Jacksonville Recreation and Parks Department

Presents

Cooking Classes by Alyssa Fritts
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Starting, Wednesday’s February 8, 2012

Cooking for “Two” \ ‘ Knife Basics \

Enjoy a night of preparing dinner for two] JWant to learn how to pick the right knife for you,
people. Seems easy however it takes skill and knife care, sharpening options and techniques,
planning to make the right amount of food for how not to cut your self, and basic cutting
just two. You will be making several dishes that] ftechniques to include chopping, mincing,
you can have for that special day “Valentines]| Jchiffonade/shredding, julienne, Batonnet,
Day”. Recipe’s include: Baked Brie, Salmon en Brunoise, and Dicing?  Join us Wednesday,
Papillote, Lemon Caper Sauce, Hassel back] JFebruary 22nd, 2012 for a night of learning about
Potatoes, roasted radish, and Cranberry Clafouti knives and their care. Min. 6 and Max. 12 students
for dessert. Min. 6 and Max. 12 students per per class. Please bring your own knives.

class. Date: Wednesday, February 22,

Date: Wednesday, February 8, 2012 2012

Time: 6:00pm-8:00pm Time: 6:00pm-8:00pm ‘

Place: Commons, Senior Center Place: Commons, Senior Center P N

Cost: $10.00* Includes Supplies Cost: $10.00*  Includes supplies \l
*Introductory Price *Introductory Price \ "'>:;f;'j

REGISTRATION INFORMATION:
Register @ Jacksonville Recreation & Parks Department Admin Offices
Or
Call (910)938-5312
Check out our website & FACEBOOK PAGE
for more information
http://www.ci.jacksonville.nc.us/Residents/Parks---Recreation.aspx
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