
Well, hello! After a 2 ½ year hiatus for COVID, we are
back, ready to teach and learn again about cooking
delicious food, entertaining, foreign cuisines, and
more! While we may not have our full array of classes 
and experiences just yet, we’ll still have the same 
gorgeous view, and the familiar faces of our amazing 
assistants and instructors (and some new ones too!).

The biggest change for me personally is the loss of 
Barb Agee. Her sudden passing in early 2021 has left 
a giant hole at BSC and in my heart. It won’t be the 
same without her, but I know without any doubts that 
she truly loved BSC and would be excited for us to 
forge ahead!

Without further ado, have a look at what we’re
offering this quarter. Find a class that intrigues you 
and come visit us--we miss you! Embrace this lovely 
summer season and all the good food that goes 
along with it.

And, as always, I hope to see you soon, upstairs in 
the BSC kitchen!

Often when you think you’re at the 
end of something, you’re at the 

beginning of something else.
- Fred Rogers

“
”

BSC REGISTRATION POLICIES

Payments: Payment is required at the time of registration. Payment may be 
made online or (M-F; 9am-3pm) by phone (360) 754-1448 or in person at: 
Stormans, Inc. 1932 4th Ave E, Olympia, WA 98506

Class Location: Classes take place at the Bayview School of Cooking 
demonstration kitchen on the second floor mezzanine of Bayview Thriftway 
located downtown at: 516 West 4th Ave Olympia, WA 98502 

Menus: Unless the event is noted as a “dinner”, standard class portions are 
intended to be sample-sized, not full servings. Menu choices are sometimes 
subject to change due to unforseen circumstances. 

Bring Your ID: Some of our classes feature food with a sample of wine or beer 
pairing to assist you with selections for your own entertaining. Servings are 
meant to be samples only and are restricted by law. Additional beverages are 
available for purchase during class. Verification of age may be required for 
beverage service. 

Cancellations: If BSC cancels a class for any reason you will be contacted by 
phone and receive a full refund. If you cancel a class, please notify us at least 
four days in advance for a full refund. Cancellations of less than four days will 
be given 50% credit toward another class. No credit given without  
pre-cancellation. However, a reservation is transferable to another attendee. 

REGISTER FOR
CL ASSES ONLINE AT : 

BayviewSchoolofCooking.com 

August
SUN MON TUE WED THU FRI SAT

1
Flavors w/ 
Friends
Chef Xinh 
Dwelley

2 3 4
Summer 
Vegetables
Leanne Willard

5 6

7 8 9 10
Eve in Spain
Mitra Mohandessi

11 12 13

14 15 16 17
Korean Street 
Food
Chef Toby Kim

18 19 20

21 22 23
Summertime 
Menu
Chef Krissie Lee

24 25 26 27
Buoy Beer Co. 
Dinner

28 29 30 31
Italian Entertaining
Christine 
Ciancetta

All classes are from 6 - 8:30 pm
Unless otherwise noted

July
SUN MON TUE WED THU FRI SAT

1 2

3 4 5 6 7
Seasonal Salads
MaryKate Perry

8 9

10 11 12 13
Paella & Tapas
Chef Frank 
Magana

14 15 16

17 18 19
Hands-On Sushi
Chef Toby Kim

20 21 22 23
Seaglass Wine 
Dinner

24 25 26
Easy Thai Noodles
Pranee Halvorsen

27 28 29 30

31
All classes are from 6 - 8:30 pm

Unless otherwise noted

COOKING 
IN SEASON
Sunny Seasonal Salads, Summer Garden 

Vegetables, A Mid Summer's Eve In 
Spain, and MORE!

Summer Brochure
July - August 2022

360.754.1448
516 West 4th Ave Olympia
BayviewSchoolofCooking.com



Thursday, July 7th, 6 - 8:30 pm
Sunny Season Salads 
MaryKate Perry, MaryCake Blog | $75

MaryKate knows that salads are an easy way to get dinner 
on the table, as well as a wonderful way to treat your guests 
to a special evening! You’ll learn to make her exotic  
Burmese Melon Salad with Peanuts, Coconut, Tender 
Herbs, and Sesame-Ginger Vinaigrette, a Lemony Tuna 
Salad with Capers, White Beans and Arugula served 
with crisp crostini, a hearty Tangerine Chicken and Black 
Rice Salad with Dates and Cashews, and   
Southwestern-Style Scallop Ceviche Salad with Summer 
Vegetables. Just pair any of these with a baguette and 
you’re good to go. Luxuriate in the long summer evenings 
and enjoy the ease of salad for supper!    
Complementary wine pairing.

