 p.m.............$89 .......642 ......... 6

Pesto Perfect .........................Sat., Oct. 17 ..........1:00-4:00 p.m.............$79 .......644 ......... 6

Bourbon Lovers ..................... Sun., Oct. 18 .........1:00-3:30 p.m.............$79 .......646 ......... 6

Nourishing Soups & 
Porridges ..............................Wed., Oct. 21 .........6:00-8:30 p.m.............$69 .......648 ......... 7

Murder Mystery 
(Brie, Bullet & Black Cat) ......... Fri., Oct. 23 ..........6:00-8:30 p.m.............$79 .......652 ......... 7

Fall Grilling ........................... Sun., Oct. 25 .........1:00-3:30 p.m.............$79 .......658 ......... 7

In the Kitchen w/ Ankarsrum ... Fri., Oct. 30 ..........6:00-8:30 p.m.............$69 .......660 ......... 7

Fall Harvest Outdoor Grilling ...Sat., Oct. 31 ..........1:00-4:00 p.m.............$79 .......662 ......... 7

Juan is All Over the Place! ...... Sun., Nov. 1 ..........1:00-4:00 p.m.............$69 .......664 ......... 8

Dinner in Tuscany ...................Tues., Nov. 3 ..........6:00-8:00 p.m.............$89 .......666 ......... 8

More Serious Comfort Food ....Wed., Nov. 4 ..........6:00-8:00 p.m.............$89 .......668 ......... 8

Dinner in Barolo ...................... Fri., Nov. 6 ...........6:00-8:00 p.m.............$89 .......670 ......... 8

Make-Ahead Holiday Dinner ....Sat., Nov. 7 ........ 11 a.m.-1:00 p.m. .........$89 .......672 ......... 8

Chicken Any Way You Like It ... Sun., Nov. 8 ..........1:00-3:30 p.m.............$79 .......674 ......... 8

The Mighty Mushroom 
w/ Setas Farm ....................... Fri., Nov. 13 ..........6:00-9:00 p.m.............$79 .......678 ......... 8

Fall Steak House ....................Sat., Nov. 14 ..........1:00-4:00 p.m.............$89 .......680 ......... 9

Holiday Brunch for Everyone .. Sun., Nov. 15 .........1:00-3:30 p.m.............$69 .......682 ......... 9

Elevated Thanksgiving Sides ..Tues., Nov. 17 .........6:00-8:30 p.m.............$69 .......684 ......... 9

Elegant Fall Fusion ................ Sun., Nov. 29 .........1:00-3:30 p.m.............$79 .......698 ......... 9

Holiday Entertaining ............... Sat., Dec. 5...........1:00-4:00 p.m.............$89 .......706 ........ 10

Cooking with Wine .................Sun., Dec. 6 ..........1:00-3:30 p.m.............$79 .......708 ........ 10

Dinner in Sicily ...................... Tues., Dec. 8..........6:00-8:00 p.m.............$89 .......710 ........ 10

Holiday Date Night Bistro ........Wed., Dec. 9 ..........6:00-8:00 p.m.............$89 .......712 ........ 10

Do-Ahead Holiday Dinner........Fri., Dec. 11 ..........6:00-8:00 p.m.............$89 .......714 ........ 10

All Puffed Up......................... Sat., Dec. 12....... 11 a.m.-1:00 p.m. .........$89 .......716 ........ 11

Foods from the British Isles....Sun., Dec. 13 .........1:00-3:30 p.m.............$79 .......718 ........ 11

Christmas in Killarney ............Wed., Dec. 16 .........6:00-8:30 p.m.............$69 .......720 ........ 11

White Christmas Dinner & 
Holiday Sing-Along ................ Sat., Dec. 19..........1:00-3:30 p.m.............$79 .......724 ........ 11

Fin de Año ............................Sun., Dec. 27 .........1:00-3:30 p.m.............$79 .......726 ........ 11

The Asian Market ....................Sat., Jan. 9 ...........6:00-8:30 p.m.............$79 .......732 ........ 11

Sips & Dips ........................... Sun., Jan. 10 .........1:00-3:30 p.m.............$79 .......734 ........ 12

Making Healthy Delicious! .....Thurs., Jan. 14 ........6:00-8:30 p.m.............$69 .......736 ........ 12

High Protein Dinner ................ Fri., Jan. 15 ..........6:00-8:30 p.m.............$69 .......738 ........ 12

Cooking With Tea ...................Sat., Jan. 16 ..........1:00-3:30 p.m.............$79 .......740 ........ 12

Anything But Ordinary 
Luncheon Tea ....................... Sun., Jan. 17 .........1:00-3:30 p.m.............$79 .......742 ........ 12

An Evening of Sausages .......Thurs., Jan. 21 ........6:00-8:30 p.m.............$79 .......746 ........ 12

Mamma Mia!  
Here We Go Again .................. Fri., Jan. 22 ..........6:00-8:00 p.m.............$79 .......748 ........ 12

Rich Soups & Hearty Stews.....Sat., Jan. 23 ..........1:00-3:30 p.m.............$79 .......750 ........ 12

New Year’s Reset ..................Wed., Jan. 27 .........6:00-8:30 p.m.............$69 .......754 ........ 13

Demonstration Classes (continued)

Title Date Time Fee Class Page

Prime Extravaganza ................ Fri., Jan. 29 ..........6:00-8:30 p.m.............$79 .......758 ........ 13
Carb Smart & Swap the Salt .. Sun., Jan. 31 .........1:00-3:30 p.m.............$79 .......762 ........ 13
Roasted Caramelized 
Goodness ............................... Fri., Feb. 5 ...........6:00-8:30 p.m.............$89 .......764 ........ 13

Cooking with Liquors .............. Sun., Feb. 7 ..........1:00-3:30 p.m.............$79 .......768 ........ 13
Curing Bacon:  Everything 
Goes Better w/ Bacon............ Sun., Feb. 14 .........1:00-4:00 p.m.............$79 .......778 ........ 14

Coastal Kitchen: 
Seafood Delights .................... Fri., Feb. 19 ..........6:00-8:30 p.m.............$89 .......782 ........ 15

I Fall to Pieces .......................Sat., Feb. 20 ..........1:00-3:30 p.m.............$69 .......784 ........ 15
Luscious Lemon…Again ....... Sun., Feb. 21 .........1:00-3:30 p.m.............$79 .......786 ........ 15
Celebration of Onion ..............Wed., Feb. 24 .........6:00-8:30 p.m.............$69 .......788 ........ 15
Mediterranean Islands 
Food & Fun ............................ Fri., Feb. 26 ..........6:00-8:30 p.m.............$79 .......792 ........ 15

Shrimp Bonanza ....................Sat., Feb. 27 ..........1:00-3:30 p.m.............$79 .......794 ........ 15

Hands-On Classes

Title Date Time Fee Class Page

Brushstrokes & Brunch: 
Monet’s Garden .................... Wed., Sept. 2 ...... 10 a.m.-1:00 p.m. .........$69 .......600 ......... 4

A Morning of Calm ............... Thurs., Sept. 3 ..... 10 a.m.-1:00 p.m. .........$69 .......602 ......... 4
Simply Tomato ......................Sat., Sept. 26 .........1:00-3:30 p.m.............$79 .......614 ......... 4
Pulp (Cooking w/ Fruit) ........... Sun., Oct. 4 ..........1:00-3:30 p.m.............$79 .......626 ......... 5
Brushstrokes & Brunch: 
Gourds & Birdhouses ............Wed., Oct. 14 ...... 10 a.m.-1:00 p.m. .........$69 .......638 ......... 6

The Flavor Equation .............. Thurs., Oct. 15 ........6:00-9:00 p.m.............$79 .......640 ......... 6
Knife Skills.............................Sat., Oct. 24 ...... 10 a.m.-12:00 p.m. ........$89 .......654 ......... 7
Knife Skills.............................Sat., Oct. 24 ..........2:00-4:00 p.m.............$89 .......656 ......... 7
Fall Soups & Cozy Scents ......Wed., Nov. 11 ...... 10 a.m.-1:00 p.m. .........$69 .......676 ......... 8
Stromboli .............................Thurs., Nov. 19 ........6:00-8:00 p.m.............$69 .......686 ......... 9
Pierogi Hands-On ................... Fri., Nov. 20 ..........6:00-8:00 p.m.............$69 .......688 ......... 9
Swedish Cinnamon Rolls ........Sat., Nov. 21 ..........1:00-4:00 p.m.............$69 .......690 ......... 9
Ravioli Hands-On .................. Sun., Nov. 22 .........1:00-4:00 p.m.............$69 .......692 ......... 9
A Pan with a Plan ................... Fri., Nov. 27 ..........1:00-4:00 p.m.............$79 .......694 ......... 9
Quick and Delicious................Sat., Nov. 28 ..........1:00-4:00 p.m.............$79 .......696 ......... 9
Brushstrokes & Brunch: 
Chagall’s Winter Dreams ........Wed., Dec. 2 .....10:00 a.m.-1:00 p.m. .......$69 .......700 ........ 10

Grinch Brunch – 
Holiday Herbs & Calm............Thurs., Dec. 3 ...... 10 a.m.-1:00 p.m. .........$69 .......702 ........ 10

Sushi Basic to Pro .................. Sun., Jan. 3 ..........1:00-4:00 p.m.............$79 .......728 ........ 11
Brushstrokes & Brunch: 
Cezanne’s Winter Table..........Wed., Jan. 20 ...... 10 a.m.-1:00 p.m. .........$69 .......744 ........ 12

Scones ................................. Sun., Jan. 24 .........1:00-4:00 p.m.............$69 .......752 ........ 13
Winter Wellness 
Reset Brunch .......................Thurs., Jan. 28 ..... 10 a.m.-1:00 p.m. .........$69 .......756 ........ 13

Beginner’s Sourdough ............Sat., Jan. 30 ..........1:00-4:00 p.m.............$79 .......760 ........ 13
Perfectly Pie ...........................Sat., Feb. 6 ...........1:00-4:00 p.m.............$69 .......766 ........ 13
Brushstrokes & Brunch:  
O’Keeffe in Bloom .................Wed., Feb. 10 ...... 10 a.m.-1:00 p.m. .........$69 .......770 ........ 14

Easy Southeast Asian 
Comfort Food .......................Thurs., Feb. 11 ........6:00-8:30 p.m.............$79 .......772 ........ 14

3rd Annual Valentine’s 
Sip & Paint ............................ Fri., Feb. 12 ..........6:00-8:30 p.m.............$79 .......774 ........ 14

Sweets, Scents & Kisses ......Thurs., Feb. 18 ..... 10 a.m.-1:00 p.m. .........$69 .......780 ........ 14
Low Country Pleasures .........Thurs., Feb. 25 ........6:00-8:30 p.m.............$79 .......790 ........ 15
Sushi Rolls, “Muffins”, 
Sauces & More ..................... Sun., Feb. 28 .........1:00-4:00 p.m.............$79 .......796 ........ 15

Food & Wine Classes

Title Date Time Fee Class Page

Cheese & Wine Pairings ....... Sun., Sept. 13 .........1:00-3:30 p.m.............$89 .......610 ......... 4
Italian Pasta 
w/ 4-Wine Flight .................. Thurs., Oct. 22 ........6:00-8:30 p.m.............$89 .......650 ......... 7

Christmas Eve 
w/ 4-Wine Flight .....................Fri., Dec. 4 ...........6:00-8:30 p.m.............$89 .......704 ........ 10

Italian Christmas Eve 
w/ 4-Wine Flight ....................Fri., Dec. 18 ..........6:00-8:30 p.m.............$89 .......722 ........ 11

German Food & Wine 
w/ 4-Wine Flight ..................... Fri., Jan. 8 ...........6:00-8:30 p.m.............$89 .......730 ........ 11

Mariposa Date Night: Spanish Delights 
w/ 4-Wine Flight ....................Sat., Feb. 13 ..........1:00-3:30 p.m.............$99 .......776 ........ 14
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SEPTEMBER
BRUSHSTROKES & BRUNCH: 
MONET’S GARDEN

Partial    
Lisa Martin

Wednesday, September 2, 2026 
10:00 a.m. – 1:00 p.m.
$69.00/person #600

Step into the dreamy world of Claude Monet, 
where soft light, lush gardens, and painterly 
color come to life on canvas—and on your plate. 
No experience needed—just a love for beauty, 
creativity, and a lovely morning shared together.

