Holiday
2022
Classes
Nourish. Cultivate. Cooperate.

Sign Up for Classes
Online

Phone
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Class Protocols:
All of us at the Co-op Learning Center are thrilled
to be back in the classroom! That said, keeping our
participants and instructors safe and healthy is our
top priority. Here are some of the extra steps we
are taking to create a safe and awesome class
experience:

•

Come to class prepared to learn and eat! All classes
include extensive samples or a meal.

•

Class reminders will be sent by email 48 hours prior to
class.

•

Payment is expected at the time of registration to conﬁrm your place in the class.

•

We are closely following all guidelines from the
CDC and local public health oﬃcials. All policies
and procedures are subject to change.

•

•

We are restricting class size to allow for social distancing and better air circulation. Classes may ﬁll up faster
than usual, so please add your name to the wait list. If
there is enough interest, we will add additional classes.

Refunds will be given in full if we cancel a class or if
you cancel your registration at least two (2) days before class.

•

Member discount applies to fully vested Co-op Members who have at least 10 shares.

•

For DEMO classes, we are returning to one ticket = one
seat.

•

•

For HANDS-ON classes, instead of group cooking and
family style eating, participants will now have their
own stations, utensils, equipment, and ingredients.

Co-op Learning Center is not an allergen free kitchen.
If you have food allergies please contact us at classes@
coopfoodstore.com as some classes can be adjusted
accordingly.

HOLIDAY FEASTS
BEEF WELLINGTON
One of our most popular seasonal classes. Work along with Co-op
Food Educator Lindsay Smith to make your own individual Beef
Wellies! Buttery-soft beef tenderloin, encased in a duxelle of wild
mushrooms, wrapped inside thin prosciutto, swathed in a golden
puﬀ pastry crust—what’s not to love? Salad and wine are perfect to
round out this meal! Hands-on class

THE FEAST OF SEVEN FISHES STEW
The Feast of the Seven Fishes is an Italian American Christmas Eve
tradition. Christmas Eve is considered a “fasting” day—from meat
… so bring on the ﬁsh! In this hands-on class, you will create your
own feast stew with scallops, ﬁsh, shrimp, and more. Salad and
wine are perfect to round out this meal.

Wednesday, December 7, 5:30-8 p.m.

Thursday, December 15 5:30-8 p.m.

Ticket Prices:
Member:
Table for 1/$40
Non-member: Table for 1/$55

Ticket Prices:
Member:
Table for 1/$40
Non-member: Table for 1/$55

Table for 2/$60
Table for 2/$80

Hands-on class

Table for 2/$60
Table for 2/$80

SEASONAL WORKSHOPS
HOLIDAY COOKIE DECORATING
In this fun hands-on class, students will
practice the art of cookie decorating. With a
variety of sugar cookie shapes, you will learn
about diﬀerent royal icing consistencies, how
to pipe an outline, the ﬂood technique, and
how to add details with icing. Each student
will have a dozen cookies to take home along
with basic recipes to create more!

Hands-on class
Sunday, December 4, 12-2:30 p.m.

Member: Table for 1/$30
Table for 2/$45
Non-member:
Table for 1/$40
Table for 2/$60

CHRISTMAS MANICOTTI
Another holiday tradition for many
households is homemade manicotti. Not the
kind that use dried shells from the grocery
aisle; the kind that start with a delicate
homemade crepe (crespelle in Italian), stuﬀed
with a spinach and cheese sauce, and then
topped with a homemade tomato sauce.
These are fun to make, bring people together,
and honestly are good any time of the year.

Hands-on class

Two (2) class times to choose from!
Wednesday, December 21,
10 a.m.-12:30 p.m. OR 5:30-8 p.m.

Saturday, December 10, 11 a.m.-2 p.m.

Member: $30
Non-member: $40

SOURDOUGH FOR EVERYONE (GF!)
How would you like to bite into a nice crusty
loaf of gluten-free sourdough bread? With
a starter and ancient grain preparation
techniques, you can make your own 100%
whole grain bread using sprouted brown rice,
buckwheat, teﬀ, millet, and quinoa.
Lisa of Sourdough for Everyone rediscovered
the use of malting in bread preparation
about ten years ago, and it revolutionized her
baking and her health. She has taught many
to prepare this nourishing bread and has
extensively researched the health beneﬁts of
gluten-free sprouted sourdough bread. Come
learn how to start a starter, sprout grains,
and make ﬂatbread, tortillas, and of course
bread! Samples will be available for tasting.
Demonstration Class
Tuesday, December 6,
4:30-6 p.m.

GINGERBREAD HOUSES
For this family-friendly class, come and learn
how to construct and decorate your own
gingerbread house! Start with our premade
pieces and “construction grade” royal icing
to build your house, and then let the real
fun and creativity begin—decorate it! Using
a variety of candies, cookies, crackers, etc.,
make your house worthy of a fairy tale.
This class is sold per table and includes the
makings for one gingerbread house, with
options to purchase additional kits.

