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THE ROLLING STONES
IN THE BEGINNING

By BENT REJ
Lynn Harrell will perform with Yefim Firefly, 320 pages
Bronfman and Gil Shaham. ($49.95)
BY LLOYD DYKK

Soloists came
together as one
for chamber
performance

BRONFMAN/SHAHAM/HARRELL TRIO
Chan Centre
Oct. 29

VANCOUVER SUN

The first Rolling Stones song I ever
heard was Let’s Spend the Night Togeth-
er. I must have played it 20 times in a
row on my dinky portable player. This
is said with some embarrassment but
there was something addictive about it,
and it seemed a good excuse for avoid-
ing a looming term paper deadline.

I can still hear that tinny, raucous
sound and that irresistible beat. I repeat,
irresistible. You could get virtually
drunk on that bacchic explosion.

Then, some light years later after I'd
forgotten all about the Stones except

BY DAVID GORDON DUKE that they were an omnipresent cultural

BOOK REVIEW

cliche, some noise in the background —
then The Rolling Stones in the Beginning
came across my desk. It attracted imme-
diate interest among my colleagues, one
of whom offhandedly said the routine
something about how it was a good
reminder of how young they used to be
“before they became a bunch of decrepit
old bastards.”

Careful, I thought. Making fun of
someone’s age seems the silliest thing
you can do, and of course every year,
this seems truer. I toted this massive
thing home. It may be the heaviest book
in my house and it drew some attention
on the SkyTrain. It isn’t a coffee table
book, it’s a coffee table in itself, but how
lightsome the memories it evokes, and
how powerfully. The photographs in it
had to be this size, somehow. Smaller
wouldn’t do it.

They’re vintage, and they’re not. For-
mer bassist Bill Wyman calls these pho-
tos “the finest single collection of Stones

Lure of Stones will not fade away

photographs I have ever seen,” and for
once, this doesn’t sound like hype.

Bent Rej is the photographer, and he
took these shots between the spring of
1965 and the summer of 1966, when the
band had been together for only two
years. Rej was a tad younger than the
Stones themselves, and that’s what gave
him such an entry. The photos record
the Stones on the road — their first
European tour — at play and at home.
Their youth comes as a shock — they’re
cherubs! There’s a two-page closeup of
Keith Richards’s face that’s so intense it
seems to record the cellular structure of
his face, his very DNA. It also captures
the spidery fashions of the day.

The Stones were much more interest-
ing to me than the Beatles, in the way
that I still prefer Buster Keaton to Char-
lie Chaplin, Haydn to Mozart. The fans
at close proximity to the band members
look like inebriated bacchantes. The
photos almost disrupt sensory barriers:

Al

= THE ¥

ROLLING

STONES

inthe beginning

Tha finkst single &
|

you can hear the music visually. I love
the picture of Mick in his living room,
which opened up directly on to the
street. That to-die-for early Scandina-
vian furniture, the bookshelves holding
nothing.

Of course the Stones are still togeth-
er, how could they not be? What do
rolling stones not gather? Age is moss.

ldykk@png.canwest.com

Check out Weekend Review in Saturday’s Sun

Making a Vancouver stop just before
their performance at Carnegie Hall lat-
er this week, Yefim Bronfman (piano),
Gil Shaham (violin), and Lynn Harrell
(cello) performed piano trios by Schu-
bert and Tchaikovsky on Sunday after-
noon.

The full house anticipated fine play-
ing and got it. A chamber ensemble
made up of three outstanding soloists
can be a mixed blessing, but Bronfman,
Shaham, and Harrell have complemen-
tary styles which make their chamber
playing conspicuously successful.

Vancouver Recital Society regulars
have heard most of the late Schubert
masterworks in the years since his 1997
bicentenary. The D. 929 Trio is yet
another sublime composition from the
final months of the young composer’s
life. A nicely controlled scale and sense
of drive made for an attractive, vital per-
formance, although arguably one which
glossed over a measure of the work’s
deeply tragic content.