As you paint, enjoy a brunch inspired by the 
gardens of Giverny. Seasonal fl avors, fresh 
herbs, making this a true feast for the senses.

Come paint, sip, and savor the beauty of the 
season—just as Monet would have. 

 Fig & Walnut Crostini

 Mushroom & Thyme Quiche

 Golden Summer Corn & Herb Soup

 Butter Lettuce & Herb Salad w/ Lemon Vinaigrette

 Apple Cinnamon Mini Muffins

 Chilled Apple-Cinnamon Herbal Tea

A MORNING OF CALM: HERBS FOR 
STRESS & SLEEP RESTORE, RELAX & 
BUILD GENTLE EVENING RITUALS 

Partial    
Lisa Martin
Thursday, September 3, 2026
10:00 a.m. – 1:00 p.m.
$69.00/person #602

Join Chef Lisa Martin for a peaceful, partial 
hands-on workshop designed to help you 
slow down, unwind, and create simple herbal 
remedies that support relaxation and restful 
sleep.

In today’s fast-paced world, many of us struggle 
to truly rest. This class is an invitation to step 
away from the noise and reconnect with gentle, 
time-honored practices that calm the body and 
support the nervous system.

Throughout the morning, you’ll learn how to work 
with herbs known for their soothing properties. 
While enjoying a nourishing light lunch, you will 
make a collection of remedies you can incorpo-
rate into your daily routine at home.

Enjoy:

 Herb & Cheese Crostini with a Touch of Honey

 Lavender Honey Yogurt w/ Seasonal Berries

 Warm Seasonal Herbal Broth

 Spiced Almonds and a Touch of Dark Chocolate

Make:
 Calming Herbal Tea Blend for Evening Relaxation

 Lavender Pillow Spray to Support Restful Sleep

 Herbal Relaxation Balm

 Aromatherapy Inhaler

 Essential Oil Roller Blend

 Soothing Honey Infusion

BRING A FRIEND FOR FREE

Chef Grayson Bowman
Wednesday, September 9, 2026
6:00 p.m. – 8:30 p.m.
$110.00/ 2 people #604

OR 

Thursday, September 10, 2026
6:00 p.m. – 8:30 p.m.
$110.00/ 2 people #606

Start off the Fall and Winter semester of the 
Kitchen Shoppe season by bringing a friend for 
free. Chef Grayson will be introducing bold new 
fl avors, fresher tastes and easier recipes for the 
home cook.

 Apple Strudel Soup

 Heirloom Cherry Tomato Salad w/ Classic Hummus

 Belgian Beef Stew w/ Dijon Mashed Potatoes

 Chicken Cordon Bleu Casserole

 Cajun Shrimp Pasta

 Baklava Tartlets

TEX IT TO ME.

Juan Londoño
Saturday, September 12, 2026
1:00 p.m. – 3:30 p.m.
$69.00/person #608

The fl avors of Tex Mex cuisine are bold and 
beautiful. Join me for a class with a little bite. 

Bold, vibrant, and full of character — Tex Mex 
cuisine brings comfort and excitement to every 
bite. In this class, Chef Juan Londoño guides 
you through a trio of dishes that balance hearty 
fl avors with fresh, modern twists. Bring your 
favorite beverage and enjoy an afternoon of 
cooking, tasting, and learning.

 Chorizo Kale Soup

 Pork Carnitas

 Juan’s Healthy Slaw

 No.30 Chili

 Jalapeño Cornbread

 Choco Flan

CHEESE AND WINE PAIRINGS: 
4 WINE FLIGHT

 – No BYOB     
Chef Grayson Bowman
Sunday, September 13, 2026
1:00 p.m. – 3:30 p.m.
$89.00/person #610

Enjoy a wonderful Fall Day while sampling  new 
and exciting Cheese and Wine Pairings.

 Beautiful Assorted Cheese Tray

 Torn Kale Salad w/ Prosciutto, and Taleggio Cheese

 Chicken & Broccoli Stromboli

 Tuna Melt Casserole

 Hazelnut Chocolate Bars

“ROTISSERIE CHICKEN” MEALS TO GO

Brian Stewart
Friday, September 25, 2026
6:00 p.m. – 8:30 p.m.
$79.00/person #612

A curated lineup of comforting, fl avor forward 
dishes crafted from tender, seasoned chicken. 
Each item brings its own twist—whether cozy, 
bold, or playfully inventive—making this col-
lection perfect for anyone craving something 
warm, hearty, and satisfying.

 “Chickette” Casserole

 Crab Less Chicken Cakes

 Creamy Green Curry Chicken Ramen

 Chicken Bake Rolls

 Marry Me Chicken Soup

SIMPLY TOMATO

 
Chef Grayson Bowman
Saturday September 26, 2026
1:00 p.m. – 3:30 p.m.
$79.00/person #614

Explore how this humble ingredient trans-
forms across cuisines and techniques as 
you chop, grill, simmer, and sauté your way 
through a sun soaked, fl avor packed menu.

 Fresh Tomato Salsa

  Grilled Bread Salad w/ Tomatoes, Shrimp, 
Lemon & Thyme

  Seafood & Tomato Soup w/ Smoky, Garlicky, 
Grilled Bread

 Creamy Vodka Tomato Sauce over Penne

  Tomatoes, Shrimp & Chickpeas Baked w/ Feta 
and Crunchy Crumbs

HOT OFF THE GRILL: A FALL 
GRILLING CLASSIC ON THE BGE

 

 

Chef Grayson Bowman
Sunday, September 27, 2026
1:00 p.m. – 3:30 p.m.
$79.00/person #616

Join Chef Grayson as he guides you through 
a vibrant celebration of autumn fl avors, trans-
forming seasonal ingredients into unforget-
table dishes that warm, comfort, and delight 
on this fabulous food journey.

 Herbed Strip Steak w/ Parmesan Tomatoes

 Scallion Sour Cream Potato Salad

  Rosemary Orange Pork Tenderloin w/ High Country 
Baked Beans

 Pinon Crusted Chicken w/ Guacamole

 Grilled Pineapple Parfaits
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PULP (COOKING WITH FRUIT)

 
Chef Grayson Bowman
Sunday, October 4, 2026  
1:00 p.m. – 3:30 p.m.
$79.00/person #626

Discover the vibrant fl avors and creative pos-
sibilities of cooking with fresh fruit. In this 
hands-on culinary class, you’ll explore how 
seasonal fruits can elevate both sweet and 
savory dishes, adding brightness, balance, and 
unexpected depth. Join us as we prepare a deli-
cious menu that highlights fruit in every course.

 Watermelon Fruit Bowl

 Savory Apple Salad

 Baked Orange Roughy w/ Pineapple Salsa

 Pear, Bacon & Onion Tart

 Buttermilk Pork Tenderloin & Cherry Salad

 Raspberry Surprise Crème Brulée

OCTOBER FEST

Diane Phillips
Tuesday, October 6, 2026
6:00 p.m. – 8:00 p.m.
$89.00/person #628

Grab your lederhosen and bring your appetite—
this Oktoberfest cooking demonstration with 
classic German fl avors takes center stage.  A 
delicious tour through Germany’s most festive 
dishes. Sit back, relax, and enjoy the German 
food experience as our chef brings the spirit of 
Oktoberfest straight to the kitchen.

 Cheesy Beer Fondue w/ Beer Bread Dippers

 Romaine Salad w/ Beer Mustard Vinaigrette

 Pork Schnitzel w/ Creamy Beer Sauce

 Sweet & Sour Red Cabbage

 Warm German Potato Salad

 Black Forest Cherry Cake

A NIGHT IN ROME

Diane Phillips
Wednesday, October 7, 2026
6:00 p.m. – 8:00 p.m.
$89.00/person #630

Step into an evening inspired by the warmth, 
elegance, and irresistible fl avors of the Eternal 
City. A Night in Rome celebrates classic Roman 
comfort dishes, rustic traditions, and the simple 
beauty of Italian cooking.

 Arancini (cheese stuffed fried rice balls)

 Field Greens w/ Warm Artichokes Alla Romana

 Pasta Carbonara Bake

  Beef Braciole (rolled beef stuffed w/ spinach & prosciutto 
in a rich tomato sauce)

 Chocolate Tiramisu

OCTOBER
ONE POT WONDERS FOR FALL

Elizabeth Connelly
Thursday, October 1, 2026
6:00 p.m. – 8:30 p.m.
$69.00/person #620

Celebrate the fl avors of fall with recipes from my 
recipe box. Comforting, soul warming dishes—
all made with minimal cleanup and maximum 
fl avor. Hearty seasonal recipes designed to 
showcase the magic of one pot and one pan 
cooking. From savory braises to cozy pastas 
and a spiced autumn dessert, you’ll learn tech-
niques that make weeknight cooking easier and 
entertaining more impressive.

 Creamy Cider Braised Chicken & Leeks

  Sherry Braised Pork Chops w/ Chickpeas, 
Chorizo & Fennel

 Pumpkin Mac & Cheese

 Creamy Cider Braised Chicken & Leeks

 Sheet Pan Gnocchi & Sausage

 Chai Spiced Apple Ricotta Galette 

ITALIAN COUNTRY

Brian Copeland
Friday, October 2, 2026
6:00 p.m. – 8:30 p.m.
$69.00/person #622

A rustic celebration of Italy’s countryside fl avors, 
this menu brings together bright produce, slow-
roasted meats, and comforting textures. Each 
dish is crafted with simple ingredients prepared 
with care, highlighting the warmth and gener-
osity of rural Italian cooking.

 Apple & Fennel Salad 

 All-Belly Porchetta 

 Roasted Carrots & Parsnips 

 Creamy Parmesan Beans 

 Lemon Ricotta Cake

MEDIEVAL FEAST

Lisa & Lynn Martin
Saturday, October 3, 2026
1:00 p.m. – 3:30 p.m.
$79.00/person #624

Hear ye, hear ye! You are cordially summoned 
to an evening of rustic indulgence, spirited 
revelry, and old world charm. Step into a can-
dlelit hall where hearty fare is shared, laughter 
rises to the rafters, and every guest becomes 
part of the tale.