Guest
Instructor:

Lisa Nichols
Ticket Prices:
$15 per person
(member & non-member)

Additional
kits
$25 each

TAMALES
Co-op Food Educator Lindsay Smith shares
her family’s New Mexican tradition of making
tamales for Christmas Eve. For this in-person
workshop, we will be making traditional pork
tamales with red chili sauce. You will learn
how to make a delicious masa and then use
the ﬁlling to roll your tamales. You will take
the tamales home to cook, though there will
be some ﬁnished ones in class for you to try!
Tamales freeze well and can last up to 7 days
uncooked in the refrigerator. Hands-on class
Two (2) class times to choose from!
Saturday, December 17, 1-3 p.m.
Sunday, December 18, 1-3 p.m.

Member: Table for 1/$30
Table for 2/$45
Non-member:
Table for 1/$40
Table for 2/$60

Hands-on class

Member: Table for 1/$30
Table for 2/$45
Non-member:
Table for 1/$40
Table for 2/$60
BÛCHE DE NOËL (YULE LOG)
The tradition of the Yule log goes back to
medieval times when a large log was burned
to cleanse the air of the previous events
of the year and to protect the house in the
coming year. Eventually this tradition changed
to small logs and/or edible ones and the
Bûche de Noël was born.
For this hands-on workshop, you will build
your own from scratch. We will roll our freshmade sponge cakes, ﬁll with a mascarpone
whipped ﬁlling, and decorate with meringue
mushrooms and other wood-like accents. We
will make all decorations in-house!
Note: this is a long day, and we encourage
breaks. Students are responsible for their own
lunch. Hands-on class
Two (2) class times to choose from!
Thursday, December 22, 11 a.m.-4 p.m. OR
Friday, December 23, 11 a.m.- 4 p.m.

Ticket Prices:
$40 Member (per yule log)
$55 Non-member (per yule log)

LUNCH ‘N’ LEARN
Fast. One dish. Lunching done right! All Lunch ‘n’ Learn classes are held from 11:30 a.m. to 12:30 p.m.
and ticket prices are $10 for Members and $15 for Non-members.

BACON JAM
That’s right, I said bacon jam.
Come learn this fun, quick,
and showstopper of a jam that
is great for gift-giving, a party
appetizer, or just slathering on a
grilled cheese (which is what we
will do!). Yum.
Demonstration Class
Tuesday, December 6,
11:30 a.m.-12:30 p.m.

YORKSHIRE PUDDING
When wheat ﬂour started to
become a common ingredient
used in baked goods, cooks from
17th century northern England
devised “a dripping pudding”
dish to make use of the fat in the
dripping to cook a batter while
the meat roasted. Originally, the
Yorkshire pudding was served
with a thick gravy as a ﬁrst course
to help dull the appetite—so
diners would eat less of the
expensive meat in the second
course! These days it is served
either on its own or as a part of a
holiday meal. Come learn the tips
and tricks to making this savory
popover come out perfectly!
Demonstration Class

POTATO LATKES
Honor the Festival of Lights (Dec
18 – Dec 26, 2022) by learning
the important signiﬁcance of
latkes, and of eating them too!
These latkes are crispy and salty
on the outside, soft and melty
on the inside. It just would not
be Hanukkah without a plate of
these delicious fried treats on the
dinner table.
Demonsration Class
Tuesday, December 20,
11:30 a.m.-12:30 p.m.

GOOD LUCK NOODLE SOUP
This spicy pork and greens soup
has all the makings of a good luck
meal! Pork is often eaten on New
Year’s because pigs root forward,
while greens symbolize the color
of money and long noodles
symbolize long health. Oh, and
it is super tasty! Lunch is served.
Demonstration Class
Tuesday, December 29, 11:30
a.m.-12:30 p.m.

Wednesday, December 14,
11:30 a.m.-12:30 p.m.

“NO ONE
IS BORN A
GREAT COOK,
ONE LEARNS
BY DOING” —JULIA CHILD
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LET US HOST
YOUR NEXT
BIRTHDAY PARTY
OR
TEAM EVENT!

COOPFOODSTORE.COOP/CLASSES
603-643-2667 | CLASSES@COOPFOODSTORE.COM

H A P P Y
B I R T H D A Y
Looking for something fun and unique to do with your
group? Try a Private Cooking Class!
From corporate retreats, birthday parties, family reunions,
club events, oﬃce parties, or any other type of gathering,
we can provide a customized experience!
• Virtual classes start at $10 per connection
• Kids birthday parties start at $20 pp
• Adult classes start at $35 pp
• Non-proﬁt rates available

“Thank you!! for making Jane’s birthday
party so spectacular. She had an AWESOME
time - as did the rest of us! I can’t believe
how much fun stuff they did and learned
(Kit and me, too!).
—KIM L.

SCHEDULE YOUR PRIVATELY RESERVED CLASS TODAY!
E-mail classes@coopfoodstore.com or call 603-643-2667.
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