The reading of Tchaikovsky’s A minor
Trio was another matter entirely.
Tchaikovsky seemed instinctively to
resist the lure of chamber music, per-
haps unwilling to confine the almost
operatic scope of his emotion-packed
music to small ensembles. His only trio,
an elegy for pianist friend Nicolai
Rubinstein, is one of the true oddities
of the repertoire. Not every group can
— or should — perform this sprawling
behemoth. Together Bronfman, Sha-
ham, and Harrell demonstrated the nec-
essary tone, presence and theatrical
wherewithal to make it work.

The opening Pezzo elegiaco estab-
lishes Tchaikovsky’s unmistakable flair
for melody while demanding concerto-
like virtuosity from every player.
Despite the huge piano part, Shaham
and Harrell were never cowed by
Bronfman’s brilliant playing. The sub-
sequent Terna con variazioni can come
across as long-winded and uninspired.
On Sunday the picaresque sequence of
variations was connected and purpose-
ful, leading inexorably to its impas-
sioned two-stage conclusion.
Tchaikovsky demands his performers
shift from triumphant finale to funeral
march in a split second. From lesser
hands the effect can be maudlin and
unconvincingly stagey; in this perfor-
mance it came across exactly as
Tchaikovsky must have intended — an
outburst of raw emotion, committed,
convincing and powerful.

David Gordon Duke is a Vancouver writer
and educator

Sedaris ‘funny
and poignant’

From C1

He remembers being incredulous, since
boys who “spent their weekends making
banana nut muffins did not, as a rule,
excel in the art of hand-to-hand combat.”

Janine Fuller, manager of Little Sister’s
bookstore, which hosted a Sedaris book-
signing after the 2000 publication of Me
Talk Pretty, calls his work “so funny and
so poignant, all at the same time.”

Janice Douglas, the Vancouver public
library’s community-relations director,
said his books speak to everyone, from
“kids in their late teens to middle-aged
adults.” With the possible exception of
Noam Chomsky, few writers can claim
such a broad range of readers.

Fans heading to the Chan tonight can
expect to exchange a few words with
Sedaris. Darren Reagan, of Theatre
Council Productions in Chicago, said the
humourist stays and signs books “until
the line is gone,” sometimes as late as 1
in the morning.

Sun Books Editor
rwigod@png.canwest.com

Change your shelves fo

rolloutkitchendrawers.com

www.cookshop.ca

VOTED THE "MO . 1 STORE FOR COOKS ~
*LeCREUSET *CUPRINGX

SUNDAY MONDAY

GIFT GIVING HAS NEVER

BEEN SO EASY!
STORE MERCHANDISE
& COOKING CLASS

GIFT CERTIFICATES

AvAILABLE AT COOKSHOP!

$500 cocking class certificate entities the
recipient to $1,000 worth of classes!

Please arder online Www.cookshop.ca

A HY'S ELEGANT

DINNER FEASTI

Chef Bala Kumanan
prasants the perect sheak dinner,
jurst in time for the holidays! A
comphebe guide bo tha ening
dinner with fish & sealood starier
dishes. the bast steak ever, sides
and a sy dessart. 34 back,
redax and waich Chel Bala make:

GINGERBREAD HOUSE

DECORATING PARTY
- PARTICIPATION
reale a new iradiion or rekindle

& family memary - gingerbraad
houses wanm the bt & home foe
the holidays! This atamoonina
d-hour workshop (with Mghl
seasonal refreshments]), jon
Pasiry Chef Cheisea whila sha

guides you through decoraling *“Jurnbio prawns with handmade
your cwn gingerbroad house! chili brandy sauce
You'l learn key points of building, |*Ahd tuna tartane on crostini

& variety of irims, doughs, royal
icing, marzipan, fondant, how to
make treas, logs, snow,