Come hungry, come merry, and come dressed 
in your fi nest medieval inspired attire. Prepare 
to feast like royalty for one enchanted night.

 Herb-Roasted Chicken Thighs

 Sausage & Apple Skillet

 Roasted Potatoes w/ Garlic & Rosemary

 Warm Cabbage & Carrot Slaw w/ Cider Dressing

 Rustic Bread Board w/ Butter & Honey

 Baked Apples with Cinnamon & Oats

 Warm Mulled Cider w/ Cinnamon & Clove

NEW INSTRUCTOR: WELCOME 
ELIZABETH TO THE COOKING SCHOOL! 

AUTUMN INSPIRED 
MEDITERR-ASIAN: A SEASONAL 
FUSION COOKING EXPERIENCE

Elizabeth Connelly
Wednesday, September 30, 2026
6:00 p.m. – 8:30 p.m.
$69.00/person #618

Celebrate the bold, cozy fl avors of autumn 

through a vibrant blend of Mediterranean 

warmth and Asian brightness. This menu 

is equal parts comforting, colorful, and cre-

atively cross cultural. 

 Roasted Pumpkin Hummus

 Thai Spiced Sweet Potato Soup

  Fast-Roasted Broccoli w/ Toasted Almond 
& Basil Sauce

 Mushroom, Bacon & Walnut Risotto

 Simple Salmon Curry

 Pears w/ Peach Ricotta Whip & Almonds

Elizabeth Connelly is a San Francisco–born 

chef trained at Le Cordon Bleu in Paris. She 

ran Sprig of Thyme Chef Services, offering 

personal chef work, wine expertise, and cus-

tomized cooking classes. She’s the mother 

of a 13-year-old daughter and enjoys the 

outdoors, travel, art, and cooking.

NanoBond® line is handcrafted in 
Italy by skilled Italian artisans.

•  Titanium-bonded surface.

•  Extremely high heat tolerance — 
Oven and broiler safe to 1050°F. 

•  Non-reactive & PFAS-free — 
No coatings; safe for acidic 
foods.

•  Triple-bonded construction — 
Stainless exterior for fast, even 
heating.

•  Stain-resistant — Resists the 
rainbow discoloration common 
to stainless.

•  Induction compatible — Works 
on all cooktops.
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GONE FISHING

Diane Phillips
Friday, October 9, 2026
6:00 p.m. – 8:00 p.m.
$89.00/person #632

This class features a warm, coastal inspired 
menu that blends comfort with refi ned tech-
nique.  Explore a balance of creamy, hearty 
fl avors alongside bright, citrus forward 
elements and beautifully seared seafood. The 
menu highlights both indulgent and delicate 
preparations, from rich, savory starters to 
elegant, glaze fi nished entrées. Seasonal 
vegetables, aromatic herbs, and thoughtfully 
layered grains bring depth and texture to the 
supporting sides, creating a well-rounded 
culinary experience. The class concludes with 
a refreshing, tangy dessert complemented 
by a vibrant fruit sauce, offering a sweet and 
memorable fi nish to the meal.

 Corn & Clam Chowder w/ Cheddar Scones

  Seared Scallops on Field Greens w/ Warm 
Orange Vinaigrette

 Buttery Crab-Stuffed Shrimp

 Zucchini Parmesan Rice

 Bourbon Glazed Salmon

 Wild Rice with Roasted Grapes, Pecans & Sage

 Lemon Cheesecake w/ Raspberry Coulis

AN EMILIA-ROMAGNA FOOD TOUR

Diane Phillips
Saturday, October 10, 2026
11:00 a.m. – 1:00 p.m.
$89.00/person #634

This class features a comforting blend of rustic 
Italian fl avors and seasonal warmth. You’ll see 
how simple ingredients become savory bites, 
fresh greens with a bright vinaigrette, and a 
tender, cheese melted poultry dish paired with 
a creamy autumn inspired risotto. A crisp, car-
amelized vegetable side adds balance, and the 
experience fi nishes with a warm, fruit forward 
dessert topped with silky cream.

 Prosciutto Palmiers

 Crostini w/ Whipped Gorgonzola & Honey

 Mixed Green Salad w/ Balsamic Basil Vinaigrette

 Chicken Scallopini w/ Mushrooms & Fontina Cheese

 Butternut Squash Risotto

 Roasted Brussel Sprouts w/ Pancetta & Balsamic Glaze

 Apple Upside Down Cake w/ Whipped Mascarpone

THE THRILL OF THE GRILL 
(DUTCH OVEN COOKING)

 

 

Chef Grayson Bowman 
& Brian Copeland
Sunday, October 11, 2026
1:00 p.m. – 3:30 p.m.
$79.00/person #636

Nothing says great times and great food better 
than doing it on a grill. Let Chef Grayson and 
Brian show you how to extract great fl avors on 
the grill with a Dutch Oven.

 Party Meatballs

 Chicken and Sweet Potato Chili

 Sweet Hoosier Dog Sauce over Hot Dogs

 Fire Roasted Ziti w/ Sausage

 Spicy Chicken Stew

 Old Fashioned Fruit Compote

BRUSHSTROKES & BRUNCH: 
GOURDS & BIRDHOUSES 

 
Lisa Martin
Wednesday, October 14, 2026
10:00 a.m. – 1:00 p.m.
$69.00/person #638

Celebrate the beauty of autumn with a cozy, 
hands-on morning fi lled with creativity, nature, 
and seasonal fl avors. In this charming fall 
workshop, you’ll turn natural gourds into deco-
rative birdhouses and paint them in your own 
unique style—perfect for adding a rustic, whim-
sical touch to your porch or garden.

As you craft, savor a warm, fall-inspired brunch 
featuring the rich, comforting fl avors of the 
season. Think pumpkin, apple, roasted squash, 
and cozy spices—each bite enhancing the 
inviting autumn atmosphere.

 Roasted Butternut Squash Soup (served in mini gourds)

 Pumpkin Spice Muffins

 Savory Autumn Vegetable Quiche

 Apple Cider w/ Warm Spices

 Gourd-Shaped Shortbread Cookies

 Toasted Pumpkin & Sunflower Seed Mix

THE FLAVOR EQUATION (MAKING 
FOOD TASTE GREAT)

 
Chef Grayson Bowman 
& Brian Copeland
Thursday, October 15, 2026
6:00 p.m. – 9:00 p.m.
$79.00/person #640

In this Hands-On class Chef Grayson and Brian 
will show you how the line of Olivelle makes 
food taste delicious and savory.

 Grilled Brie w/ Peach Salsa

 Butternut Squash & Farro Salad

 Italian Wedding Soup

 Salmon & Shrimp Sushi Bake

 Sun-Dried Tomato Sausage & Kale Pasta

 Coconut Curry Bread Pudding

SEAFOOD GOODNESS

 

 

Brian Stewart
Friday, October 16, 2026
6:00 p.m. – 8:30 p.m.
$89.00/person #642

Discover the art of cooking on the grill with fresh, 
seasonal ingredients as this class focuses on 
seafood and summer fl avors.  See techniques 
such as grilling, searing, glazing, and gentle 
smoking. Perfect for cooks looking to expand 
their seafood skills and elevate their warm 
weather cooking.

 Grilled Shrimp, Watermelon & Orzo Salad

 Scallops w/ Lemon Caper Sauce

 Grilled Salmon w/ Maple Glaze

 Honey Glazed Smoked Halibut

 Brandied Peaches

PESTO PERFECT

Blake Swihart
Saturday, October 17, 2026
1:00 p.m. – 4:00 p.m.
$79.00/person #644

Explore the creative side of pesto where 
classic techniques meet bold, unexpected 
fl avor combinations. You will learn how herbs, 
nuts, aromatics, fruits, and even fl orals can be 
transformed into versatile Pesto that elevates 
appetizers, entrées, and desserts. A fun, fl a-
vorful class for anyone looking to expand their 
culinary imagination.

 Classic Basil Pesto on Cherry Tomatoes & Mozzarella

  Rosemary Pesto w/ Capers, Artichokes, Olives & Garlic 
on Croutons

  Cilantro Pesto w/ Coconut, Lime, Mango and Almonds 
with Shrimp

  Sage Pesto w/ Sage, Thyme, Garlic & Manchego 
on Roast Chicken

 Lavender-Orange Pesto w/ Pistachios on Ice Cream

BOURBON LOVERS

CHEF LINDSEY CLINTON
Sunday, October 18, 2026
1:00 p.m. – 3:30 p.m.
$79.00/person #646

An Autumn-inspired culinary class that cele-
brates the rich depth of bourbon in both savory 
and sweet applications. You will see how this 
distinctive spirit enhances cocktails, glazes, 
vinaigrettes, and desserts while learning 
techniques like crafting infused reductions, 
building layered fl avors with smoky and sweet 
elements, and pairing bourbon notes with 
seasonal ingredients. 

 Pumpkin Patch Bourbon Smash
 Bourbon Bacon Jam Crostini’s 
 Maple Bourbon Pecan Salad
  Bacon Wrapped Pork Tenderloin w/ Brown Sugar 

Bourbon Glaze
  Roasted Brussel Sprouts w/ Aged Bourbon 

Balsamic Vinaigrette
 Sticky Toffee Pudding w/ Bourbon Salted Caramel Sauce

Good For Everything We Sell!Good

NEW! Online Gift Cards 
Can Be Sent 

Instantly!
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FALL HARVEST OUTDOOR GRILLING

 

 

Kirsten & Matt Houghton
Saturday, October 31, 2026
1:00 p.m. – 4:00 p.m.
$79.00/person #662

Don’t let grilling scare you! If you can sauté, 
cook, bake or roast it…you can grill it. Join Matt 
& Kirsten as they show you the thrill of trying new 
things on the grill. 

 Roasted Cauliflower Soup 

 Grilled Sourdough Bread

 Grilled Cabbage Caesar Salad

 Sausage & Sage Acorn Squash

 Wild Rice Pilaf w/ Dried Cranberries & Pecans

 Flank Steak Pinwheels

 Cranapple Crumble Pie 

NOURISHING SOUPS AND PORRIDGES 

(df)=dairy-free; (gf)=gluten-free; 
(sf)=soy-free; (v)=vegan; 
(vt)=vegetarian *may contain nuts         

Jamie Lynn Zeppa
Wednesday, October 21, 2026
6:00 p.m. – 8:30 p.m.
$69.00/person #648
As we enter the fall season, explore Jamie 
Lynn’s take on a selection of soups and por-
ridges from various cultures that nourish 
your body and soul by boosting immunity, 
providing comfort, and helping you stay well.
Visit at: www.thymetothrivewellness.com

 Nouveau French Vegetable Soup

 Congee

 Kitchari

 “Better than Chicken” Soup

 Berry Dessert Soup

ITALIAN PASTA WITH WINE 
TASTING: 4 WINE FLIGHT

 – No BYOB     
Chef Grayson Bowman 
Thursday, October 22, 2026
6:00 p.m. – 8:30 p.m.
$89.00/person #650

Savor great pasta dishes paired with some 
really superb wines in this Italian Special night 
with Chef Grayson.