Wednesday, July 13th, 6 - 8:30 pm
Paella and Tapas 
Chef Frank Magana, 3 Magnets Brewery | $75

Join Chef Frank as he demonstrates how to make the very 
best Paella at home. You’ll learn all the secrets to making 
this classic dish--golden saffron rice in a traditional pan, 
chock full of clams, mussels, prawns, chorizo, tomatoes, 
peas, and vibrant lemon! Beforehand, he’ll introduce you 
to three kinds of tapas: Sauteed Garlicky Mushrooms, 
Baked Tomato and Manchego Cheese with Smoked  
Paprika served with warm baguette, and Papas Bravas 
served with Salsa Bravas, a spicy and fragrant   
tomato-based sauce. Complementary wine or beer pairing.
 
Tuesday, July 19th, 6 - 8:30 pm
Hands-On Sushi 
Chef Toby Kim | $85

Chef Toby graduated from the Seattle Culinary Academy, 
worked for many years at The Herbfarm Restaurant, and 
was also sous chef at the popular Seattle restaurant Poppy. 
Join him as he offers expert hands-on instruction, so you 
can make perfect sushi at home!  The class will begin with 
a warm bowl of Miso Soup with Wakame, Tofu and  
Scallion. Then you learn to make perfectly Seasoned  
Sushi Rice, Hosomaki, spicy tuna roll, Uramaki, the  
popular California roll, Temaki, vegetable hand roll, and 
tangy Sunomono, cucumber-shrimp salad. 
Complementary sake pairing.

Saturday, July 23rd, 6 - 8:30 pm
Seaglass Wine Company Seafood Dinner 
Dan Gunstone, Trichero Family Estates Brand Ambassador and Col-
in Dashel, Trichero Family Estates Chain Execution Sales Specialist, 
Seaglass Wine Company representatives, along with Beth Storey and 
Leanne Willard, your chefs for the evening. | $99

Seaglass Wine Company, located in Santa Barbara County 
in California, makes expertly crafted coastal wines that pair 
beautifully with seafood and summer. Join us for an evening 
of fun, conversation, and delicious food as representatives 
Dan and Colin discuss the wine and Beth and Leanne cook 
up summer-inspired seafood dishes for you to enjoy. Their 
menu includes, Strawberry Shrimp Ceviche matched with 
Seaglass Rose’, Watermelon Gazpacho with Crab and 
Avocado paired with Seaglass Pinot Gris, Curried Scallop 
Salad with Mango Dressing, lovely with Seaglass Sauvignon 
Blanc, Herb-Roasted Salmon with Pinot Noir Butter Sauce 
served with Lemony Orzo, perfect with Seaglass Pinot Noir, 
and Cream Puffs with Raspberry Pastry Cream and Fresh 
Raspberries, partnered with Seaglass Riesling.    
You won’t want to miss this long-awaited event!

Tuesday, July 26th, 6 - 8:30 pm
Easy Thai Noodles 
Pranee Khruasanit Halvorsen | $75

With a menu of all-new recipes, Pranee presents three noodle 
dishes that are easy to make at home! You’ll discover her Kua 
Gai, stir-fried fresh rice noodles with chicken and egg served 
over crisp lettuce, savory Guay Tiew Sukhothai, rice stick  
noodle soup with pork, green beans, and cilantro, and  
flavorful Mee Kathi, rice vermicelli with prawns, tofu, bean 
sprouts, chives, coconut milk, and soybean sauce. Let Pranee 
show you how easy it is to cook delicious Thai food in your own 
kitchen! Complementary wine pairing.

Thursday, August 4th, 6:00-8:30 pm
Summer Garden Vegetables
Leanne Willard, BSC Director | $75

While fresh summer vegetables can be perfect on 
their own, Leanne knows that they can be even more 
magical with the addition of a few other ingredients! 
In this class you’ll learn to make her Summer Squash 
Carpaccio with a Pepita, Date, and Mint Sprinkle, 
piquant Honey-Harissa Blistered Green Beans and 
Cherry Tomatoes, sweet and savory Corn, Kale, and 
Bacon Skillet, and luscious Cheesy Stuffed  
Tomatoes with Pistachios and Golden Raisins. 
Summer produce never looked so good!   
Complementary wine pairing.