"Pan-searad Mow York sieak -
"Hy's signature sauces: brandy
COm

gingerpenple and 5o much manel  feciny Bearalss sauce
R o
o st : ?ddm and crispad lo perfiection]
I‘D‘ A & enjoy in time Cftﬂ‘tﬁﬂ:l.lh - pam ﬂﬂlr' o
l'nr“dlﬁt’ .ho.ld I.’P"ﬁm’ create the sugary crown!
Pasiry Chet: CHELSEA ROGERS | E2cutive Chalt BILA KUMANAN
£ Youl HYS STEAKHOUSE
e Eib i B00-8-00pm 599 sach ov 2 for §148

WILTOM CANDY
MAKING &
CUPCAKE
WORKSHOP
PARTICIPATION!
|Leam o oeate a feslive
assariment of confeclions n
this hands-on class, Bake the

LAME GUIDE
Various lamb cuts are
gl for griting
stewing. sauteeing &
jstir frying. Lamb's deslinclive taste
[holds up perfectly with numGnous
lcooking methods and you'll Este
IChiel Kevin's dishes i prove iL

ficical, pr
|pardect cupcake and decorats Fraiaed m;_;ﬁ s:aﬂ o
using the latest lechniques. Also, Lo deomn

youl make end take homo Lamb & futa chesse kasagna

malded candy, tuffles, candy

jproscivto, omatoes, onega
poinaalitng and mos, YW supply : e

FOSEMany, noolia chease

all matedials!t I chops

Chat: KATHIE BRATKCWSK and YOUT ;—f?h}nir wmgl‘::f;ﬂh i
1:00 - 4:00 pm R ! P

550 each or 2 for $09 o

jorsad crumb & harb rubbed an tha
raci, seared and finished off in tha

BTG 4 joven *Leg of lamb chilli rubbesd
COMTATHER jand pesto-stuffed sorved with
T | [golden pan gravy
TRAMSAORT Chel; KEVIN THOMAS
‘on-gi.:gﬁ & T CIASINE PERSONAL CHEF SERVICE

6:00 - 5200 pm §59 or 2 for 599

HY'S CLASSIC
ROAST BEEF DINNER
This mina Hame is
alwEyS B TUNEWAY SUCCESS BVErY
e and now i5 your chanca to
jatteryd and sample @ roast boel
dinnesr, Hy's Steakhouse stylal

COOKIE ART
PARTICIPATION Chass

ks then laarn ﬂlhrpdu:: the #l temometers, reasting

lader=t Willon keing and sugas

b create with sponging, marking, coveled cheese inast recipelf!
sugaring and piping. We supply all [*Hy's secrat 6-cheesa oast
materials and all you m:émmt-w Wi spinach salad with bacon,
is your imaginabon and @ comtaine imyshmoms end brandy dressing
large encugh io framspart YU |prima rast beef tenderiain
creations. Decorabe gingerbenad

peophe, Rudoll, trees and more!
Prerfact for ift giving of 10 hang on
e [ree branches

Mini Yorkshire puddings
"Decadant chocolate caka

KATHIE BRATKOWSKI & YOU! o Chal BALA KDMAMAN

Y5 STEAKHOUSE
1:00-4:00pm SE-’EEBG"IW?RKSW o SA3* aach or 3 for S136°

COOKING CLASSES

COOKSCHOOL AT THE COOKSHOP

DECEMBER 2006

TUESDAY

*HENCKELS

*CUISINART *VIKING

WEDNESDAY

Fap T

GOURMET GIFTS

FROM YOUR

KITCHEN WITH

CHEF KAREN BARNABY

Thase ireats are sutable o give
a4 nsightiul gourmal gifts of 1o
keap for yoursell 1o shane with
party guesis| Chel Kanen
demorsiralis essembly
Iechnique, presentation fips and
mare! This class is all you nied
1o make special gifts that are
simple io make and taste teerilicl
Please book eady for this
demonstration and bring all your
questions! “Seared lamb rack
chops with amoked salt "Sesame
'wasabl crusied tuna "Tea scenbed
goat cheesa "Biscolti di vina
*Chal spiced nuts *Thal peawn
cakes wilh coconul chili dip
"Candied cranberry cheesacaks
Expcutin Chel: KAREN BARNABY
THE FISH HOUSE IN STANLEY PARK
E:00-5-000m 559 aach or 2 for STIS