 Ricotta & Roasted Tomato Bruschetta w/ Pancetta

 Antipasto Salad w/ Bocconcini & Green Olive Tapenade

 Minestrone with White Bean & Italian Sausage

  Risotto Zucchine e Gamberetti (Risotto with Zucchini 
and Shrimp)

 Rigatoni all’Amatriciana

 Tiramisu

BRAND NEW MURDER MYSTERY: ‘THE 
BRIE, THE BULLET & THE BLACK CAT’

Lisa & Lynn Martin
Friday, October 23, 2026
6:00 p.m. – 8:30 p.m.
$79.00/person #652

Step into a world of intrigue, set in 1940s 
Casablanca. This immersive dining experience 
invites you to become part of the story. As 
secrets unfold and tensions rise, guests will 
take on character roles, uncover clues, and 
work together to solve a mysterious crime 
before the evening comes to a close.

Supper inspired by the fl avors of North Africa 
and French-infl uenced cuisine of the era—
bringing together food, atmosphere, and enter-
tainment for a truly unique night out.

Guests are encouraged to embrace the spirit of 
the evening by dressing in period-inspired attire, 
adding to the fun and immersive experience.

 Rustic Bread Basket w/ Herb Butter

 Marinated Olives & Seasonal Accoutrements

 Moroccan-Inspired Citrus Salad

 Spiced Lentil & Tomato Soup

 Chicken w/ Preserved Lemon & Herbs

 Dark Chocolate Mousse w/ Orange Essence

KNIFE SKILLS 

– No BYOB  
Alex Lapiana – Zwilling 
J.A. Henckels                       
Saturday, October 24, 2026     
10 a.m. –12:00 p.m. 
$89.00/person # 654

OR 
Saturday, October 24, 2026
2:00 p.m. – 4:00 p.m. 
$89.00/person # 656

Learn the fundamentals of good knife skills 
from the experts. A Zwilling sales manager will 
teach you what makes a good quality knife, 
which knife to use for each task, and how to 
maintain/clean your knives. You will practice 
the circular rocking motion; the chopping 
motion; how to dice an onion; supreme citrus 
fruits; mince herbs and learn to use a fl exible 
fi sh fi let knife. From brunoise to julienne, you’ll 
master a range of essential cutting techniques 
making meal prep easier and more fun! 
You will take home a cutting board FREE 
($50.00 retail value).

FALL GRILLING – A FLAVORFUL 
TIME FOR ENJOYING FOODS

 

 

Chef Grayson Bowman  
Sunday, October 25, 2026
1:00 p.m. – 3:30 p.m.
$79.00/person #658

Fall Grilling on the Kitchen Shoppe Patio with 
Chef Grayson. Is there a better way to spend 
a Sunday afternoon enjoying delicious grilled 
foods?

 Smoked Wings w/ Alabama White BBQ Sauce

 Grilled Shrimp & Pear Salad w/ Calabrina Vinaigrette

 Za’atar Grilled Salmon Steaks w/ Cashew Relish

 Southern Shrimp & Grits

 Grilled Boneless Pork Chops w/ Maple Pecan Butter

  Grilled Pound Cake w/ Meyer’s Rum Cream Sauce & 
Blueberry Sauce

IN THE KITCHEN WITH ANKARSRUM

Brian Copeland
Friday, October 30, 2026
6:00 p.m. – 8:30 p.m.
$69.00/person #660

In this class, Brian will guide you through a 
full menu using the Ankarsrum Assistant and 
its attachments. From cutting veggies and 
blending doughs and soups to whipping 
cream, the Ankarsrum will become your trusted 
companion in the kitchen, helping you move 
through each step with ease and fl ow.

 Sausage Breakfast Biscuit Sandwich

 Leek & Potato Soup

  Beetroot Carpaccio & Fried Chicken Bites w/ Sweet & 
Sour Orange Sauce

 Chocolate Cream Pie

Nordic Sage

One machine. Two positions.
Endless possibilities with the 
stand mixer attachments.

New Premium Beater Set

New Premium Beater & 
Bowl Complete

26
FREE
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NOVEMBER
JUAN IS ALL OVER THE PLACE!

Juan Londoño
Sunday, November 1, 2026
1:00 p.m. – 4:00 p.m.
$69.00/person #664

Follow me from Mechanicburg to Millersville, 
down to Florida, until we land for dessert in 
Colombia. 

 3-Citrus Salad 

 Kickin’ Chicken Soup  

 Last Night’s Ribs 

 Corn Casserole

 Apple Pie w/ Mom’s Crust

DINNER IN TUSCANY

Diane Phillips
Tuesday, November 3, 2026
6:00 p.m. – 8:00 p.m.
$89.00/person #666

A warm, rustic celebration of Italian fl avors, 
brings together earthy herbs, seasonal veg-
etables, and timeless regional classics. Each 
dish is made to highlight simple ingredients. 
Comforting, aromatic, and deeply satisfying 
from start to fi nish. 

 White Bean Rosemary Spread w/ Crostini

 Salad w/ Tuscan Herb Vinaigrette

 Roasted Butternut Squash & Spinach Pasta

 Bistecca alla Fiorentina (steak)

 Roasted Wild Mushrooms

 Apricot Strawberry Crostata w/ Vanilla Ice Cream

MORE SERIOUS COMFORT FOOD

Diane Phillips
Wednesday, November 4, 2026
6:00 p.m. – 8:00 p.m.
$89.00/person #668

Join Diane as she demonstrates the tech-
niques, fl avors, and comforting richness 
behind elevated home style cooking. This class 
focuses on watching, learning, and tasting as 
each dish is prepared step by step, highlighting 
the methods that turn familiar ingredients into 
deeply satisfying, soul warming plates.

 Caramelized Onion & Swiss Cheese Dip w/ Crudites

 Smoked Salmon Dip

 Romaine Salad w/ Creamy Garlic Lemon Dressing

 Deconstructed Chicken Pot Pie

 Pork Tenderloin w/ Roasted Apples & Sage

 Sage & Leek Bread Pudding

 Lemon Layer Cake w/ Cheesecake Filling

DINNER IN BAROLO

Diane Phillips
Friday, November 6, 2026
6:00 p.m. – 8:00 p.m.
$89.00/person #670

Celebrating the fl avors of Italy’s Barolo region. 
This class invites you to watch and taste as 
each dish is prepared. Bright, seasonal ingre-
dients to showcases the depth, warmth, and 
refi nement that defi ne this iconic wine region. 

 Crostini w/ Whipped Ricotta & Balsamic Cherries

 Salad w/ Hazelnut Crusted Goat Cheese

 Stracotto (Beef in Barolo wine)

 Potatoes Savoyard (Italian Scalloped potatoes)

 Green Beans w/ Gremolata

 Chocolate Hazelnut Cake

MAKE-AHEAD HOLIDAY DINNER

Diane Phillips
Saturday, November 7, 2026
11:00 a.m. – 1:00 p.m.
$89.00/person #672

Stress free holiday menu built entirely around 
dishes that can be prepared in advance. Learn 
techniques that maximize fl avor, streamline 
timing, and ensure a beautifully composed 
feast without last minute chaos. Impress your 
guests with blends of cozy seasonal comfort 
with refi ned presentation, offering a complete 
holiday experience from the fi rst spoonful of 
soup to the fi nal bite of dessert. 

 Creamy Mushroom Soup w/ Brie

 Crostini w/ Herbed Ricotta & Balsamic Fig Jam

  Field Greens w/ Roasted Pears, Blue Cheese, 
& Pear Vinaigrette

  Rolled Roasted Cranberry Orange Pork Loin Stuffed 
w/ Sage Cornbread Stuffing

 Caramelized Onion Butternut Squash Souffle

 Sauteed Sugar Snap Peas

 Pumpkin Tiramisu Cake

CHICKEN ANY WAY YOU LIKE IT

Chef Grayson Bowman
Sunday, November 8, 2026
1:00 p.m. – 3:30 p.m.
$79.00/person #674

Join Chef Grayson as he takes you on a culinary 
adventure with wonderful chicken recipes.

 Chicken Salad & Jalapeño Crostini

 Buffalo Chicken Salad

 Chicken Pot Pie

 Baked Italian Chicken

 Chicken Parmesan

 Peanut Butter Pie

SEASONAL LIVING: SIMMER & SAVOR 
— FALL SOUPS & COZY SCENTS 

Partial    
Lisa Martin
Wednesday, November 11, 2026
10:00 a.m. – 1:00 p.m.
$69.00/person #676

Step into the warmth of the season and join 
Lisa for a cozy hands-on style workshop cel-
ebrating everything we love about fall—com-
forting soups, freshly baked bread, and the 
simple beauty of seasonal aromas.

Each guest will assemble their own seasonal 
simmer pot jar using dried citrus, warm spices, 
and fresh herbs, creating a take home blend 
that captures the essence of fall.

You’ll leave with recipes, your handmade 
simmer pot, and inspiring ideas to bring 
comfort and seasonal warmth into your kitchen 
all season long.

Enjoy:
 Creamy Butternut Squash Soup

 Hearty Autumn Vegetable Soup

 Fresh Baked Same-Day Bakery-Style Bread

 Pumpkin-Spiced Whipped Butter

 Mini Apple Crisp Cups

Make:
 Seasonal Simmer Pot Jar

THE MIGHTY MUSHROOM WITH 
SETAS MUSHROOM FARM

Chef Grayson Bowman
Friday, November 13, 2026
6:00 p.m. – 9:00 p.m.
$79.00/person #678

Be ready for more delicious fl avors and 
treats as Chef Grayson Teams up with Setas 
Mushroom Farm for more fantastic recipes.

 Smoky Squash Soup w/ Mushrooms

 Mushroom & Sausage Casserole

  Grilled Salmon on a Bed of King Oyster Strips 
w/ Ginger Vinaigrette

 Oyster Mushroom Ragout w/ Pasta

 Mushroom & Seafood Risotto

 Lemon Cheesecake
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STROMBOLI 

 
Lu Shuey 
Thursday, November 19, 2026 
6:00 p.m. – 8:00 p.m. 
$69.00/person #686

Love stromboli? Come and learn how to make 
your own, including the dough! Make two large 
boli’s to bake at home for dinner. 

 Boli Dough 

 Traditional Boli Filling 

 Create Your Own Boli 

PIEROGI HANDS-ON 

 
Lu Shuey 
Friday, November 20, 2026
6:00 p.m. – 8:00 p.m. 
$69.00/person #688

All ages welcome! This hands-on class has a 
made-from-scratch pierogi dough recipe. 

The pierogis will be fi lled with a traditional fi lling. 

 Pittsburgh Pierogi Dough 

 Potato & Cheese Filling 

 Boiled & Sauteed in Butter 

SWEDISH CINNAMON ROLLS 

 
Lu Shuey 
Saturday, November 21, 2026
1:00 p.m. – 4:00 p.m. 
$69.00/person #690

Love breakfast sweet rolls? Come learn to 
make “from-scratch,” the best rolls for your 
morning coffee. You’ll leave with a full pan 
to bake for Saturday morning and one for 
another day. 

 Swedish Cinnamon Rolls 

RAVIOLI HANDS-ON 

Lu Shuey 
Sunday, November 22, 2026 
1:00 p.m. – 4:00 p.m. 
$69.00/person #692

Join Lu in learning how to make homemade 
ravioli – from dough to fi lling. You will make 3 
types of fi lling along with the dough and take 
everything home with you to cook for your 
dinner that night! 

