
2018

Give the 
gift of a Class

with a Marcel’s 
gift card

Registered Class 
participants receive
a 10% discount on 
store merchandise

No refunds or credits 
within 72 hours prior 

to the class.

All prices
are per person

Register
early

online, by phone
or in store

They fill
up fast!

Free Demo
Jenny’s Shrimp and 
Veggie Enchiladas w 

Poblano Sauce 
11:00 am – 2:00 pm

Family Cooking Night: 
Taco Tuesday
(Kiley Fields)

6:00 – 8:30 pm
$50

Tuscan Fall 
(Paul Lindemuth)
6:30 – 9:00 pm

$85

Little Kids  
Tricks & Treats 

(Katie Wojciechowski)
11:00 am – 12:30 pm

Ages 6 - 8  $40

Mid Kids 
Ghosts & Ghouls

Ages 9 - 11
(Katie Wojciechowski)
2:00 – 3:30 pm  $45

Ireland Brew Tour
Kelly Sears

6:30 – 9:00 pm
$85

Cocktail Party 
with Interactive 
Demonstrations: 

Game Day 
Tailgating

(Brandy Fernow)
6:30 – 9:00 pm

$85

Fall Cast Iron 
Cooking

(Kiley Fields)
6:30 – 9:00 pm

$80
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Knife Skills at 3
3:00 – 4:00 pm

$25

Belgian Frites, 
Mussels, & Ale
(Robin Nathan)
6:30 – 9:00 pm

$85

Dinner at 7:  
New England  

Fall (V)
(Kelly Sears)

7:00 – 8:30 pm
$45

Hello Fall!  
What We’re 

Cooking with Now
(Kelly Sears)

6:30 – 9:00 pm
$80

Little Kids   
Discovering New 

World Flavors
(Jamie Bordoshuk)
11:00 am – 12:30 pm

Ages 6 – 8  $40
Mid Kids  Discovering 
New World Flavors
(Jamie Bordoshuk)

2:00 – 3:30 pm
Ages 9 – 11  $45

Autumn with 
Marcel’s and  

Marché
(Robin Nathan)
6:30 – 9:00 pm

$80

Road Trip:
Route 66

(Brandy Fernow)
6:30 – 9:00 pm

$85

Crisp and Clean: 
Napa Valley  
in the Fall

(Paul Lindemuth)
6:30 – 9:00 pm

$80

Tostada Party
(Robin Nathan)
12:00 – 2:30 pm

$80

Marcel’s Mini Cooks 
Series Session 3: 

Textures & Dexterity
(Brandy Fernow)
10:00 – 11:00 am

Ages 4 – 5
$120 for all 4 sessions
[Session 1 (Sept. 21) & 
Session 2 (Sept. 28)]

Marcel’s Mini Cooks 
Series Session 4:  

Fine Motor
(Brandy Fernow)
10:00 – 11:00 am

Ages 4 – 5    
$120 all 4 sessions

A Night in Havana
(Kiley Fields)

6:30 – 9:00 pm  $85

Free Demo
Julie’s Tuscan 

Butter Salmon with 
Spinach 

11:00 am – 2:00 pm

Free Demo
Teri’s Toasted  
Farro Salad w  
Fall Veggies 

11:00 am – 2:00 pm

Free Demo
Denise’s Peanut  
Rice Noodles w  
Pork & Greens 

11:00 am – 2:00 pm

Dinner at 7:  
Tuscan Table
(Lynn Dugan)

7:00 – 8:30 pm  
$45
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Tuesday 2nd  Demo: Dinner at 7: New England Fall (V) Kelly Sears 7:00 – 8:30 pm $45
What do you think of when you think of autumn in New England? Fall foliage, apple picking and hay rides, sugar maple 
tapping, or even being scared by the legend of Sleepy Hollow? New England’s famous fall foliage is truly spectacular. 
Fall is harvest time; apples, pumpkins, and cranberries. New England’s fall food traditions have shaped America’s 
culture and romance with autumn in the northeastern states. Wine and beer will be available for purchase by the glass.   
New England Harvest Salad, Creamy Corn Chowder, Boston Brown Bread with Maple-Cardamom Butter and Warm 
New England Apple Cider Cake

Thursday 4th Hands On: Hello Fall! What We’re Cooking with Now Kelly Sears 6:30 – 9:00 pm $80
Things to do in autumn: pick apples, take a forest walk, collect leaves, and enjoy the crisp, versatile flavors of fall! At this 
time of year, the market is packed with savory gems like pumpkins and squash, earthy roots, crisp apples, and refresh-
ing cider. We’re putting all our fall favorites on the menu, these seasonal treasures that bring a comforting mellow 
flavor to autumn’s table.    Pear and Walnut Salad, Grilled Pork Tenderloin with Bourbon Cider Molasses Glaze, Charred 
Sweet Potatoes with Pumpkin Butter, Roasted Cauliflower with Pumpkin Seeds and Brown Butter, and Apple and 
Cranberry Galette with Whipped Maple Cream  