FILOSOPHY LESSOMN!
From the undisputed
‘Queen of Filo" Chal
Syhvia Molnarf Thes versalle
faky dough can be used io make
tantalizing appetizers to main
course mes dishes and dessen
finakes. You'll want 1o make fil
part of your kiichen amsenad
Syhvia demonstrates essantial
tips of working with the dough,
P 10 Slcre, b 1o fix mistakons,
baking and 50 much moee, Sipa
plass of wing and sampie:
“Hiidary brunch roll stuffied with
BgQ8, panmesan cheese and
prosciuto ham-graal make
ahaad! “¥Wild saimon mousss pie
*Filet mignon ts fio and savoury
vermauth sawce “Asiago cheasa
& roasted vegetabie layened filo
cassenle "Viennesa eppie strudel
Chel: SYLVIA MOLNAR
B:00-G:00pm §58 each or 2 for §59
I 9 PARTICIPATION
Transpaort yoursall io
ther BunTy Tuscan region of kaly a5
you cook your wety Shrough thesa
classic dishes. Chel Romy offers
sy, step-by-shep instruction in this
dalicious yet uncomplicaled way of
codking!
*Caned soup with saffron, sour
cream & chives
“Braised kamb shanks with
papparadals pasta & foniing
cheese
*Spicy grilled skirt sleak wilh pan-
braised cabbago and cider
iLICEons
“Grillod plzza with omalo, fcolta
chesse, prosciulio and baby greens
*Canrol desser wih sweal rootia
& thyme favoured horey
Chal: ROMY PRASAD & YOUT
SAVORY COAST CLCINA MEDITERRANES
6:00 - 5:00 pm 579 pach

TUSCAN

VALENTI? 1.".[,& 2007
Wednesday, February 14 6-9pm
Quir cidsproom i transformad info &0 eeqantly mpainted dining moom
W an unfwrmied pace and intimaln seffing is your aim, look no furthaer!
A sumpfuous meal is prepaned before you by
Cultmary Wywpic Goldd Medalint {.'ir_f:
Newl Porter and teammate James Fare
*Smaked goat cheese and masted pumpkin ‘purses’ with quince chutney
“Lobsier brandade with Pemberion Valey potatoes
*Slow-oasied vension koin on bed of herbs with
organic vigolables glazed with fnal
“Seared sabl figh with sunchokes & lomalo caviar butior
*Butiernud squash ‘canelloni’ wilh wild mushroom [Hing, sage foam
*Chocokate resurmbclion cake - with lavender craam and fresh baries

Wine matching from the fine wines of Natnle Orgamic Vineyans

W

$199 per couple
(Please aik us for more details

www. hainlo.com

Crven b Chen O (Chen O

2T FUNDAMENTALS OF COORING

LEVEL 1- PARTICIPATION SERIES
Saturdays feom 100em-1:00pm

Fear not if you only know how
1o boil watar, this saries
teaches every basic French
technigue you'll need to be
empowared in your own
kitchen!

Jan 13 - Kreees Shills, Vegetabls Cuss
Jan 20 - Slocks & Mother Sauces
Jan 27 - Boef, Lamb & Pork
Fair 3 - Pouliry
Feb 10 - Fish & Shellfieh
Fab 17 - Dassans

Expcutive Cheed Eric Armauze & YOU!

5349 for 18 hours of instruction
(e b oo hi{moes

LI SN

NOW IS A GREAT TIME TO BOOK SPACE FOR YOUR:
*Holiday stalf parties
- buildi
*Client appreciabion
*Gourmet club
*Fawrily celebrations
PRIVATE GROUP COOKING CLASSES
at COOKSHOPI

Instruction from lop chefs of the Pacific Norhwest in hands-
on workshops or demonstration formats!
We can custom tailor a8 menu io suit your palate.
Call us for more details
604-873-5683

TURKEY & STUFFING'