 Pasta Dough 

 Cheese Filling 

 Spinach & Sausage Filling 

 Lobster Filling 

FALL STEAK HOUSE

Chef Blake Swihart
Saturday, November 14, 2026
1:00 p.m. – 4:00 p.m.
$89.00/person #680

Bold, comforting fl avors of a classic steakhouse 
with a seasonal autumn twist. Chef Blake high-
lights rich mushrooms, hearty meats, warm 
spices, and the deep, earthy tones that defi ne 
fall dining. Experience thoughtful balance, 
creating a full, elegant meal that feels both 
rustic and elevated. 

 Mushroom-Artichoke Gratin on Arugula Salad

 Crispy Snapper on Pumpkin Risotto

 Smoked Pork Chops w/ Sweet-Sour Swiss Chard

 Beef Filet w/ Blue Cheese Confit

 Orange Crema w/ Chocolate-Oat Crisps

HOLIDAY BRUNCH FOR EVERYONE – 
EVEN THE GLUTEN FREE ONES!

Denise Soisson
Sunday, November 15, 2026
1:00 p.m. – 3:30 p.m.
$69.00/person #682

Holidays bring people together and food is the 
best way to celebrate!  This menu is a hit with 
those that have gluten allergies and those that 
just have good appetites! Gluten free cooking 
and baking will be discussed along with cooking 
and preparation tips. 

 Salmon Bake w/ Herbs

 Coconut Shrimp Rice Salad

 Egg Nests of Sweet Potatoes & Hash Browns

 Deviled Eggs w/ Pickled Onion

 Crumb Cake

ELEVATED THANKSGIVING SIDES

Elizabeth Connelly
Tuesday, November 17, 2026
6:00 p.m. – 8:30 p.m.
$69.00/person #684

Thanksgiving’s most beloved side dishes, rei-
magined with modern technique, vibrant fall 
produce, and elevated fl avor. Each dish is 
prepared step by step, learning how thoughtful 
seasoning, texture, and balance can transform 
traditional sides into standout elements of 
the holiday table. This menu highlights warm 
spices, roasted vegetables, fruits and nuts, 
comforting autumn richness, fresh inspiration 
for a memorable feast. 

 Brussels Sprout Salad w/ Spiced Maple Vinaigrette

 Cheesy Baked Butternut Squash Polenta

 Crispy Cauliflower w/ Capers, Raisins & Breadcrumbs

 Sausage & Apple Risotto w/ Goat Cheese

  Warm Roasted Squash & Kale Salad with Spiced Nuts, 
Cranberries & Maple

 Cranberry Orange Relish

A PAN WITH A PLAN

 
Chef Grayson Bowman 
Friday, November 27, 2026
1:00 p.m. – 4:00 p.m. 
$79.00/person #694

One of the most versatile pieces of cookware 
you will ever have is a 9 X 13 pan. Chef Grayson 
will share exciting recipes in this Hands-On 
adventure on Black Friday.

 Blueberry Sausage Breakfast Cakes

 Raspberry Almond Coffee Cake

 Pepperoni & Sausage Deep Dish Pizza Quiche

 Meaty Pasta Casserole

 Shepherd’s Pie

 Gingersnap Pumpkin Dessert

QUICK AND DELICIOUS

 
Chef Grayson Bowman 
Saturday, November 28, 2026
1:00 p.m. – 4:00 p.m. 
$79.00/person #696

Experience quick and delicious recipes that 
can be made in little time in this Hands-On 
experience with Chef Grayson.

 Chicken & Shiitake Noodle Soup

 Warm Eggplant Tomato and Burrata Salad

 Garlic & Chile Shrimp

 Pan Seared Salmon w/ Warm Potato Salad

 Moroccan Chicken & Couscous

 Mango White Chocolate & Passion Fruit Parfaits

ELEGANT FALL FUSION 

Lindsey Clinton
Sunday, November 29, 2026
1:00 p.m. – 3:30 p.m. 
$79.00/person #698

This class focuses on balance and contrast: 
velvety textures against crisp elements, bright 
fruit alongside slow braised richness, and the 
interplay of warm spices with cool weather 
ingredients. The result is a cohesive fall fusion 
menu that feels both familiar and elevated, 
offering inspiration for elegant entertaining and 
cozy evenings alike. 

 Apple Butter Old Fashioned

  Autumn Vegetable & Apple Bisque w/ Bacon 
Brioche Croutons

  Arugula Salad w/ Honey Crisp Apples, Creamy Goat 
Cheese, & Pomegranate Champagne Vinaigrette 

  Red Wine Braised Short Ribs over Buttery Pommes 
Puree & Roasted Heirloom Carrots

  Poached Pear w/ Whipped Mascarpone & Ginger 
Snap Crumble
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DECEMBER
BRUSHSTROKES & BRUNCH: 
CHAGALL’S WINTER DREAMS

Partial    
Lisa Martin
Wednesday, December 2, 2026
10:00 a.m. – 1:00 p.m. 
$69.00/person #700

Step into a dreamy winter world inspired by 
Marc Chagall, where soft colors, fl oating 
fi gures, and imaginative scenes come to life. 
As you paint, enjoy a cozy winter brunch fi lled 
with seasonal fl avors, warm spices, and bright 
citrus to complement the creative atmosphere. 
No experience needed.

 Vanilla Citrus Teacakes

 Velvety Cauliflower & Leek Soup 

 Herbed Ricotta & Spinach Baked Eggs

  Winter Greens w/ Pear, Pomegranate & 
Honey Vinaigrette 

 Almond Shortbread w/ Powdered Sugar

 Hot Cocoa w/ Toppings

SEASONAL LIVING SERIES: GRINCH 
BRUNCH: HOLIDAY HERBS & CALM

Partial    
Lisa Martin
Thursday, December 3, 2026
10:00 a.m. – 1:00 p.m. 
$69.00/person #702

Step into a cozy, creative morning designed 
to help you slow down and enjoy the season 
with more calm and intention. In this Seasonal 
Living Series class, you’ll explore simple, 
natural ways to support stress relief and better 
sleep using gentle herbs. You’ll also create 
your own Christmas inspired calming tea blend 
and a few soothing remedies to use throughout 
the holidays.

To add a touch of festive fun, you’ll make a 
charming Grinch inspired ornament—a light-
hearted reminder to keep joy at the center 
of the season. As you craft, enjoy a relaxing 
holiday brunch fi lled with warm fl avors and 
seasonal comfort, making this a nourishing 
and uplifting way to welcome the holidays.

Enjoy:
 Cranberry Orange Scones

 Mini Spinach & Cheese Quiche

 Gingerbread Coffee Cake

 Winter Fruit Salad w/ Honey Citrus Dressing

 Peppermint Hot Cocoa 

 Sparkling Cranberry Mocktail

Make:
 Relaxing Essential Oil Roller for On-the-Go Calm

 Seasonal Inhaler to Ease Stress and Support Breathing

  Nourishing, Calming Balm for Hands, Temples, or 
Bedtime Rituals

 Christmas Herbal Tea Blend to Sip and Unwind

CHRISTMAS EVE WITH FOOD 
& WINE: 4 WINE FLIGHT

 – No BYOB     
Chef Grayson Bowman
Friday, December 4, 2026
6:00 p.m. – 8:30 p.m. 
$89.00/person #704

Enjoy a holiday evening with friends and family. 
A food and wine experience with Chef Grayson.

 Wild Mushroom Crostini

 Mixed Crudités with Green Goddess Dressing

 Swamp Chili

 Pastrami Crusted Beef Strip Loin Roast

  Crispy Oven Fried Brussel Sprouts with Sun Dried 
Tomato Aioli

 Salted Caramel Tart

HOLIDAY ENTERTAINING

Blake Swihart
Saturday, December 5, 2026
1:00 p.m. – 4:00 p.m. 
$89.00/person #706

Holiday entertaining designed to inspire and 
that is effortless. This class highlights refi ned 
small bites, warm seasonal fl avors, and 
thoughtful techniques that make hosting feel 
approachable. Food with style that offers fresh 
ideas to make your holiday table feel memo-
rable, modern, and full of seasonal charm.

 Potted Shrimp w/ Croutons

 Feta Filled Figs Wrapped in Bacon

 Bundled Veggies in Creamy Garlic

 Duck Confit on Croutons w/ Boysenberry

 Endive Spears w/ Gorgonzola Crema

 Mushroom Packets w/ Mustard Sauce

 Individual Gingerbread Trifle w/ Raspberry Custard

COOKING WITH WINE

Chef Grayson Bowman
Sunday, December 6, 2026
1:00 p.m. – 3:30 p.m. 
$79.00/person #708

Chef Grayson has some Fantastic Recipes 
to show you how to use wine in your cooking 
adventure.

 Crab & Spinach Dip

 Parmesan Risotto

 Sausage & Kale Soup

 Duck Breast w/ Apricot Chutney

 Beef & Mushroom Braised Stew w/ Potato Mash

 Sour Cherry Sorbet w/ Anise & Wine Cookies

DINNER IN SICILY

Diane Phillips
Tuesday, December 8, 2026
6:00 p.m. – 8:00 p.m. 

$89.00/person #710

Dinner that captures the warmth, simplicity, 
and bold Mediterranean fl avors of Sicilian 
cooking. This class brings together rustic tra-
dition and coastal elegance, showcasing the 
vibrant ingredients, bright herbs, and soulful 
techniques that defi ne the island’s cuisine. 
You will watch each course come to life as 
Diane highlights the balance of sweet and 
savory, the beauty of seasonal produce, and 
the unmistakable charm of Sicilian hospitality.

 Carrot Pesto on Crostini
 Crostini w/ Herbed Ricotta & Caramelized Onions
  Field Greens w/ Lemon Garlic Vinaigrette & Ricotta Salata
 Herbed Breadcrumb Roasted Fresh Catch
 Potato Timpano
 Eggplant Caponata
  The Cannoli Cake (chocolate cake, filled with cannoli 

filling and surrounded by filled cannoli)

HOLIDAY DATE NIGHT BISTRO DINNER

Diane Phillips
Wednesday, December 9, 2026
6:00 p.m. – 8:00 p.m. 
$89.00/person #712

Romantic holiday date night experience 
brings the charm of a cozy French bistro to 
the season, blending warm fl avors, elegant 
techniques, and a touch of festive indulgence. 
You will watch each course come together 
with an emphasis on shared moments, beau-
tiful presentation, and dishes meant to be 
enjoyed together. Perfect for a cozy holiday 
date night or a refi ned seasonal gathering.

 Baked Brie w/ Brandied Cranberries & Baguette Slices
  Field Greens w/ Blood Orange Vinaigrette, & Goat Cheese
 Bistro Chicken w/ Lemon Garlic Veloute Sauce
 Potatoes Boulangerie
 Roasted Asparagus
  Chocolate Caramel Lava Cakes w/ Caramel Sauce & 

Whipped Cream

DO-AHEAD HOLIDAY DINNER

Diane Phillips
Friday, December 11, 2026
6:00 p.m. – 8:00 p.m. 
$89.00/person #714

Diane will take the stress out of holiday 
hosting with make ahead dishes that allow 
you to entertain with ease, freeing you to enjoy 
and savor the season with the people you 
love. Instead of rushing in the kitchen, you will 
watch each component come together with 
techniques that highlight fl avor, effi ciency, 
and beautiful presentation, all while keeping 
the menu approachable and prep friendly.