Friday, September 21st, September 28th, October 5th and October 12th Brandy Fernow 10:00 – 11:00 am                   
    Hands On: Marcel’s Mini Cooks Series          Ages 4 – 5  $120 for all 4 sessions
Marcel’s mini cooks program is a four-week course designed to introduce children age four and five to cooking and 
to the kitchen. Children who have a hand in preparing new foods are likely to try and eat new foods and ingredients. 
Cooking also gives preschoolers early introductions to subjects they will encounter in school.  The kitchen is a 
playground for chemistry, math, vocabulary, art, reading, and the development of fine motor skills. Each one-hour 
course will include: recipe cards, cooking instruction and ingredient interaction, touching, smelling, tasting, and eating! 
An accompanying adult will need to be on-site during class. 
Session 1:  Fruit and Flavor: tasting multiple fruits for identifying flavors (sweet, sour, bitter). Use fruit in pancakes, for a 

smoothie, or dipped in chocolate.
Session 2: Colors & Vegetables: tasting multiple vegetables for flavor and identifying color. Use to make a vegetable 

platter with dip.
Session 3: Textures & Dexterity: identifying textures- crunchy, soft, bumpy, smooth etc. for fillings and different kinds 

of bread options (tortillas, pita, toast). Use for making a filled wrap.
Session 4:  Fine Motor: Mix & Stir; stirring and mixing cake or brownies to make a dessert.

Saturday 6th Hands On: Knife Skills at 3  3:00 – 4:00 pm $25
Good knives and impeccable knife skills are critical for all cooks and chefs. Knowing how to properly use a good chef’s 
knife will shorten the time you spend in the kitchen and give you confidence to tackle any recipe. Repetition and 
practice are at the heart of the development of high level knife skills and when used properly, your knife performs much 
more efficiently.  Our chef will take you beyond dicing and chiffonade, exploring advanced knife techniques, the best 
use for different knives, safety, storage, and care. All cutlery and accessories will be 20% off for class participants

Saturday 6th Hands On: Belgian Frites, Mussels, & Ale Robin Nathan 6:30 – 9:00 pm $85
Legend has it that the French fry was invented not by the French, but by a group of Belgian peasants in the 17th century. 
During an especially brutal winter, the river that was their main source of sustenance froze, making fishing impossible. 
In lieu of the real thing, these creative folks took to carving potatoes into fish shapes and frying them. Belgians are pas-
sionate about these frites, which are commonly sold in small shops along city streets and served in paper cones with 
a sprinkling of salt and a generous dollop of mayonnaise. Belgian frites are the perfect accompaniment to a steaming 
bucket of mussels and a smooth Belgian beer.    Classic Belgian Meatballs with Fresh Tomato Sauce, Mussels Two Ways 
with White Wine, Saffron and Herbs, Fresh Cut Belgian Frites with Fresh Aioli, and Dutch Apple Pastries with Cream 

Monday 8th  L ITTLE  K IDS     Hands On: Discovering New World Flavors 11:00 am – 12:30 pm $40
Ages 6 – 8    Jamie Bordoshuk    In his first journey, Columbus visited San Salvador in the Bahamas (which he was 
convinced was Japan), Cuba (which he thought was China) and Hispaniola (where he found gold). Following his route, 
Columbus discovered not only new lands but new flavors too!    Jerk Pork Medallions (Bahamas), Red Beans and Rice 
(Cuba) and Deditos de Novia (Sugar Coated Guava Biscuits from the Dominican Republic)

Monday 8th  M ID  K IDS      Hands On: Discovering New World Flavors 2:00 – 3:30 pm $45
Ages 9 – 11    Jamie Bordoshuk    Today is Columbus Day and October 16th is National World Food Day! Just as Co-
lumbus did, by discovering the new world, today we are discovering foods of different cultures and tasting new world 
flavors.    Pork Chops with 10-spice Jerk Rub (Bahamas), Frijoles Rojo and Brown Rice (Cuba) and Deditos de Novia 
(Sugar Coated Guava Biscuits from the Dominican Republic)

