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November 2011

11/2 – Local Harvest
Celebrate Maine’s Bounty With Products From Local Farms and Producers

11/16 – Roasting, Stuffing, and Timing
Thyme for Turkey!  Thanksgiving Classics

December 2011

12/7 – Risotto
It’s Worth The Wait!  Applications, Including Hors D’Oeuvres And Side Dishes

12/21 – Happy Holidays!
No Classes Scheduled

January 2012

1/4 – New Year’s Resolution
No Gym Needed!  Just Eat Your Veggies

1/18 – French Kiss This!
Our Most Popular Class is Back!  French Cooking Basics: Sauces, Saute, Desserts)

February 2012

2/1 – Gameday Spectacular
Chili, Ribs, And Wings For Your Superbowl Party

2/15 – Cooking For Couples
Ideas For Cooking At Home With Your Sweetheart

March 2012

3/7 – Orient Express
Stir-Fry Basics, Simple Dim Sum Ideas

3/21 – Cucina Latina
[bookmark: _GoBack]Latin Influenced Cooking And Entertaining




[image: ]April 2012

4/4 – Mix It Up
We Take The Fear Out Of The Classic Cocktail!

4/18 – Lotsa Lasagna!
Italian Cooking Made Easy.  It’s Not Just About The Noodles Anymore

May 2012

5/2 – Casco Bay Catches
Local, Sustainable Fish Cooking You Can Cook At Home

5/16 – Down South Comfort Food
BBQ.  Need We Say More?

Classes Are $65.  Special Pricing May Apply, Inquire When Making Reservations For Specific Classes.  Contact The Black Tie Company For More Information!
207.761.6665
Info@theblacktieco.com
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