Culinary Experience™
632 & Juwing Park Rd., Reselle, IL 60172
(630)529-1877 Fax - (630)529-1898

www.pinasculinawy.com chef pina@yatice.com

3% Quarter/Summer Classes 2011

Dates are open for Private Classes, Parties, and Holiday Events
The cost of each classis $50 per person unless otherwise noted.

*Fish & Seafood~ Wednesday, July 6
Cost of thisclassis $75

Tantalize your taste buds with recipes featurirgg“ttatch of the day” with a Mediterranean flair.
True Marinara sauce resplendent with clams, shrang,calamari served over pasta or risotto heas th
recipe list. Add flair and panache to seafood dishith the likes of Stuffed Orange Roughy, Baked
Salmon, Scallops with Champagne and Saffron Saunckmuch more.

*Cooking with Fresh Ingredients~ Thursday, July 7

Summer brings a bounty of fresh ingredients tokitichen. Learn exciting ways to use these fresh
ingredients in innovative dishes. Recipes includelikes of Lamb with Fresh Herbs and Tomatoesk Por
Chops New Orleans, Risotto with Pancetta and Rapimd Paella.

Awesome Sauces~ Monday, July 11

*Mediterranean Grilling~ Tuesdays, July 12, 19 angjAst 9 & 16

The summer is meant for grilling. Why not add a riewst to your summer menus with some
Mediterranean flair? Prepare and enjoy selectiaoh as Spicy Moorish kabobs, Grilled Catfish with
Mediterranean herbs, monkfish Brochettes, Greele $igmb Brochettes and much more.

*Tapas ~ Wednesday, July 1Bdpular class; Fills quickly!

A popular food trend today, Tapas has a rich hjstomany cultures. Come and learn about a
new style of delicious, rich, flavorful food perfdor starters, a late night dinner, or a trendyndir party
for friends and family. Past classes have featugegbes including Andalusian Shrimp Fritters, Hali
Impanadas, Cipalle Ripiene, Steak Fajita Stickd, Moules Marinara.

Call us at 630-529-1877 for more information ordgister!

Don't forget our new expanded dining room, perfecgraduations, communions,
baptisms, baby & bridal showers, corporate meeti®gs/ents, and more!



3% Quarter/Summer Classes 2011

Dates are open for Private Classes, Parties, and Holiday Events
The cost of each classis $50 per person unless otherwise noted.

*A Romantic Night for Couples ~ Friday, 15 July (¥1@uple)

Spend the evening with your significant other, le/preparing a romantic dinner in our kitchen.
The hand selected dishes will provide opportuntiiesorking close together, backed by romantic musi
all the while titillating the taste buds. Dishesulinclude hand made ravioli appetizer, Encrugteck
Loin w/mushroom reduction sauce, Cornish Hens desteFarro, Fennel, & carrot beds, Fresh Asparagus
w/Roasted Garlic Sauce, Celery Root & Pecan Sélddhed by Chocolate & Raspberry Turnovers
w/chocolate & caramel sauce. We encourage guestsng their favorite wines. After the meal is
completed, guests will move to the dining roomnog the fruits of their labors.

*Gourmet Picnics to Go~ Wednesday, July 20

Never again think you can't dine gourmet styleafd bag or basket! While you're setting placeshen
blanket, your guest (or family) can nosh on Prdaseiar mushroom liver pate'. Tantalize the palaitd &

bit of Belgium ham salad on fresh Focaccia breauthalice the experience with a side of Normandy potat
salad. Add to the fresh air some fresh outgasesltaad cheese with wine and you'll have blisstiAd

and much, much more for Ravinia and beyond.

*Tapas ~ Friday, July 2ZPppular class; Fills quickly!'and again Thursday, August 4

A popular food trend today, Tapas has a rich hjstomany cultures. Come and learn about a
new style of delicious, rich, flavorful food perfdor starters, a late night dinner, or a trendynéir party
for friends and family. Past classes have featweepes including Andalusian Shrimp Fritters, Hali
Impanadas, Cipalle Ripiene, Steak Fajita Stickd,Moules Marinara.

*Kitchen Basics ~ Thursdays, August 11 & 25

Feel lost in the kitchen? Want to polish up yousibdechniques? Learn basic kitchen skills and
prepare a simple gourmet menu from appetizer teadfesThis class will teach you basic methods of
cooking such as steaming, grilling, and sautéimgpdpreparation methods that will be covered are
chopping, cutting, folding, and seasoning.