Wednesday 10th Hands On: Autumn with Marcel’s and Marché Robin Nathan 6:30 – 9:00 pm $80
Oh no... it’s actually happening. The end of summer is fast approaching, and we’re gearing up for shorter days, longer 
nights, cooler temperatures, colorful leaves, and sweatshirts. Not only is the weather going to change, but also the way 
we’re cooking is too. A Marché cheesemonger will take you through all of the cheeses you will be using with Chef Robin 
tonight, pairing fresh fall produce and fruits, like squash, sweet potatoes, and apples with enticing cheeses for tonight’s 
seasonal offerings.    Blue Cheese and Apple Soup Shots with Rosemary, Bruised Lacinato Kale and Roasted Sweet 
Potato Salad with Red Grapes and Feta, Spice Rubbed Pan Roasted Tri Tip with Brie Smashed Potatoes, and Pumpkin 
and Goat Cheese Ice Cream

Thursday 11th Hands On: Road Trip: Route 66 Brandy Fernow 6:30 – 9:00 pm $85
You get more than just your kicks on Route 66 - you can eat well too!  The iconic Route 66 runs through 8 US states 
from Illinois to Southern California. Covering 2,448 miles, Route 66 popularized the drive-thru and was no less than an 
extraordinary culinary laboratory for hundreds of restaurants that moved nearby and invented local specialties that are 
still served up today.  Here are a few of Chef Brandy’s favorites.    Mr. D’z Creamy Caramel Root Beer, Short Rib Chili 
Nachos with Texan Crema, Buttermilk Brined Chicken Po Boy Sandwich with Sweet Pickle Mayo, Cornmeal Crusted 
Onion Rings with Spicy Ketchup, and Lou Lou’s Banana Cream Pie with Salted Peanut Brittle

Friday 12th Hands On: A Night in Havana Kiley Fields 6:30 – 9:00 pm $85
Cuban food has heavy Spanish, African, and Caribbean influences, yet it is prepared with local island ingredients that 
make the dishes decidedly their own. By the end of the night you’ll feel like you’ve spent a sultry night sipping mojitos 
in Old Havana.    Dark and Stormy Mojito, Garbanzo Bean Salad with Lime Vinaigrette, Palomilla Steak with Black 
Beans and Rice, Pan-Fried Plantains, and Guava and Cream Cheese Turnovers

Tuesday 16th Hands On: Family Cooking Night: Taco Tuesday Kiley Fields 6:00 – 8:30 pm $50 
It’s family night in the Marcel’s kitchen! Bring cooking together as a family back: learn, create, execute and share a 
meal made together. This class is designed for each family to create their own meal together.  Not only will you share 
conversation and dine together, you will also develop the skills designed to get dinner on the table- dividing tasks, time 
management, communication – all intended to make this easier to recreate at home. Families of any size are welcome 
with children age 10 and older. Price is per person; wine and beer will be served with the class for adults.    Pineapple 
Coconut Agua Fresca, Jicama and Pineapple Guacamole, Chicken Tinga Tacos with Cabbage, Pickled Onions and 
Tomatillo Salsa, and Simple Sopapillas

Thursday 18th Hands On: Tuscan Fall  Paul Lindemuth 6:30 – 9:00 pm $85
Fresh off the plane and barely unpacked, Chef Paul is sharing dishes inspired from his recent trip to the region of 
Tuscany. With Florence as its capital, Tuscany is known for its breathtaking landscapes, history, artistic legacy, culture and 
undeniably, the food! Tuscany’s gentle hills are the perfect source for locally grown, high quality ingredients that bring out 
the natural flavors in each dish. In Tuscany local and homegrown are a lifestyle.    Pizza with Pears, Walnuts and Pecorino, 
Lamb Shanks with Caramelized Lemons and Mint, Tuscan White Beans with Garlic and Sage, and Torrone Semifreddo  

Saturday 20th L ITTLE  K IDS     Hands On: Tricks & Treats       Katie Wojciechowski 11:00 am – 12:30 pm $40
Ages 6 - 8    Today is the perfect day for your little ghoul or goblin to spend having a howling good Halloween time 
in the kitchen. On the menu are some super-spooky foods that prove treats don’t have to be tricky.    Pumpkin Patch 
Stuffed Sweet Peppers, “Hairball” Shredded Salad, and Decorated Halloween Sugar Cookies 

Saturday 20th M ID  K IDS      Hands On: Ghosts & Ghouls          Katie Wojciechowski 2:00 – 3:30 pm $45
Ages 9 - 11    Who says treats are tricky?  Add some fun to your Halloween and get frighteningly festive with Chef Katie 
to whip up some Halloween dishes that are spooky, kooky, and fun!    “Snake” Cheese Straws, “Squid ink” Pasta with 
Red Sauce and “Eyeballs,” and Graham Cracker Haunted Houses