CLASSIC TURKEY

DINNER WITH A TWIST!
Whather you an well-versed in
preparing turkery dinners, wanting
|0 hone your sialls with new and
Innovative techrigue of IF's your
firs] time taking on the task, (his
class i for youl Chaf Alan shows
hew {0 proparty truss. the bind, roast
lo perfection, side dshes iricks,
dessort and mong. "Roast lurkey
wilh apple and honey plaze
“Harb butter undar skin treatmant
demongirated on poullry "How 1o
truss with string, fuck in wings &
logs proparty “Pan-roasted gravy
- sacret of whole roasted
vepgatabla base *Cranberry-pacan
siuffing “Double stuffed polatons
with bacon and cheddar
“Baked stuffed apples with rum
Chet: ALAN STORWANS
£:00-8:00pm 559 each o 2 for $99

INDIAN CUISINE
FARTICIFATION
With Ched Harsha,

you will lsam aboul aulhentic
Indian cooking tachnigua, how o
combing and pan roast spices &
more. Harsha will guide you
stap-by-shep through the manu
and at the end of the class, youll
gain knowledge on how o
oxpcule & beauliful Indian meal
that I3 sure fo please your guest's
palate and soul! *Butler chicken
*Turkery samosas - spiced turkoy
in pastry “Amiritsar Aloo - polaio
stew, yogurl & fenugreek *Muug
beans, lentis cooked with
lomatoes & spices
“Bharia-roasted eggplani purea
cooknd with onions & fomatoes
*Roti-indian griddie bread *“Chal
Chef: HARSHA VALLABH & YOI

600 - 9:00 pm 568 each
BASMAT) RICE SAMPLES TO TAXE HOME

BEST SEAFCOD

- PARTICIPATION
Rl up your sleeveas and cook
with Chel Rober! *Coguilles SL
Jacques-scatiops with while wine
Cream sauce, parmeasan &
Gruyens cheese finished undar
the broiler  *Drunken’ clams -
steamed with Sambuca, red
PRpprs & onEns "Sesame-
crusied wid salmon tidbits with
wasabi mayonnaise - greal
presentton techniquel “Prawn &
quail egg canape on knasted
rounds with leman zest Ravoured
cream cheese “Mini crab cakes
wilh mind, cilaniro paste-pesta
method “Cured mango shrimp
on Beigian endive spaars

G ROGERT WALLANCOURT £ YOLY
B:00-8:00pm 574 each

27

TEENS COOK SERIES
PARTICIPATION

13 YEARS & UP
MEXICAMN FIESTA
Just before the teen relum o
school after their break, we offer
@ 3-morning series, teaching food
safiety, a variety of cooking
techniguies and have lons of fun!
This moming, Ched Alan teaches
tha nuances of Mexican cooking
with ingnisdianits thal are sasy o
get from the market and
surprisingly uncomplicated o
ikl

*Roasted & spicy salsa

*Grillad chicken quesadiia
*Te-Max tortilla soup with
cheddar cheese

*Chipolle prawn skewears
"Caramel bananas with ice cream
Chef: ALAN STORIMANS & YOUY
11:00mm-2:00pm §139° for the sevies

APFPETITER CLASS EVER] -

THE COOKSHOP HAS THE LARGEST SELECTION OF QUALITY COOKWARE IN THE WEST ,
*ALL-CLAD *OPA FROM FINLAND

*KITCHEMAID

THURSDAY

L5 CAKE DECORATING
I THE WILTON METHOD
COURSE 1, N& M

o
24 HOURS OF IMSTRUCTION!
Sundays - Jan & Feb 2007
from 1:00 to 5:00 pm
Jan T & 14 [Course 1)

Jan 21 & 28 (Course II)
Febd & 11 (Course [11)
ALL THREE COURSES $29¢°
or....§120° per course
Froem initial concepis and lechnigues
al simple borders and diop Aowers 1o
elaborain florsd cesigns and finishes.
e on 1o fordanis, s &
wmbmidery and temd cakes. Class:
participanis pay no tax on most
purchiass in the siore, incuding
Witon products!