Wednesday, August 10th, 6 - 8:30 pm
A Midsummer's Eve in Spain 
Mitra Mohandessi | $75

Spanish cuisine revels in a wealth of diverse  
cooking traditions, with seafoods, meats, vegetables, 
fruits, and nuts used in endless varieties to create 
foods from many cultures. Join Mitra as you learn to 
make authentic dishes from all over Spain, including 
Gambas Con Salsa de Romesco, roasted prawns 
with Romesco sauce, the Catalan sauce of sweet 
peppers, tomatoes and almonds, Estofado de 
cordero, tender lamb braised with onions and 
peppers, in red wine, from the Basque region, Arroz 
Campesino or “farmer’s rice,” a traditional rice dish 
from Spanish Medieval times, white rice sauteed with 
vegetables and steeped in saffron broth, and for 
dessert, Bizcocho de yogur, an Andalusian lemon 
yogurt sponge cake, a perfect ending to the  
evening’s delightful journey!    
Complementary wine pairing.

Wednesday, August 17th, 6 - 8:30 pm
Korean Street Food 
Chef Toby Kim | $75

Street food in South Korea has traditionally been a 
part of popular culture. Chef Toby shares his  
heritage and takes you on a culinary “tour” through 
the streets of Seoul as he teaches you to make  
Mayak Kimbap, an addictive Korean sushi with  
mustard dipping sauce, Dakgangjeong, Korean 
street cup chicken, Tteokbokki, a quick and easy rice 
cake in spicy sauce, and Hotteok, a sweet, pan-fried  
pancake filled with brown sugar-cinnamon syrup. 
Taste this exciting food experience!   
Complementary beer pairing.

Tuesday, August 23rd, 6 - 8:30 pm
An Elegant Summertime Menu 
Chef Krissie Lee, natural food chef | $75

New to BSC, Chef Krissie studied at The Natural 
Gourmet Institute, the leading health-supportive  
culinary school in NYC, worked as a private chef the 
past 8 years, owned a successful juice bar in Austin,

Texas, and has cooked for the Obamas, The Gates, and several 
professional athletes. Join her as she demonstrates how easy it is to 
put together a sumptuous, healthy meal for summer entertaining. 
Her menu starts with a garden-fresh Tomato-Cucumber Panzanella 
with Avocado Vinaigrette, then she’ll show you how to get the 
right “sear” for Seared Scallops with Red Pepper Coulis,  
accompanied by Sweet Corn Barley Risotto, a new twist on an old  
favorite. Dessert is a beautiful Lemon-Coconut Tart, the perfect 
finish for an amazing evening. Complementary wine pairing.

Saturday, August 27th, 6 - 8:30 pm
Buoy Beer Co. Summer's End Dinner 
Ryan Byrne with Buoy Beer Co. regional sales manager, and Beth Storey 
and Leanne Willard, your chefs for the evening. | $99

Established in 2013 in charming Astoria, Oregon, the Buoy Beer Co. 
has become part of the local landscape with its finely crafted brews. 
Join Ryan, a self-described “beer nerd,” as he regales you with fun 
information about Buoy’s beers and Beth and Leanne serve up a 
menu expertly matched with five selections from their collection. 
You’ll start with a Pear and Arugula Salad with Comte Croutons, 
paired with Buoy Beer Co. Kolsch, and then enjoy a bowl of Chilled 
Creamy Artichoke-Lemon Soup that’s perfect with the Buoy Beer 
Co. Helles Lager. Next, it’s Citrus-Marinated Grilled Shrimp  
Skewers served with the Buoy Beer Co. Pacific Pale Ale, followed 
by the main dish, Caribbean Beach Sliders with Mango Salsa and 
Baked Sweet Potato Fries accompanied by the Buoy Beer Co. 
IPA. To finish the evening, it’s a heavenly Chocolate-Hazelnut Torte 
alongside their Love, Lost at Sea American Bourbon Barrel-Aged 
Barleywine Ale. This is an event no beer lover will want to miss!

Wednesday, August 31st, 6 - 8:30 pm
Easy Italian Entertaining 
Christine Ciancetta | $75

Christine loves to share her heritage and easy ways to entertain 
friends and family! Her menu can handily take you through the end 
of summer and into the fall. She starts with Pine Nut-Beef Skewers 
with Greens and Seasonal Vegetables, made almost effortless 
when you have Bayview’s meat department slice the meat for you. 
She’ll then demonstrate how to quick-marinate different varieties of  
vegetables for her Mafalda Pasta with Marinated Summer  
Vegetables, Italian Sausage and Parmigiano Reggiano, along 
with many variations of this dish, including a vegetarian version.  
Dessert is a classic Napoleon with Vanilla and Chocolate Pastry 
Creams and Late Summer Fruit, impressive but easy using  
purchased puff pastry! Complementary wine pairing. 

