
Winter 2015 

January 4
th

 (Sunday) and January 13
th

 (Tuesday)  Oh My the Pastabilities!  Our original and most 

popular pasta making class.  A hands on day gets you in the dough and in the sauce! Our ever popular 

hands on class!  Today you’ll help with homemade pasta which will become silky ribbons of egg 

fettuccine accompanied by our Creamy San Marzano Tomato Sauce. 

Homemade Butternut Squash Ravioli will be gently coated with a creamy Sage Béchamel and finally the 

homemade Gnocchi will become your family standard when covered with a bright pesto! 

Three pastas, three techniques, three sauces—the “pastabilities “ are endless. 

January 18th (Sunday) and January 27
th

 (Tuesday)  Pizza, Polenta and Soup Classic Comfort Food is a 

sure sign of the changing season!  There’s no better feeling than to walk into the house and be greeted 

by the aroma of a simmering pot of chicken stock.  We’ll turn that wonderful broth into classic wedding 

soup and also a pot of good and garlicky pasta e fagioli.  Two wonderful soups will take you through the 

winter.  The easiest pizza crust will become one of your staple recipes and gently hold an endless variety 

of  toppings.  Finally, you can’t get through a chilly season without once humble but now gourmet 

polenta.  This creamy and thick concoction is delicious when topped with a tomato, red wine and 

sausage ragout! 

 

February 1
st

 (Sunday)and February 3
rd

(Tuesday ) The Tuscan Kitchen As the season keeps us in “ our 

Tuscan kitchen”, the room  becomes fragrant with earthy herbs and vegetables.  The antipasti will be 

ready and waiting with delicious Cannellini Bean and Sage Bruschetta, Tuna Croquettes and our famous 

Roasted Veggie and Burrata Cheese Salad.  The nibbles will hold us over as we prepare “hands on” 

Potato Ravioli with Zucchini, Pecorino Romano Cheese and Speck—A wonderfully tasty relative of 

prosciutto.  A family style “Pollo al Vino Rosso” is perfect for a winter day.  Pieces of Chicken on the 

bone simmered in red wine and herbs.  Our popular Butternut Squash with pecans and grapes—yes 

grapes—is the accompaniment.  We serve salad last at an Italian meal  and the pear, arugula and dried 

cherries will be just right before a light and airy zabaglione---Linda has perfected it! 

The recipes will become your seasonal favorites and might even become part of your Tuscan table!  We 

would be honored! 

February 8
th

 (Sunday) and February 17
th

 (Tuesday) Dinner at Nonna’s Our endearing monthly favorite.  

Come help and enjoy a typical Italian Sunday Dinner like Nonna used to prepare.  Today we’ll share 

classic Italian Wedding Soup, homemade ravioli, Nonna’s famous Bread and Butter Chicken and light and 

creamy tiramisu for dessert.  With a cup of espresso and some Frank Sinatra tunes in the background 

you’ll reminisce about spending time in the kitchen with your aunts and squeezing around the table with 

ALL of your cousins!—it’s a great day! 

 



March 3
rd

 (Tuesday) Ya Gotta Luv Lemons We must feature this class every session since it is so popular 

and so often requested.  Today our Lemon Cream Sauce will coat the homemade pasta which has been 

infused with fresh lemon ---it’s delicious! For our meat entrée—lemony chicken piccata accompanied by 

bright green Swiss Chard braised in olive oil and yes—fresh lemon!  Finally-our ever popular Lemon Love 

Cake will almost end the meal –just before you try a tiny bit of homemade Limoncello.  We’ll even 

recruit you to help start our next batch.  Call early to sign up for this one—it’s always a hit! 

March 17
th

 (Tuesday)  The Tuscan Countryside  Imagine yourself in a beautiful vineyard seated at a 

rustic wooden table surrounded by good friends and good food.  The ingredients are simple and come 

together to make beautiful dishes!  Today we’ll prepare a pretty and tasty Zucchini and red pepper tart 

followed by a Tuscan chicken dish flavored with mushrooms, artichoke hearts and plum tomatoes.  A 

pizza with zucchini spirals and taleggio cheese and finally a bright and crisp salad with fennel and citrus.   

We’ll share a slice of ricotta almond cake with a sip of espresso and dip some Crunchy cantuccini for 

dessert dipped in a glass of Vin Santo ---it’s a day out of Tuscany--- right here in Bloomfield! 

March 24
th

 (Tuesday) Pasta II Not a repeat of our pasta class earlier in the session but three new pastas 

and sauces to accompany each one. Garganelli are delicious ribbed tubes which we will float in a pot of 

garlicky fagioli sauce. Light and airy crepe manicotti filled with chicken and silky ricotta covered with a 

creamy béchamel and classic handmade ravioli with a delicious chunky tomato and basil sauce . Light  

and creamy tiramisu is a perfect dessert---what a great day! 

 

April 14
th

 Tuesday Two Lasagnas and a Chicken---another favorite class.  A delicious creation in lasagna 

form filled with arugula and prosciutto. And for the mushroom lover, our creation with portobellos, 

porcini and button mushrooms.  Don’t think that all lasagnas are equal—these are better! Our own 

delicious “Chicken Calabria”—the boneless breast of chicken is just an accent to the wonderful sauce 

with sundried tomatoes and artichoke heart—topped off with a beautiful roasted beet and orange 

salad—you’ll have a party just to recreate this wonderful meal! 

April 28
th

 Tuesday  Pasta III Saffron Fettuccine, Spinach Gnocchi with Fennel and Calamata Olives, Pear 

and Ricotta Ravioli.  Another new class for this fall… three new pastas , three new sauces.  The rich 

yellow color of the saffron we brought back from our visit to Abruzzi in  June is just amazing!  A beautiful 

platter of golden egg ribbons topped with a rosemary infused tomato sauce is a picture!  The Spinach 

Gnocchi with Calamata Olives and Fennel was my favorite meal of the our visit to Sorrento. Finally, 

shaved Bosc pears combine with creamy ricotta to stuff tender ravioli….it’s all good! 

 

Cost for regular classes is $50 per person per class. Private group classes $60 per person with selections 

from schedule in effect. Only your paid registration will guarantee your space in a class.  No refunds 

unless we are able to fill your space.  NO EXCEPTIONS!  No email registration.  Only phone registration is 

accepted.  Call early as classes fill quickly. Please call the shop with any questions.  412*682*3370 