Fes includies course books and
studenl cake decovating kits.
ALL THREE GOUREEE FOR

INCLUDING :

FRIDAY

FREMCH-STYLE FISH
L SEAFOOD
PARTICIPATION
With Chef Eric, you will learn haw
o prapang thise special fish and
seafood delghts with classic

* CALPHALON * CHANTAL
*Z¥LISS *JOHN BOOS BUTCHER BLOCKS *MAC KNIVES
*ENCLUME POT RACKS * PEUGEQT * VICTORINGX * WUSTHOF-TRIDENT * WARING * GLOBAL * ROSLE * EMILE HENRY = AND A SELECTION OF OVER 300 COOKBOOKS

|French methods that willimpress |C726r Fllec bery fats ‘Chocate
guirsts al your nixd gathering! p'wmﬁw and chocolate rum glaze
Chel Eric will also shane haw to “Diate & raspoery lorte

select the basl fish, cooking *Flouriess oranga & aimond cake
secrts that produce ihe best with Grand Marmie sauon

resuls plus he'l coaxsimple  Jever AN McFARLANE

culinary tricks and W'?""'q'-'? YU 11 0o00am- 1:00pm $58 or 2 for 599
never W;;w Wﬂiﬂz sy 178 HANDLING $¥ILLS
‘BBSISER|Md zpacha Anc PARTICIPATION

W S With Chel Enic. you will lsarm a
I ks with

mﬂ QN Sy Foloi ghossary of classic French

"Red snappar filet with buter ﬁ'ﬁ;ﬁ?&:ﬁ;
?ﬂuﬁglf beurre blanc "Tomako salad vinaigratie

Selnise *Cirange and grapefnui satad,

"Chocolabe pols de crisme

Chel: ERIC ARROUZE & YOU!
6:00 - 5:00 pm 5§79 each

CHRISTMAS DINMER
FOR YOUR
VEGETAEIAN FRIENDS
[ Thit holidays may presant a neal
chailenga for your vegetarian
quests but Chel Vivianne offers
practical hislp and inspiration]
[Viwianne will reveal & mouth-
[wilering menu essentsl nal just

[for vingetarians themsehes bul

also anyone faced with feeding
non meal-ealirs as parl of he

[Bastvities] Fledax with & glass of

Iwine @s you leam how i prepare:
"Parmesan hest crumbie & ruby
chard stacks, balsamic omato
drizzie "Roasted butiemut squash
Disque “Toku betraczini with
smoked lofu i Asiago cheesa
and simond cream, kamul noodles
“Roct vegetable strath wilh
shiitake mushroom gravy “Ginger
pear flan, hazeinut pranola crust
Chef: VIVIANNE ALLEN
i6:00-9:00pm 555 each or 2 for $95

HOUDAY [N TUSCANY
PARTICIPATION
Enjoy a full ewaning of
hands-on Tuscan cooking with
Chel Romy &5 he guides your
throwgh a festive lalian meal that
highlights, fresh and Mavourful
ingrodients and aulhontic
technique! Tha best part? Sitting
down af the and and eating the
|frufts of your labour, Mange!
*Siracchinella soup - lemon zest,
organic eggs, light chicken stock
"Potalo gnocchi - with Creamy
gorponzola sawce and lnasted
ping nuts “Griled qual with
mughrocm polonta, bntd
winaigretie "Cwen-noasied sola
wilh Kalamata obve lapenade crust
"Windor vagetable ratalouille, agro-
dolca raisin sauce *Braised pears
with bary leaves, red wine & vanila
icl croam

Exsculive Chal: ROUY PRASAD & YOUI
6:00-9:00pm 570 each

SATURDAY

CAKE COLLECTHON

. )
chef al home! Leam
Li| i
it il o these
decaden] dessens] “Classic
paniova with frull couls *Lamon