 Puffed Pastry Crab Bites
 Puff Pastry Pesto Christmas Tree
  Field Greens w/ Roasted Beets Oranges, Blue Cheese, 

& Orange Basil Vinaigrette
 Roasted Beef Tenderloin w/ Pinot Noir Butter Sauce
 Duchess Potatoes
 Roasted Asparagus Parmigiano
 Parmigiano Crusted Creamed Corn
  Chocolate Peppermint Cake
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JANUARY  

SUSHI BASIC TO PRO 

Denise Soisson 
Sunday, January 3, 2027 
1:00 p.m. – 4:00 p.m. 
$79.00/person #728

This introductory class teaches you to make 
sushi while simplifying the process. The class 
includes a segment on buying ingredients, 
making sushi rice, and common Japanese 
terms. From how to make the sushi rice to fi n-
ishing with the dessert roll, Denise walks you 
through the process. Ingredients, sauces, and 
sources will be discussed. Bring your sense of 
adventure and your appetite!

 Sushi Rice

 California Roll

 Spicy Tuna with Green Onions

 Shrimp Ebi

 Dessert Sushi (no fish!)

GERMAN FOOD & WINE: 4 WINE FLIGHT
 – No BYOB     

Chef Grayson Bowman
Friday, January 8, 2027
6:00 p.m. – 8:30 p.m. 
$89.00/person #730

Join Chef Grayson as he starts the New Year 
with inspiring Food and Wine parings from 
Germany.

 Kartoffelsuppe — (Potato Soup)

  Kopfsalat mit Weintrauben — (Lettuce Salad 
w/ Grapes)

 Bratwurstpfanne — (Bratwurst Skillet Dish)

  Sauerbraten — (Slow Cooked Sauerbraten Beef in 
Gingersnap Gravy)

  Schweinekoteletts mit Sauerkraut — (Pork Chops & 
Sauerkraut)

  Schwarzwälder Käsekuchen — (Black Forest 
Cheesecake)

THE ASIAN MARKET 

Chef Grayson Bowman 
Saturday, January 9, 2027 
6:00 p.m. – 8:30 p.m. 
$79.00/person #732

Join Chef Grayson as he guides you through 
a world of unforgettable Asian inspired dishes 
you won’t forget. So savory and tasty.

 Korean Spicy Chicken

 Baby Bok Choy Soup

 Asian Chopped Salad

 Spicy Thai Basil Chicken 

 Charred Broccoli Beef

 Japanese Cheesecake

AN ITALIAN CHRISTMAS EVE WITH 
ITALIAN WINES: 4 WINE FLIGHT

 – No BYOB     
Chef Grayson Bowman
Friday, December 18, 2026
6:00 p.m. – 8:30 p.m. 
$89.00/person #722

Savor the fl avor with some fi ne Italian Food 
and Wines this Holiday Season with Chef 
Grayson. It is what friends are all about.

 Tomatillo Toast with Prosciutto & Manchego

 Warm Puttanesca Pasta Salad

 Sausage Tortellini Soup

 Seafood Fra Diavolo 

  Staccato di Fassona Piedmontese 
(Piedmont Braised Beef)

 Vanilla Bean Panna Cotta w/ Berries

WHITE CHRISTMAS DINNER 
& HOLIDAY SING-ALONG

Lisa & Lynn Martin
Saturday, December 19, 2026
1:00 p.m. – 3:30 p.m. 
$79.00/person #724

Step into a nostalgic winter evening fi lled with 
twinkling lights, cozy fl avors, and the timeless 
charm of a classic holiday musical. Join us 
for a magical White Christmas Supper Club, 
where festive dining meets music, laughter, 
and old fashioned holiday cheer.

You’ll leave with a full heart and a bright, 
merry glow.

 Herb-Roasted Turkey Breat w/ Pan Jus

 Creamy Potato Gratin

 Green Beans w/ Toasted Almonds

 Cranberry Walnut Salad

 Parker House Rolls w/ Butter

 Peppermint Chocolate Mousse Cups

 Sparkling Cranberry Mocktail

FIN DE AÑO 

Juan Londoño 
Sunday, December 27, 2026
1:00 p.m. – 3:30 p.m. 
$79.00/person #726

Close out the year ¡con sabor! (with fl avor/
taste) Whether you want to impress at your 
New Year’s Eve bash or treat yourself to an 
unforgettable evening of cooking, eating, and 
sipping, this class is your ultimate passport to 
holiday fl avor.

 Sangría española — (Spanish Sangria)

  Pozole rojo — (Traditional Mexican Soup w/ Pork & 
Red Chiles)

 Ajiaco — (Colombian Chicken Soup)

 Lomo de cerdo caribeño — (Caribbean Pork Loin)

 Maduros — (Fried Ripe Plantains)

  Bizcocho negro — (Dark Colombian Cake for 
Weddings & Very Special Occasions)

ALL PUFFED UP

Diane Phillips
Saturday, December 12, 2026
11:00 a.m. – 1:00 p.m. 
$89.00/person #716

A fun, relaxed cooking demonstration featuring 
cozy, crowd pleasing dishes made with fl aky 
puff pastry, comforting fl avors, and a touch of 
playful creativity. This class focuses on easy 
techniques and approachable recipes that feel 
special without the stress, making it perfect for 
casual entertaining or a laid back night in. Pick 
up simple tips for turning everyday ingredients 
into something warm, delicious, and memo-
rable. 

 Cheesy Pigs in a Blanket

 Savory Plum & Onion Tart

 Crab Bisque w/ Puff Pastry Heart Toppers

 Salmon Wellington w/ Lemon Dill Veloute

 Field Greens w/ Puff Pastry Leftover Croutons

 Puff Pastry Sandwich Cookies w/ Nutella

FOODS FROM THE BRITISH ISLES: 
ENGLAND, SCOTLAND & IRELAND

Chef Grayson Bowman
Sunday, December 13, 2026
1:00 p.m. – 3:30 p.m. 
$79.00/person #718

How about a fabulous food journey across the 
pond with Chef Grayson. A wonderful experi-
ence awaits all.

 Almond Scones w/ Cinnamon & Vanilla

 Honey Mustard Smoked Salmon Salad

 Irish Sausages & Champ

 Scottish Stovies

 Artichoke & Potato w/ Welsh Rarebit Topping

 Sticky Toffee Pudding

CHRISTMAS IN KILLARNEY: 
TRADITIONAL IRISH CHRISTMAS DINNER

Elizabeth Connelly
Wednesday, December 16, 2026
6:00 p.m. – 8:30 p.m. 
$69.00/person #720

A warm, inviting heart of an Irish Christmas. 
This class highlights the comforting fl avors, 
rustic traditions, and the spirit found in holiday 
kitchens across Ireland. Guests will watch 
each dish come together with simple, soulful 
techniques that showcase seasonal ingredi-
ents, slow cooked warmth, and the charm of 
classic Irish hospitality. 

 Caramelized Rutabaga & Honey Soup

 Slow Cooked Cork Spiced Beef

 Guinness Bread

 Braised Leg of Lamb w/ Port Wine Sauce

 Traditional Irish Champ

 Irish Christmas Cake
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SIPS AND DIPS 

Lindsey Clinton
Sunday, January 10, 2027
1:00 p.m. – 3:30 p.m.
$79.00/person #734

Sip, savor, and snack your way through an 
afternoon of irresistible pairings in this fun and 
fl avorful Sips and Dips experience. Lindsey 
leads you through a lineup of crowd pleasing 
dips—creamy, smoky, savory, and sweet—
each matched with a perfectly paired cocktail 
to elevate every bite. It’s relaxed, social, and 
deliciously indulgent, making it the perfect way 
to brighten a winter Sunday. 

 Smoked Fish Dip w/ Blood Orange Old Fashioned 

 Best Artichoke Dip w/ Blackberry Gin Fizz 

  Salata de Vinete (Hungarian Roasted Eggplant Dip) w/ 
Ketel One’s Botanical 75 

 Creamy Hot Crab Dip w/ Spiked Arnold Palmer 

 Spicy Chocolate Churro Dip w/ Mexican Coffee 

MAKING HEALTHY DELICIOUS! 
FIVE STAR FLAVORS & 
ANTI-INFLAMMATORY COOKING 

Elizabeth Connelly
Thursday, January 14, 2027
6:00 p.m. – 8:30 p.m.
$69.00/person #736

A class for those with autoimmune disorders, 
joint pain and other health conditions triggered 
by infl ammation.

This class will focus on enhancing dishes with 
ingredients that have anti-infl ammatory super-
powers. Additionally, you will learn tips and 
tricks to help switch almost any recipe into an 
anti-infl ammatory recipe, leading us to discuss 
easy and affordable pantry makeovers that will 
help make transitioning to an anti-infl ammatory 
diet fun and refreshing. 

 Blueberry Peach Chia Seed Smoothie

 Next Level Chicken Soup

 Salmon Stuffed Avocados

 Go for the Green Quiche

 Spiced Toasted Walnuts 

 Creamy Spinach & Artichoke Dip–Butter Bean Skillet

 Chocolate Strawberry “Nice” Cream

HIGH PROTEIN DINNER 

Lu Shuey
Friday, January 15, 2027
6:00 p.m. – 8:30 p.m.
$69.00/person #738

Everyone wants to fi nd high protein, less sugar, 
and less salt foods to stay healthy in today's 
fast food world. Join Lu in creating those aero-
bicized meals.

 Chicken Dip 

 Cabbage Roll Soup  

 Big Mac Salad 

  Everything Bagel Crusted Salmon w/ Cottage 
Cheese Alfredo 

 Hamburger Helper 

 Peanut Butter Cups 

COOKING WITH TEA

Lu Shuey
Saturday, January 16, 2027
1:00 p.m. – 3:30 p.m.
$79.00/person #740

Love tea? It's not just for drinking. Adding tea 
to food has numerous health benefi ts.  Come 
learn great recipes using a variety of teas. 

  Ice Tea of the Mists w/ Coconut Green Tea 
Creme Anglaise

 Pecan Scones w/ Chia Infused Cream

 Green Tea Coconut Pearls

 Fortune Fruit Salad

 Nilgiri Braised Ham w/ Oolong Tea Rice

 Earl Grey Creme Brulee

ANYTHING BUT ORDINARY 
LUNCHEON: WITH TEA PAIRING

 – No BYOB 
Lu Shuey
Sunday, January 17, 2027
1:00 p.m. – 3:30 p.m.
$79.00/person #742

All too often, we hear something plain described 
as "vanilla", but there's a reason that its pure, 
aromatic, fl avor is considered the most popular 
in the world. Come assimilate how to use this 
spice outside of desserts. Enjoy a tea pairing 
with each course.

 Eggnog Scones w/ Vanilla Butter

 Vanilla Pear Bruschetta

  Cream Vanilla Squash Bisque w/ Roasted Shallot 
& Vanilla Tartlets

 Lobster Club Sandwiches w/ Celeriac Mash

 Vanilla Bean Cakes

BRUSHSTROKES & BRUNCH: 
CÉZANNE’S WINTER TABLE

Partial    
Lisa Martin
Wednesday, January 20, 2027
10:00 a.m. – 1:00 p.m.
$69.00/person #744

Celebrate the quiet beauty of winter through 
the eyes of Paul Cézanne. In this cozy class, 
you’ll paint a Cézanne inspired winter still life, 
using soft tones, rustic textures, and seasonal 
fruit as your muse. No experience needed—
just a love of creativity and calm.