S TAY  C O N N E C T E D  W I T H  B S C
 

FB @bayviewschoolofcooking  
BayviewSchoolofCooking.com 

August Classes 

Hands-On Class 

Guest Chef  or Author

BSC Field Trip

B S C  I C O N  K E Y

Monday, August 1st, 6 - 8:30 pm
Xinh's Flavors with Friends 
Chef Xinh Dwelley, PNW cookbook author | $75

A pure force of nature, Xinh once again visits BSC to share  
delights from her brand-new second cookbook, Xinh’s Flavors 
with Friends. Her many fans will want to be here when she 
demonstrates how to make Xinh’s Salmon Croquettes served 
on a bed of greens and with her own Tangy Tartar Sauce. 
Next, she’ll show us how to prepare Xinh’s Ginger Chicken 
Lettuce Wraps, boldly flavored and filled with herbs. Finally, 
she’ll reveal her secrets in making her Flat-Iron Steak with 
Sweet Potato Glass Noodles, a perfect summer dish for 
entertaining. Xinh will be available a half hour before class starts 
to sign your cookbook! Complementary wine pairing.
 

Bayview School of Cooking Is Proudly Featuring

July Classes 



Thursday, July 7th, 6 - 8:30 pm
Sunny Season Salads 
MaryKate Perry, MaryCake Blog | $75

MaryKate knows that salads are an easy way to get dinner 
on the table, as well as a wonderful way to treat your guests 
to a special evening! You’ll learn to make her exotic  
Burmese Melon Salad with Peanuts, Coconut, Tender 
Herbs, and Sesame-Ginger Vinaigrette, a Lemony Tuna 
Salad with Capers, White Beans and Arugula served 
with crisp crostini, a hearty Tangerine Chicken and Black 
Rice Salad with Dates and Cashews, and   
Southwestern-Style Scallop Ceviche Salad with Summer 
Vegetables. Just pair any of these with a baguette and 
you’re good to go. Luxuriate in the long summer evenings 
and enjoy the ease of salad for supper!    
Complementary wine pairing.

Wednesday, July 13th, 6 - 8:30 pm
Paella and Tapas 
Chef Frank Magana, 3 Magnets Brewery | $75

Join Chef Frank as he demonstrates how to make the very 
best Paella at home. You’ll learn all the secrets to making 
this classic dish--golden saffron rice in a traditional pan, 
chock full of clams, mussels, prawns, chorizo, tomatoes, 
peas, and vibrant lemon! Beforehand, he’ll introduce you 
to three kinds of tapas: Sauteed Garlicky Mushrooms, 
Baked Tomato and Manchego Cheese with Smoked  
Paprika served with warm baguette, and Papas Bravas 
served with Salsa Bravas, a spicy and fragrant   
tomato-based sauce. Complementary wine or beer pairing.
 
Tuesday, July 19th, 6 - 8:30 pm
Hands-On Sushi 
Chef Toby Kim | $85

Chef Toby graduated from the Seattle Culinary Academy, 
worked for many years at The Herbfarm Restaurant, and 
was also sous chef at the popular Seattle restaurant Poppy. 
Join him as he offers expert hands-on instruction, so you 
can make perfect sushi at home!  The class will begin with 
a warm bowl of Miso Soup with Wakame, Tofu and  
Scallion. Then you learn to make perfectly Seasoned  
Sushi Rice, Hosomaki, spicy tuna roll, Uramaki, the  
popular California roll, Temaki, vegetable hand roll, and 
tangy Sunomono, cucumber-shrimp salad. 
Complementary sake pairing.

Saturday, July 23rd, 6 - 8:30 pm
Seaglass Wine Company Seafood Dinner 
Dan Gunstone, Trichero Family Estates Brand Ambassador and Col-
in Dashel, Trichero Family Estates Chain Execution Sales Specialist, 
Seaglass Wine Company representatives, along with Beth Storey and 
Leanne Willard, your chefs for the evening. | $99

Seaglass Wine Company, located in Santa Barbara County 
in California, makes expertly crafted coastal wines that pair 
beautifully with seafood and summer. Join us for an evening 
of fun, conversation, and delicious food as representatives 
Dan and Colin discuss the wine and Beth and Leanne cook 
up summer-inspired seafood dishes for you to enjoy. Their 
menu includes, Strawberry Shrimp Ceviche matched with 
Seaglass Rose’, Watermelon Gazpacho with Crab and 
Avocado paired with Seaglass Pinot Gris, Curried Scallop 
Salad with Mango Dressing, lovely with Seaglass Sauvignon 
Blanc, Herb-Roasted Salmon with Pinot Noir Butter Sauce 
served with Lemony Orzo, perfect with Seaglass Pinot Noir, 
and Cream Puffs with Raspberry Pastry Cream and Fresh 
Raspberries, partnered with Seaglass Riesling.    
You won’t want to miss this long-awaited event!