D chillonade
Chaf: ER.IE ARR'D[IZE & YOour

IT.ILU.I.H IM:ESWP
Leam the secrats of:
*Bacd d idama-
hazeinut & chocolais
amaredli cookies *Donzede-pasta
machine lasagna nocdle dough
crisply ried & dusted with iing
sugar *Ricolls crostata cake-
sponge lexture with brandy &
ireah lamaon filling "Almend
biscotta with Grand Marnier and
chaimies - soft & chewy -a winner!
Chal: NINA GIOE
10:00m-1:00p0m $55 sach o 2 for 299

FEATIVE THAI
"Tom yum prawn soup “Pad hai
with chicken & vepgetables
*Slufled chicken wings "Beel with
groen curry with bamboa shoots
*Sieamed cod in banana cups
*Coconid pumpkin pudding “Frus
salad in malon boat
Chal: THAUNG YAN

300-6:00pm 558 sach or 2 for $30
BONUS! FREE BAG OF JASMINE RICE

LA VIGILIA DE

14 oo

With cpera singing
Chef Peppe Gioa! You won
wani to miss this entertaining and
avourful evening as Chel Peppe
demanstrales a typical festive
maal that you can duplicale in
your own home, Gather your
friends and reserve seats
togathar, i's always bag hunl

DUCK 101

PARTICIPATION

Duck is a preferred
choica for many lop chefs ioday
In this hands-on class, you wil
make a compiaba duck dinner with
popular Chal Mariens Habe!
Yo will be cooking with lender
Browm Lake Duck products and
you will sae the dference quality
makes! “Duck pizzas with

CHEF'S ROAST BEEF
*Roasied butiermut

M squash & ginger soup
*Griled warm Caesar

satad & garlkc lemon deessing
"Prirs b roast’ Roasted
mushroomt jus *Fresh rossmary
tiyme roasted palatoss. *Yorkshire
pudding “Baby camots with
tarragon busste blanc *Grilied
Eparagus & red pepper widges

*Chicken Aranchini (Kalian for caramalized pineapphe “Lamaon ﬂm STEH?.'.I.-I'::IS
‘small orange) chicken bols _ |thyme potato pancakes. *Plank N AR A
stuffed with cheeso and rolled in |roasted duck breas! with JAPAMESE HOLIDAY FARE
breadcrumbs then sauteed until | peppened pears and blackeuman! [Suchi Japanese fam, saki & mome
goiden with lomata sauce sauce “Wanm red cabbage and  |*Mesa & honey glazed wikd salman
"Beaf filed with mushrooms and  |pecan salad “Bannock foccacia  |flet platter “Nabemono maat pot
while marsala wine with plarked coramelized swiedl |*Stvimp & dam salad with vinegar,
"Roasted whole arfichokes with  Jonions *Gaufrettes gamish 5oy & wing dresaing“Masi gohn-
Che! Peppe's special touch| * Matuh's bread pudding wish chicken & shitake gamished rice
*Esprasso coffes & brandy |butbery whiskey souce "Chill =péca beel salad
tramisu Chal: MARLENE HALE & YOL! | Ched: RON SUZUKS
Chel PEPPE GIOE 6:00-8:00pm $68 each m&g'f Rgﬂwﬁm
. ] oF
B00-9.00pm $58 each or 2 ar 399 | www bromelakeducks com it B Bk
YULETIDE PROVENCE CRAB & LOBSTER .
DINNER PARTY emvicans |=— PSS =0
PARTICIPATION Resarve early for the DECEMBER

Take a culmary tour lo the south
of France with Ched Romy in this
hands-on workshop that you can
later racreate al your big
seasonal gathenng al home!
*Roasted chestnul soup
gamsihed with aarthy black truffia
oil “Sweel blus cheese, local
hazelnuts, frisee lethuce with
wialtn bacon dressing

“Roasted siriped bass, ratalouitie
and caper bamy sauce

"Horb crusted rack of lamb,

last evening class of 2006
Expculive Ched Romy Prasad has
designed & menu thal uses every
parl of the crab & lobster ta
perfection, balancing the lavours
of spices, herbs and sauces,
Fime wine maiching from Mark
Anthony Wines teol  “Crab &
icom bisque "Crab & orzo pasta
salad *Steamed Dungeness crab
with black bean & ginger