*Fresh Fish~ Wednesday, August 17
Cost of thisclassis $75

Start with the basics of cooking with fresh fishdadd a touch of gourmet to pull together a
meal. This course will show you how to enhancedislecate flavors of fish using a variety of cooking
methods and a bouquet of flavors. Bring home hgakcipes to enjoy this summer, and all year, long
Recipes included may be fresh Tilapia with Lemont@&uand Dill, Sea Bass Crusted with Moroccan
Spices, Red Snapper with Wine and Herbs, and Msihkflediterranean.

*Cooking with Chocolate~ Monday, August 22; Wedngsgd&eptember 7, 14

Even though the title may be enough to draw yobénprepared for a sweet evening in the
kitchen. This course covers the origin of chocglatewell as its development and use through tes.ag
Learn proper storage, handling, and use of choaeelaile preparing menu selections from chocolate
martinis, chocolate soups, main dish sauces, fadod other desserts. A finger lickin’ good time.

*Appetizers Galore~ Tuesdays, August 23 & 30

Are you tired of the same old appetizers at yartips? If so, take this class and learn to make
hors d’oeuvres that are so delicious that no mainse is necessary. Recipe selections includekibe of
Spicy Shrimp Crostini, Greek Spinach Phyllo Cupspénade, Potato Wraps, Cucumber Cups with Blue
Cheese Mousse, and many more.

Call us at 630-529-1877 for more information ordgister!

Don't forget our new expanded dining room, perfecgraduations, communions,
baptisms, baby & bridal showers, corporate meeti®&gs/ents, and more!



3% Quarter/Summer Classes 2011

Dates areopen for Private Classes, Parties, and Holiday Events
The cost of each classis $50 per person unless otherwise noted.

*Cooking Quick Meals: For Singles and Couples~ Wedags, August 24 & 31

Downsized dining table? Perhaps you've never beenfor cooking in the first place, or the kids
have gone off to college. Either way, it's timetteat your self to more than just a burger or miaee
meal for dinner. Stove-to-stove with Chefs Pina Bddvard, you'll create appetizing meals tailor-méate
one or two persons with preparation time of lesmthalf an hour. Learn how much the enjoyment of
dining can be found in preparing easily found intigats for succulent flavor with wondrous smells.

*European Gourmet~ Thursdays, September 1, 8, 15, 22

Learn a variety of cuisines from throughout Eurdpeperience the sophistication of France, the
pleasures of Italy, the gusto of Greece, and tiey dfavors of Spain as your prepare exciting and
innovative dishes seasoned with European flairigescmay include paella, Coq Au Vin, Greek honey
Shortbread Cookies, Involtini, Moussaka, and maaehch more.

*Sushi Dim Sum-~ Friday, September REW*

Please your eyes with color and design, your tastis with flavor; it's Sushi! We combine this
popular food trend with a festive Asian style gaitihg by the table known as Dim Sum. Join us in tinga
a meal designed to slow you down and you time joyeedible works of art! From the basics to
adventurous, learn to create delectable morselsthét Chefs of Pina’s.

*Two Chefs Take You to — “A Tuscan Table” ~ Saturd@gptember 10 (Reservations
only)

Come enjoy an authentic Tuscan Table dinner. Edislyes from the Tuscan region of Italy while
not having to cook or clean a thing. One in a sepig'Two Chefs Take You To” from Pina’s. Detailsca
pricing to follow

*Tuscan Table~ Mondays, September 12, 19, 26

Experience authentic Tuscan cuisine in this foogeature with Chefs Edward and Pina. Prepare a
variety of Tuscan specialties, including an apgefientrée, side, and dessert. Enjoy this tripujino
Tuscany with recipes like Cantucci Biscotti, Rilitde Arista Toscana, Stuffed Veal Breast, Panzanell
salad, and Olive and Rosemary Bread.

*World of Poultry~ Wednesday, September 21

Poultry has become a mainstay in the Americanatidtis a versatile entrée that can be prepared
in a variety of ways. This class will teach you himransform simple poultry into food excellencearn
how to flavor it up and make it delicious using goet recipes. Learn to incorporate fresh ingredient
herbs and spices for unbeatable flavors.

Call us at 630-529-1877 for more information oregister!

Don't forget our new expanded dining room, perfecgraduations, communions,
baptisms, baby & bridal showers, corporate meeti@gs/ents, and more!