Tuesday, July 26th, 6 - 8:30 pm
Easy Thai Noodles 
Pranee Khruasanit Halvorsen | $75

With a menu of all-new recipes, Pranee presents three noodle 
dishes that are easy to make at home! You’ll discover her Kua 
Gai, stir-fried fresh rice noodles with chicken and egg served 
over crisp lettuce, savory Guay Tiew Sukhothai, rice stick  
noodle soup with pork, green beans, and cilantro, and  
flavorful Mee Kathi, rice vermicelli with prawns, tofu, bean 
sprouts, chives, coconut milk, and soybean sauce. Let Pranee 
show you how easy it is to cook delicious Thai food in your own 
kitchen! Complementary wine pairing.

Thursday, August 4th, 6:00-8:30 pm
Summer Garden Vegetables
Leanne Willard, BSC Director | $75

While fresh summer vegetables can be perfect on 
their own, Leanne knows that they can be even more 
magical with the addition of a few other ingredients! 
In this class you’ll learn to make her Summer Squash 
Carpaccio with a Pepita, Date, and Mint Sprinkle, 
piquant Honey-Harissa Blistered Green Beans and 
Cherry Tomatoes, sweet and savory Corn, Kale, and 
Bacon Skillet, and luscious Cheesy Stuffed  
Tomatoes with Pistachios and Golden Raisins. 
Summer produce never looked so good!   
Complementary wine pairing.

Wednesday, August 10th, 6 - 8:30 pm
A Midsummer's Eve in Spain 
Mitra Mohandessi | $75

Spanish cuisine revels in a wealth of diverse  
cooking traditions, with seafoods, meats, vegetables, 
fruits, and nuts used in endless varieties to create 
foods from many cultures. Join Mitra as you learn to 
make authentic dishes from all over Spain, including 
Gambas Con Salsa de Romesco, roasted prawns 
with Romesco sauce, the Catalan sauce of sweet 
peppers, tomatoes and almonds, Estofado de 
cordero, tender lamb braised with onions and 
peppers, in red wine, from the Basque region, Arroz 
Campesino or “farmer’s rice,” a traditional rice dish 
from Spanish Medieval times, white rice sauteed with 
vegetables and steeped in saffron broth, and for 
dessert, Bizcocho de yogur, an Andalusian lemon 
yogurt sponge cake, a perfect ending to the  
evening’s delightful journey!    
Complementary wine pairing.

Wednesday, August 17th, 6 - 8:30 pm
Korean Street Food 
Chef Toby Kim | $75

Street food in South Korea has traditionally been a 
part of popular culture. Chef Toby shares his  
heritage and takes you on a culinary “tour” through 
the streets of Seoul as he teaches you to make  
Mayak Kimbap, an addictive Korean sushi with  
mustard dipping sauce, Dakgangjeong, Korean 
street cup chicken, Tteokbokki, a quick and easy rice 
cake in spicy sauce, and Hotteok, a sweet, pan-fried  
pancake filled with brown sugar-cinnamon syrup. 
Taste this exciting food experience!   
Complementary beer pairing.

Tuesday, August 23rd, 6 - 8:30 pm
An Elegant Summertime Menu 
Chef Krissie Lee, natural food chef | $75

New to BSC, Chef Krissie studied at The Natural 
Gourmet Institute, the leading health-supportive  
culinary school in NYC, worked as a private chef the 
past 8 years, owned a successful juice bar in Austin,

Texas, and has cooked for the Obamas, The Gates, and several 
professional athletes. Join her as she demonstrates how easy it is to 
put together a sumptuous, healthy meal for summer entertaining. 
Her menu starts with a garden-fresh Tomato-Cucumber Panzanella 
with Avocado Vinaigrette, then she’ll show you how to get the 
right “sear” for Seared Scallops with Red Pepper Coulis,  
accompanied by Sweet Corn Barley Risotto, a new twist on an old  
favorite. Dessert is a beautiful Lemon-Coconut Tart, the perfect 
finish for an amazing evening. Complementary wine pairing.