"Butter poached lobsler ravioli
with bourbon sauce “Shuffed &

|zafaty in the kifehen, nutrition

TEENS COOK Classes
PARTICIPATION Series
for 13 years & upl
Wednesday, Thursday & Friday
December 27-29, 2006
11:008m-2:00pm
$139 for the
3-moming series
Your kids will leam about

and great culinary fechnigue

DSEMA e baked lobstar with fresh shamp :
:uassadwk:a? pos and garke *Maiten chocolate cakes that is user frendly for
“Apole tare tatin, star anise and | Executive Chelt ROMY PRASAD budding chefs!
vanilla 6:00-9:00pem 584 or 2 for §149 Roll up your sleeves and
Chef: ROMY PRASAD & YOUY | Guest Wine Expert: | bring your appetite for
B:00-8:00pm $79 each M maanthorvcom  nini ioe|  BAMING and sating!
Y | J reens coox TEENS COOK
ol FRENCH & WEST ITALLANG FAVES -
il COAST FUSION Italy is on the many
I the second class of the seres, ] and bry tha end of GET READY FOR
Ched Alan mixes i up with a this session, you will amaze your |  THOSE SPECIAL
deliciows line-up of dishes that | family and frends with the skills HOLIDAY
combine Wes! Coast ingredients | you have leamed. You will bo
and Franch gourmet flairl Laam | shown haw to use specific toals GATHERINGS
1 be & ched from restaurant Chel | to make the job easy and how We've got it covered!!

Alan as he divulges his culinany
sacrets| With Chaf Alan, you'll
prépare;

“Baked brie cheese wheel with
roasted gardic and handmada
croutons

“Twice baked onion polaioes
‘Bacon-wiapped scallops
*Baked lemon pepper saimon
wilh dill akali

‘Chocolata dipped fresh frull -
learn the et of chocolate dipping
Chof: ALAN STORIMANS & YO

combine Navours and fresh harbs
In he dishes. Today's lasson will
caver ltalian essentials ka
"Eggplant parmesan

*Crab stuffed portobella
mushmotims wilh mango sauca
*Spiced meatbals and spaghett-
the secred is in the sauce! Leam
also haw o proparty cook pasta
*Espresso flavoured lirsmisy
dessert

11:00am-2 00pm $139° for the serkes | 11:00am-2:00pm 5130° lor e savies

Chel ALAN STORIMANS & YOUT

more. Pay RO taxes on acoessores!

GETTING THE MOST FROM \'ﬂLIE KITCHEMAID and THE NEW VIKING

STAND MIXERS Loam how b use basic iools PLUIS accessones including the
Tood grinder, sausage & pasta aitachments, puresfsieve, sicen'shreddens and

Salurday, January 6, 2007 10:00am-1:00pm $49.00 each or 3 for 2
CLASS IS FREE WITH THE PURCHASE OF A KITCHENAID OR VIKING STAND MIXER

="

IF AT THE LAST MINUTE YOU CAN'T MAKE IT 7O YOUR CLASS FEEL FREE 10 SEND A FREEMD I YOUR PLACE AS REFUNDS ARE NOT GIVEN FOR MISSED CLASIES.
IF YOU WIZH 70 CHANGE FROM ONE CLASS 10 ANOTHER THE CHEF REGUWRES T DAYS ROTICE. CUSTOM CLASSES CAN BE AREANGED FOR GOURMET CLUBS, CORPORATE FUNCTIONS, FAMILY GATHERINGS. WHAT WOULD Y04 LIXE TO LEARNT

Gourmet Gifts - Dec §
Turkey & Stuffing - Doc &
Christmas - Vegetarian - Dec 7
Lamb Guide - Dec 11
FILOsophy Lesson! - Dec 12
Duck 101 - Dec 15
Best Soafood Appies - Dec 20
For the finishing fowch..
Cake Collection - Dec 2
Gingerbread House - Dec 3
Malian Bakeshop - Dec 9
Candy & Cupcakes - Dec 10
Cookie Art - Dec 17

EVROSSA