As you paint, enjoy a comforting French 
countryside brunch with simple, rustic fl avors 
perfect for a winter morning.

A peaceful way to begin the new year, recon-
nect with friends, or refresh your creative 
spirit, this class blends art, food, and mindful 
living into one serene experience.

 Baked Ham & Cheese Croissant Casserole

 Herbed Egg Bake w/ Spinach

 Toasted Baguette w/ Butter & Jam

 Warm Cinnamon Apples

 Fresh Pears & Grapes

AN EVENING OF SAUSAGES

Chef Grayson Bowman 
& Brian Copeland
Thursday, January 21, 2027
6:00 p.m. – 8:30 p.m.
$79.00/person #746

Enjoy an evening of great sausage recipes 
while learning the art of sausage making. Chef 
Grayson and Brian are teaming up to bring you 
this adventure in food. This is one you don’t 
want to miss.

 French Cabbage and Sausage Soup (soupe paysanne) 

 Bratwurst Dinner 

 Chinese Pepper Steak Sausage Stir Fry 

 Gyro Sausage in Pita Bread w/ Tzatziki 

 Orange Crème Brûlée 

MAMMA MIA! HERE WE GO AGAIN

Lisa & Lynn Martin
Friday, January 22, 2027
6:00 p.m. – 8:00 p.m.
$79.00/person #748

Escape the winter blues and step into the 
sunshine of the Greek islands with an evening 
inspired by Mamma Mia! Here We Go Again. 
This feel good Supper Social Club event blends 
vibrant Mediterranean fl avors, joyful music, 
and the carefree spirit of summer—right in the 
middle of winter.

Settle in for a relaxed dinner fi lled with good 
food, great company, and the timeless sounds 
of ABBA. Expect lighthearted sing along 
moments, warm energy, and an atmosphere 
that invites you to unwind, laugh, and maybe 
even dance.

With its breezy coastal charm and nostalgic fun, 
this is the perfect night out for friends, couples, 
or anyone craving a little sunshine in the winter 
season.

 Greek Chicken Skewers w/ Lemon & Herbs

 Lemon Roasted Potatoes

 Mediterranean Orzo Salad

 Tzatziki w/ Warm Pita

 Spanakopita Bites

 Honey Baklava

 Sparkling Citrus “Island Spritzer” 

RICH SOUPS AND HEARTY STEWS 

Chef Grayson Bowman 
Saturday, January 23, 2027 
1:00 p.m. – 3:30 p.m. 
$79.00/person #750

What tastes better on a chilly winter day or 
warms your body more than a great bowl of 
soup? Nothing! Chef Grayson has some tasty 
recipes to make you feel warm and toasty and 
to tickle your taste buds on those days.

 Creamy Cod Chowder

 Cheesy Onion Soup w/ Rye Croutons

 Brats and Sauerkraut Soup w/ Spicy Brown Mustard

 Bacon Cheeseburger Casserole

 Pear and Chocolate Bread Pudding
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SCONES 

Partial    
Kirsten Houghton
Sunday, January 24, 2027 
1:00 p.m. – 4:00 p.m. 
$69.00/person #752

Learn the secret to making tender, delicious 
scones. In this partial hands-on class you will 
make your scone dough to take home and 
bake any time you want warm scones from 
the oven. Don’t worry, you’ll get to taste each 
fl avor too!

 Ham & Gruyere Scones

 Chocolate Chip Cream Scones

 Lemon Curd

 Clotted Cream

NEW YEAR’S RESET 

(df)=dairy-free; (gf)=gluten-free; (sf)=soy-free; 
(v)=vegan; (vt)=vegetarian *may contain nuts

Jamie Lynn Zeppa
Wednesday, January 27, 2027 
6:00 p.m. – 8:30 p.m. 
$69.00/person #754

After the holiday gatherings, parties, and indul-
gences, the new year brings an opportunity 
to reset.  Join Jamie Lynn to learn how to get 
back on track.

 Glorious Green Soup

 Citrusy Amaranth & Quinoa

 Roasted Cauliflower w/ Brazil Nut Pesto

 Beetroot Patty w/ Slaw

 Matcha Chia Seed Pudding 

 

WINTER WELLNESS RESET BRUNCH

Partial    
Lisa Martin
Thursday, January 28, 2027
10:00 a.m. – 1:00 p.m.
$69.00/person #756

Step into the new year with intention, calm, 
and a sense of renewal to help you slow 
down, nourish your body, and embrace simple, 
meaningful wellness practices during the quiet 
winter season.

You’ll explore easy, natural ways to support 
your mood, energy, and overall well-being after 
the busyness of the holidays. Through partial  
hands-on creation, you’ll craft a beautiful col-
lection of herbal and aromatherapy essentials 
designed to help you feel calm, comforted, and 
refreshed throughout the season.

Enjoy:
 Warm Lemon Blueberry Baked Oatmeal
 Savory Spinach & Herb Egg Bake
 Winter Fruit Bowl with Honey, Yogurt & House Granola
 Herbal Tea 

Make a Winter Wellness Reset Kit:
 Winter Calm Tea Blend
 Relaxing Essential Oil Roller
 Magnesium Lavender Bath Soak
 Mood Lift Aromatherapy Inhaler
 Cozy Comfort Herbal Honey
 Diffuser Necklace for Daily Aromatherapy

PRIME EXTRAVAGANZA 

Brian Stewart 
Friday, January 29, 2027 
6:00 p.m. – 8:30 p.m. 
$79.00/person #758

Enjoy a cozy winter evening with Brian as he 
showcases a lineup of rich soups, hearty stews, 
and comforting sides. This fl avor packed 
class highlights warming dishes perfect for 
cold nights, featuring everything from creamy 
chowders to indulgent casseroles. A delicious 
way to chase away the chill and enjoy great 
food with great company. 

 The Best Onion Soup

 Whiskey Infused Prime Rib

 Creamy Shrimp & Spinach Rice Soup

 Mini Potato Gratin Stacks

 Baked Pears w/ Feta, Honey, and Cranberries

BEGINNER’S SOURDOUGH

Partial 
Matt Houghton 
Saturday, January 30, 2027 
1:00 p.m. – 4:00 p.m. 
$79.00/person #760

Join Matt for a partial hands-on introduction to 
the art of sourdough baking! In this beginner 
friendly class, you’ll learn the basics of main-
taining a starter, mixing, shaping, and baking 
sourdough. You’ll practice the stretch and fold 
process that transforms your messy dough 
into a fl avorful, rustic bread. You’ll leave with 
a starter seed and a serving of sourdough that 
you can ferment & bake at home. 

 Basic Sourdough Bread

CARB SMART & SWAP THE SALT

Chef Grayson Bowman 
& Brian Copeland
Sunday, January 31, 2027 
1:00 p.m. – 3:30 p.m. 
$79.00/person #762

Chef Grayson and Brian are teaming up to 
bring you a delicious variety of low carb 
recipes that are also low in salt, with several 
gluten free options included. 

 Savory Herbed Oatmeal w/ Tomato and Sausages

 Catchall Lunch Salad-GF

  Chili Rubbed Pork Tenderloin w/ Asparagus and 
Creamy Corn-GF

 Spiced Seared Salmon w/ Greek Style Green Beans-GF

 Kale Grain Bowls w/ Miso Dressing & Tuna

 Chocolate Mini Pies

FEBRUARY
ROASTED CARAMELIZED GOODNESS

Chef Grayson Bowman 
& Brian Stewart
Friday, February 5, 2027 
6:00 p.m. – 8:30 p.m. 
$89.00/person #764

A cozy evening with Chef Grayson and Brian as 
they share oven roasted fl avors. Simple tech-
niques and bold, comforting dishes perfect for 
cold nights. 

 Feta w/ Roasted Tomatoes & Chimichurri

 Creamy Bean, Potato, & Roasted Garlic Soup

 Roasted Asparagus & Gnocchi

  Roasted Beef Tenderloin w/ Soy Ginger Sauce 
w/ Roasted Broccolini

 Roasted Tomato & Artichoke Pasta

 Lemon Basque Cheesecake

PERFECTLY PIE

Partial 
Kirsten Houghton
Saturday, February 6, 2027 
1:00 p.m. – 4:00 p.m. 
$69.00/person #766

The perfect pie starts with a tender, fl aky crust. 
In this partial hands-on class, you will taste 
and learn about making fruit and custard pies. 
Then, roll up your sleeves to make & take your 
own perfectly fl aky pie crust dough home to 
bake your favorite pie.

 Julia Child’s Pâte Brisée

 Cran-apple Pie

 Chocolate Pecan Pie 

COOKING WITH LIQUORS

Chef Grayson Bowman 
& Brian Copeland
Sunday, February 7, 2027 
1:00 p.m. – 3:30 p.m. 
$79.00/person #768

Enjoy a fl avorful evening built around bright 
citrus, rich glazes, and comforting classics. 
This class brings together elegant seafood, 
tender pork, hearty favorites, and a decadent 
bourbon kissed dessert. With a balance of 
fresh, bold, and cozy dishes, it’s the perfect 
night for anyone who loves creative cooking 
with a touch of indulgence. 

 Limoncello Shrimp

 Chicken Gratin

  Rum Spiced Glazed Pork Tenderloin w/ Rum & Brown 
Sugar Glazed Carrots

 Barley Risotto & Beef Stroganoff

  Kentucky Bourbon Pecan Crème Brûlée 
w/ Chocolate Sauce

Comfort Inn Pa Turnpike

CONVENIENTLY LOCATED NEXT TO THE KITCHEN SHOPPE

Take a cooking class with us 
same/next day you are eligible for the 

Cooking Class rate $74 a night.  
Click the Link on kitchenshoppe.com



14
Register Today!Fall/Winter 2026–2027 Class Schedule

ANNUAL VALENTINE’S SIP & PAINT

Lisa & Lynn Martin
Friday, February 12, 2027 
6:00 p.m. – 8:30 p.m. 
$79.00/person #774

Join us for our 3rd Annual Valentine’s Sip 
& Paint Supper Club, a romantic, joy fi lled 
evening celebrating creativity, connection, and 
a touch of indulgence. Begin with a relaxed, 
self guided painting session where you’ll create 
a meaningful, love inspired piece—perfect for 
any skill level.

As the night unfolds, enjoy our signature 
Supper Social Club dinner served in a warm, 
candlelit setting, featuring a curated menu of 
rich fl avors and simple elegance. Throughout 
the evening, you’ll experience a heartfelt blend 
of art, storytelling, and connection.

This special annual event brings together cre-
ativity, food, and meaning for an unforgettable 
Valentine’s celebration—cozy, personal, and 
effortlessly romantic.

 Whipped Ricotta Crostini w/ Hot Honey & Strawberries

 Velvety Tomato Basil Soup

 Lemon Garlic Baked Cod

 Arugula Salad w/ Lemon & Parmesan

 Chocolate Dipped Cheesecake Bites

MARIPOSA DATE NIGHT: SPANISH 
DELIGHTS & 4 WINE FLIGHT

 – No BYOB      
Chef Grayson Bowman
Saturday, February 13, 2027 
1:00 p.m. – 3:30 p.m. 
$99.00/person #776

Experience the vibrant fl avors of Spain chef 
guided demo featuring classic tapas, fresh 
seasonal dishes, and a curated selection of 
wines that highlight each plate.