Saturday, August 27th, 6 - 8:30 pm
Buoy Beer Co. Summer's End Dinner 
Ryan Byrne with Buoy Beer Co. regional sales manager, and Beth Storey 
and Leanne Willard, your chefs for the evening. | $99

Established in 2013 in charming Astoria, Oregon, the Buoy Beer Co. 
has become part of the local landscape with its finely crafted brews. 
Join Ryan, a self-described “beer nerd,” as he regales you with fun 
information about Buoy’s beers and Beth and Leanne serve up a 
menu expertly matched with five selections from their collection. 
You’ll start with a Pear and Arugula Salad with Comte Croutons, 
paired with Buoy Beer Co. Kolsch, and then enjoy a bowl of Chilled 
Creamy Artichoke-Lemon Soup that’s perfect with the Buoy Beer 
Co. Helles Lager. Next, it’s Citrus-Marinated Grilled Shrimp  
Skewers served with the Buoy Beer Co. Pacific Pale Ale, followed 
by the main dish, Caribbean Beach Sliders with Mango Salsa and 
Baked Sweet Potato Fries accompanied by the Buoy Beer Co. 
IPA. To finish the evening, it’s a heavenly Chocolate-Hazelnut Torte 
alongside their Love, Lost at Sea American Bourbon Barrel-Aged 
Barleywine Ale. This is an event no beer lover will want to miss!

Wednesday, August 31st, 6 - 8:30 pm
Easy Italian Entertaining 
Christine Ciancetta | $75

Christine loves to share her heritage and easy ways to entertain 
friends and family! Her menu can handily take you through the end 
of summer and into the fall. She starts with Pine Nut-Beef Skewers 
with Greens and Seasonal Vegetables, made almost effortless 
when you have Bayview’s meat department slice the meat for you. 
She’ll then demonstrate how to quick-marinate different varieties of  
vegetables for her Mafalda Pasta with Marinated Summer  
Vegetables, Italian Sausage and Parmigiano Reggiano, along 
with many variations of this dish, including a vegetarian version.  
Dessert is a classic Napoleon with Vanilla and Chocolate Pastry 
Creams and Late Summer Fruit, impressive but easy using  
purchased puff pastry! Complementary wine pairing. 
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Monday, August 1st, 6 - 8:30 pm
Xinh's Flavors with Friends 
Chef Xinh Dwelley, PNW cookbook author | $75

A pure force of nature, Xinh once again visits BSC to share  
delights from her brand-new second cookbook, Xinh’s Flavors 
with Friends. Her many fans will want to be here when she 
demonstrates how to make Xinh’s Salmon Croquettes served 
on a bed of greens and with her own Tangy Tartar Sauce. 
Next, she’ll show us how to prepare Xinh’s Ginger Chicken 
Lettuce Wraps, boldly flavored and filled with herbs. Finally, 
she’ll reveal her secrets in making her Flat-Iron Steak with 
Sweet Potato Glass Noodles, a perfect summer dish for 
entertaining. Xinh will be available a half hour before class starts 
to sign your cookbook! Complementary wine pairing.
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back, ready to teach and learn again about cooking 
delicious food, entertaining, foreign cuisines, and 
more! While we may not have our full array of classes 
and experiences just yet, we’ll still have the same 
gorgeous view, and the familiar faces of our amazing 
assistants and instructors (and some new ones too!).

The biggest change for me personally is the loss of 
Barb Agee. Her sudden passing in early 2021 has left 
a giant hole at BSC and in my heart. It won’t be the 
same without her, but I know without any doubts that 
she truly loved BSC and would be excited for us to 
forge ahead!

Without further ado, have a look at what we’re 
offering this quarter. Find a class that intrigues you 
and come visit us--we miss you! Embrace this lovely 
summer season and all the good food that goes 
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And, as always, I hope to see you soon, upstairs in 
the BSC kitchen!
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meant to be samples only and are restricted by law. Additional beverages are 
available for purchase during class. Verification of age may be required for 
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1
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Friends
Chef Xinh 
Dwelley
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Summer 
Vegetables
Leanne Willard
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Chef Toby Kim

18 19 20

21 22 23
Summertime 
Menu
Chef Krissie Lee

24 25 26 27
Buoy Beer Co. 
Dinner

28 29 30 31
Italian Entertaining
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All classes are from 6 - 8:30 pm
Unless otherwise noted
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