Saturday 20th Hands On: Ireland Brew Tour Kelly Sears 6:30 – 9:00 pm $85
Recently Chef Kelly traveled to Ireland for exploration, sight-seeing, a couple of cooking classes, new and inventive food 
discovery, but more importantly, for Irish Brew touring! It was a tough job, but someone had to do it! Lager accounts for 
60% of the beer sold in Ireland, followed by stouts and ale. In 1756 Arthur Guinness set up a small brewery and we all 
know how that ended up. Complemented in the 1990’s by brewpubs and microbreweries, there are now approximately 
60 Irish craft brewing businesses in addition to the big producers. Ireland ranks 6th in the world for biggest beer 
drinkers for a reason! Come and share a bite of Irish tradition, a warm bowl of stew and a pint, or maybe two!    Irish 
brews, Smoked Fish Plate, Irish Lamb Stew, Guinness Brown Bread with Butter and Honey, and Irish Apple Cake

Wednesday 24th Hands On: Crisp and Clean: Napa Valley in the Fall Paul Lindemuth 6:30 – 9:00 pm $80
The finest memories begin with a single glass. Fresh, seasonal, and simple preparations are the hallmark of Northern 
California wine country. This California inspired harvest menu paired with wine selections will have you raising a glass to 
toast the taste of autumn.    Roasted Vegetable Flatbreads, Bucatini with Lemony Carbonara, Braised Cod in Vegeta-
ble Broth, Charred Brussels Sprouts with Capers, Anchovies, and Walnuts and Caramel Affogato

Thursday 25th Hands On: Fall Cast Iron Cooking Kiley Fields 6:30 – 9:00 pm $80
Cast iron skillets are the perfect tool for cooking one pot meals, a simple stir fry vegetable or a whole roasted chicken. 
One skillet is all you need to bake a cake, sear a filet or roast potatoes. The versatility of the iron pot or skillet is un-
rivaled; use it on the stove top, grill, or in the oven, and after years and years of use, the cast iron cookware remains 
as good as new. All Lodge & Finex cookware will be 20% off for class participants.    Marinated Artichoke Hearts with 
Olives and Goat Cheese, Pan Roasted Whitefish with Fennel and Tomatoes, Parmesan Olive Bread, and Chocolate 
Pudding Cake with Whipped Cream

Friday 26th Cocktail Party with Interactive  
 Demonstrations: Game Day Tailgating Brandy Fernow 6:30 – 9:00 pm $85
Whether you open the tailgate, spread out the stadium blanket, or convoy with a fleet of conversion vans and motor 
homes, there’s nothing like a great football tailgate!  No matter how many different traditions there are, it always boils 
down to a few basic steps to ensure the fundamental essentials that encompass a truly amazing and unforgettable 
tailgate. On the menu: Apple Cider and Ole Smoky Whiskey Cocktail, Caramelized Vidalia Onion Dip with Sourdough 
Toasts, Homemade Pretzel Nuggets with Smoked Cheddar Beer Dip, Cilantro Lime Shrimp Taquito Cups, Chimichurri 
Meatball Sandwich with Pickled Jalapeño, Sweet Corn and Bacon Salad Cups, and Chipotle Chocolate Cookies

Sunday 28th Hands On: Tostada Party Robin Nathan 12:00 – 2:30 pm $80
Meet the afternoon Tostada Party, the make-ahead, no-stress bash of the fall. When a Sunday after party is this simple, this 
delicious, and involves tequila, a host has no choice but to rim a glass and join in the fun! Swap tacos for tostadas, piled 
conically high with fresh ingredients like a massive party hat, and yield a finished dish that’s heartier and more refreshing, 
perfect for a fall afternoon.    Mexican Mule Cocktail, California Avocado Salad, Skirt Steak Tostadas with Cashew-Chile 
Salsa & Red Cabbage Slaw, Grilled Chicken Tostadas with Achiote Crema and Grilled Pineapple-Serrano Salsa, Shrimp 
Tostadas with Garlic, Smoked Paprika and Cotija, and Mexican Chocolate Ice Cream with Chile Chocolate Ganache

Tuesday 30th Demo: Dinner at 7: Tuscan Table Lynn Dugan 7:00 – 8:30 pm $45
It’s harvest time in Tuscany and we’re celebrating. In Italy, the food is regional; each region offering unique dishes based 
on history and location. The genius of Tuscan cooking is in its simplicity.  Fancy sauces don’t need to hide the food 
since Tuscans use pure, strong flavors and the best of ingredients. Wine and beer will be available for purchase by the 
glass.    Seeded Whole Grain Quick Bread, Simple Green Salad with Warm Pancetta Dressing, Traditional Minestrone, 
and Limoncello Cheesecake
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(GF) Gluten Free    (v) Vegetarian    All hands on and cocktail party classes include a selection of our wines and beers    
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