Chef Grayson Bowman leads you through a 
warm, engaging afternoon of tasting, learning, 
and exploring Spanish ingredients and tech-
niques. With a beautifully crafted menu and a 
relaxed, social atmosphere, this class offers an 
inviting way to enjoy great food and expand 
your culinary skills.

 Tabla de Quesos y Embutidos (Cheese & Meat Pairing)

 White Gazpacho

 Pan con Tomate (Toasted Tomato Bread)

  Tortilla Española (Spanish Potato–Onion Omelet) w/ 
Roasted Tomato Sauce

 Chorizo Frito (Spanish Chorizo w/ Onions and Peppers)

  Dessert Tasting (Ponche de Crème Pound Cake, 
Chocolate Torte, & Crema Catalana)

CURING BACON: EVERYTHING 
GOES BETTER WITH BACON

Chef Grayson Bowman 
& Brian Copeland
Sunday, Feburary 14, 2027 
1:00 p.m. – 4:00 p.m. 
$79.00/person #778

Dive into a fl avor packed cooking experience 
celebrating all things bacon. Explore a lineup 
of comforting, creative dishes. Guided by Chef 
Grayson & Brian Copeland, this class focuses 
on technique, bold fl avor, and approachable 
cooking. A fun, satisfying way to expand your 
skills and enjoy one of the kitchen’s most 
beloved ingredients.

 Tuscan Chicken Pasta

 Crispy Hash Brown, Crusted Bacon & Cheddar Quiche

 Creamy Asparagus Bacon Gnocchi

 Spinach Stuffed Chicken Breast

 One Pot Creamy Kimchi Shells

 White Chocolate & Bourbon Crème Brûlée

SWEETS, SCENTS & KISSES

Partial    
Lisa Martin
Thursday, February 18, 2027 
10:00 a.m. – 1:00 p.m. 
$69.00/person #780

Celebrate the sweeter side of the season in 
this playful Seasonal Living Series workshop. 
Enjoy a collection of healthy treats made with 
simple, wholesome ingredients, then craft a 
stained glass luminaire with a votive candle for 
a cozy, handmade touch.

You’ll also enjoy a small self-care session, 
making a chocolate mint lip balm and a rose 
vanilla lip scrub to keep your lips soft and 
pampered. Light sips and bites round out 
this relaxed, creative experience—perfect for 
slowing down and making something mean-
ingful with your hands.

Enjoy:
 Date Snickers

 Frozen Chocolate Banana “Nice Cream” Bites

 Chocolate Cottage Cheese Mousse

 Loaded Valentine Dark Chocolate Bark

Make:
 Stained Glass Luminaire with Votive Candle

 Chocolate Mint Lip Balm

 Sweet Kiss Lip Scrub

BRUSHSTROKES & BRUNCH: 
O’KEEFFE IN BLOOM

  
Lisa Martin
Wednesday, February 10, 2027 
10:00 a.m. – 1:00 p.m. 
$69.00/person #770

Celebrate bold expression and natural form 
in this February class inspired by Georgia 
O’Keeffe. Create your own O’Keeffe style fl oral 
as you explore scale, color blending, and soft, 
fl owing brushwork—no experience needed.

Enjoy a light, seasonal February brunch as 
you paint, making this a perfect girls’ day out, 
creative escape, or heartfelt way to celebrate 
the season of love.

 Mini Spinach & Feta Quiche

 Roasted Beet & Citrus Soup

 Lemon Ricotta Muffins

 Citrus Yogurt Parfait

 Chocolate-Dipped Strawberries

EASY SOUTHEAST ASIAN COMFORT 
FOOD: GREAT FOR FAMILIES
 ALL AGES WELCOME

Elizabeth Connelly
Thursday, February 11, 2027 
6:00 p.m. – 8:30 p.m. 
$79.00/person #772

Family dinner doesn’t have to mean pizza and 
chicken fi ngers. Turn your family on to the 
savory and sweet fl avors of Thailand, Vietnam 
and the Philippines. Watch their taste buds 
awaken and creativity kick in with this fun 
hands-on class.

 Fresh Spring Rolls w/ Dipping Sauce (Hands-On)

 Thai Crab Cakes

 Khao Tom (Thai Rice Chicken Soup) 

 Chicken Adobo

 Red Curry Beef w/ Butternut Squash

 Mango Sticky Rice

Professional Knife Sharpening
we restore your factory edge while you wait

If your knife does not glide through ripe 
tomatoes, it's time to resharpen!

Call ahead to make sure knife sharpener is in the store.

(717) 243-0906 or (800) 391-2665

RRe igi tster TT doday!!

For details 

contact Sue!

717-243-0906

Volunteer
in the 

Cooking school! 

Help
Eat

Learn
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SHRIMP BONANZA

Brian Stewart
Saturday, February 27, 2027 
1:00 p.m. – 3:30 p.m. 
$79.00/person #794

Coastal inspiration with rich, satisfying 
classics, celebrating bold fl avors and hearty 
dishes. Brian will show you approachable 
techniques to take home to your own kitchen 
to enjoy.

  Creamy Nova Scotia Seafood Chowder (with shrimp 
and scallops)

 Garlic Butter Steak and Shrimp w/ Creamy Mushrooms

 Green Beans Wrapped in Bacon

 Garlicky Cheesy Toast

 Fruit Salad

SUSHI ROLLS, “MUFFINS”, 
SAUCES AND MORE!

Partial 
Denise Soisson
Sunday, February 28, 2027 
1:00 p.m. – 4:00 p.m. 
$79.00/person #796

Sushi isn’t just rolls and raw fi sh. It can be 
baked and made in a muffi n tin or even a 
cucumber! Oh and the sauces!! At class we will 
have a hands-on experience making a roll and 
then learn through the demonstration how to 
make the sushi “muffi ns” and cups.

 Sushi Rice

 Avocado and Peanut Roll

 Salmon & Nori (in a muffin tin)

 Crabmeat on Soy Wrap (in a muffin tin)

 Spicy Tuna in Cucumber cups

 Sweetened Soy Sauce

 Wasabi Cream Sauce 

 Spicy Sauce 

CELEBRATION OF ONION

(df)=dairy-free; (gf)=gluten-free; (sf)=soy-free; 
(v)=vegan; (vt)=vegetarian *may contain nuts

Jamie Lynn Zeppa
Wednesday, February 24, 2027 
6:00 p.m. – 8:30 p.m. 
$69.00/person #788

This class will elevate the humble onion with 
gluten-free, plant-based recipes.  Jamie Lynn 
will demonstrate how the onion’s appeal and 
versatility extends beyond providing a fl avorful 
base for everyday recipes.

 French Onion Potato Bites

  Simple Pickled Onion Salad w/ Mulberry 
Mustard Dressing

 “Creamy” Onion Soup

 Savory Onion Tart

 Caramelized Balsamic Fig & Onion Walnut Bars

LOW COUNTRY PLEASURES

Chef Grayson Bowman
Thursday, February 25, 2027 
6:00 p.m. – 8:30 p.m. 
$79.00/person #790

Enjoy a warm, comforting culinary experience 
inspired by classic Southern cooking. This 
class focuses on hearty bowls, cozy fl avors, 
and nostalgic desserts, all taught through 
approachable, techniques. With an emphasis 
on satisfying, home style dishes. Setting the 
tone for a relaxed and fl avorful session that 
builds confi dence in comfort food cooking.

 Ham Chowder

 Shrimp Étouffée over Dirty Rice

 Gumbo Pot Pie

 Sweet Potato Casserole

 Creamy Grits w/ Shrimp, Scallops, & Ham

 Banana Pudding

MEDITERRANEAN ISLANDS FOOD & FUN

Chef Grayson Bowman
Friday, February 26, 2027 
6:00 p.m. – 8:30 p.m. 
$79.00/person #792

Experience a vibrant Mediterranean inspired 
cooking class that highlights regional tech-
niques, coastal fl avors, and timeless culinary 
traditions. From rustic island dishes to elegant 
coastal specialties, this session offers a 
relaxed, approach to building confi dence in 
the kitchen. The spirit of the Mediterranean 
Islands sets the tone for a fresh, fl avorful, and 
transportive experience. 

 Authentic Greek Salad – Corfu

 Briam – Baked Vegetables in Olive Oil – Ikaria

 Orange Lemon Potatoes – Crete

 Grouper w/ Capers, Olives, & Tomatoes – Lampedusa

  Penne w/ Asparagus & Langostinos in 
Orange Butter – Mallorca

 Flourless Chocolate Cake – Capri

COASTAL KITCHEN: SEAFOOD DELIGHTS
 – No BYOB 

Chef Grayson Bowman
Friday, February 19, 2027 
6:00 p.m. – 8:30 p.m. 
$89.00/person #782

Explore fresh, vibrant fl avors in this seasonal 
cooking class featuring seafood forward 
dishes, crisp salads, and a warm, comforting 
dessert. You’ll learn approachable techniques 
for building balanced, nourishing plates while 
enjoying a relaxed, culinary experience.

 Vegetable Crab Chowder

 Shrimp and Pearl Couscous Salad

 Asian Seared Tuna Salad

 Green Goddess Salmon Bowl

 Baked Orange Roughy w/ Peach Pineapple Salsa

 Inside Out Bourbon Apple Crisp

I FALL TO PIECES 

Juan Londoño 
Saturday, February 20, 2027 
1:00 p.m. – 3:30 p.m. 
$69.00/person #784

Warm up with a comforting lineup of soups and 
seasonal bites in this chef guided demo class. 
Juan shares approachable techniques and 
bold fl avors across a variety of dishes—from 
creamy classics to creative twists—making 
this a cozy, delicious way to expand your soup 
making skills. 

 Fall Cocktail

 Guava and Queso Fresco Skewers

 Leek and Potato à la Juan

 Butternut Soup à la Mar (contains seafood)

 Beef & Barley Soup

 Roasted Delicata Squash Sundae

LUSCIOUS LEMON… AGAIN
 

Lindsey Clinton
Sunday, February 21, 2027 
1:00 p.m. – 3:30 p.m. 
$79.00/person #786

Bright, uplifting, and full of citrus forward tech-
nique, this class explores how to bring depth 
and balance to your cooking using lemon 
in a variety of preparations. You’ll learn how 
to create dishes that feel fresh, elegant, and 
satisfying.

 Lemon Drop Martini

 Creamy Lemon Bisque

 Pasta a la Limón

 Seared Scallops w/ Lemon Beurre Blanc

 Grilled Asparagus w/ Charred Lemon

 Lemon Mascarpone Caramel Tart GRAPHITE Grill & Toaster Oven
MAX TEMPERATURE 550 F • 15 MIN TIMMER

• FITS 9" PIZZA • 4 BREAD SLICES 

• SAVES TIME COOKING 

• INSTANT HEAT • COST EFFECTIVE

• NO PREHEAT TIME •
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Fresh 
on Tap

European first-press 
olive oils & premium 
aged vinegars from small, 
family-owned farms

• filled to order

• new bottle on refill

• recycle & save


