
 
CHEF DEMO DINNERS 

 
 
Seafood Pasta Dishes   July 13, 14, 15  
 
Poached Chicken and Contorni July 20, 21, 22  
 
Pesce in Cartoccio   July 27, 28,29  
(fish in parchment paper) 
 
Summer Salads as Main Courses August 3, 4, 5  
 
Vitello Tonnato   August 10,11, 12  
 
Poached Fish and Fresh Sauces August 24, 25, 26 
 
Fresh Fruit Desserts   August 31, September 1, 2  
 
4 Classic Pasta Sauces  September, 8, 15, October 7, 13  
from 8 Ingredients     
 
Mushroom appetizers, sauces  September 23, 29, October 20, 27  
and entrees 
 
Roasted Game Hen and Contorni November 4, 11, 18  
 
Zuppa di Pesce   December 1, 8   
Fish Stew 
 
Polenta Two Very Different Ways January 5, 12, February 2, 9 
 
4 Classic Pasta Sauces  January 19, February 16, March 10, 17 
from 8 ingredients 
 
Vegetable Sauces for Pasta  March 24, 31   
 
 
  


