Fall Brochure
September - November 2022

“

CLASSIC COMFORT

If we could see the miracle of a single flower
clearly, our whole life would change.
			
- Buddha

”

The early days of the pandemic shelter-in-place were certainly no fun, but I took away something very valuable from that
time. I have always wanted to be “that” person who practiced mindfulness and lived in the moment, but I never quite hit
that mark. The pandemic had a way of simplifying things, tearing away all but the bare necessities and I began to cherish
even the smallest of joys—going outside on the deck to listen to the birds, taking a walk down to the Capitol, planning a
week’s worth of meals, sitting down to a delicious dinner that I made from stuff in the freezer. Now that we’ve moved past
that time, I find these lessons have stayed with me and I’m inspired to continue to share the love of home cooking.

An Autumn Harvest Menu, Fall Vegetables
for the Festive Season, A Brunch Menu for
the Holidays and MORE!

I am so grateful for everyone I work with that makes the Bayview School of Cooking possible. When you work at something
a long time, it’s easy to take it a little for granted. But it’s been such a delight to see how excited everyone has been for us
to re-open and it makes me feel we are one of those little joys in peoples’ lives. Every class that takes its place in the schedule seems like a gift and I love to see it go from a concept to the reality of an instructional and fun event.
Fall classes are my favorite and I hope you enjoy the selection we have here--there are so many fun surprises!
I hope to see you soon, upstairs in the BSC kitchen!

BSC REGISTRATION POLICIES

BSC ICON KEY

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.

Hands-On Class

Guest Chef or Author

BSC Field Trip

360.754.1448
516 West 4th Ave Olympia
BayviewSchoolofCooking.com

September Classes
Thursday, September 15th, 6 - 8:30 pm
Hands-On Asian Dumplings
Lee Ann Ufford | $85
Long time and beloved BSC instructor Lee Ann
offers a hands-on culinary trip to Asia, featuring
some of her favorite dumpling recipes! Korean
Yachae Mandu with a beef and vegetable
filling and Yangoyeom Ganjang dipping sauce
are delicious party fare and Japanese Gyoza
with a soy and pork filling and Citrus Soy
Dipping Sauce are fun to fill and fold.
Dumpling skills will travel to China for Shrimp
Won Tons in Wonton Soup and Philippine
lumpia wrappers become a quick and easy
Banana Lumpia dessert. Students will use
a variety of dumpling wrappers, learn filling
techniques, and cook their own handmade
dumplings. Lee Ann will discuss ways to make
these delectable dumplings in advance, ready
in your freezer for a Dumpling Night at home!
Complementary wine pairing.

Tuesday, September 20th, 6 - 8:30 pm
Anyone Can Cook! A Three-Class Series
Class 1: Hands-On Knife and Cutting Skills\
Chef Toby Kim| $85
One of the best ways to learn to cook is to
sharpen your knife skills—it will make you more
efficient and help save you time in the kitchen.
Chef Toby will cover knife basics, and you’ll learn
how to slice, dice, julienne, and chiffonade. He’ll
also offer instruction on various ways to handle
garlic, chopping an onion, and how to cut up a
whole chicken. The majority of class will be
devoted to hands-on knife instruction and then
your cut vegetables will be used to make a
Vietnamese Noodle Salad with Lemongrass
Shrimp served with Nuoc Cham Sauce. You’ll
also receive a Basics of Knives and Cutting Skills
Handout. Yes, anyone can cook! 		
Complementary beer pairing.

Wednesday, September 21 , 6 - 8:30 pm
Cast Iron Skillet Magic
Rich Rau | $75
st

Rich knows you can cook up just about anything in
a cast iron skillet! Join him as he answers all your
questions about this incredibly versatile pan and
demonstrates how to make a melty Hot Skillet
Caprese Dip served with crusty bread, a savory
Wild Mushroom and Swiss Cheese Dutch Baby,
and Chipotle-Honey Butter Shrimp served atop
Winter Salad with Radicchio and Endive. For
dessert it’s a homey Iron Skillet Apple Cake with
Bourbon-Caramel Sauce. He’ll also talk about the
care, cleaning, and storage of this “magic” pan.
Complementary wine pairing.

Thursday, September 22nd, 6 - 8:30 pm
Creamy Soups Without the Cream
Chef Krissie Lee, specializing in natural,
whole food | $75
Chef Krissie, having studied at The Natural
Gourmet Institute in NYC, worked as a private chef
for years, and owned a successful juice bar in
Austin, Texas, knows how to eat nutritiously. Join
her as she teaches you how to make rich, creamy,
and flavorful soups, all made without cream! Taste
her Roasted Cauliflower Soup with Hazelnuts
and Crispy Kale, Creamy Wild Mushroom
Chowder, Tomato Soup with Parmesan Crisps,
and Thai Curried Butternut Squash Soup. Yes,
food that tastes this good is healthy for you too!
Complementary wine pairing.

Wednesday, September 28th, 6 - 8:30 pm
A Persian Thanksgiving
Mitra Mohandessi | $75

Wednesday, October 12th, 6 - 8:30 pm
Shellfish
Cynthia Nims, PNW cookbook author | $75

For almost 6000 years, the Festival of Mehregan has
been celebrated to praise the god of love, light,
kindness, and peace and has marked the last harvest
of the season. A tribute to nature as well, the table
is set with wild marjoram, flowers, delicious foods,
sweets, and fruits of the season, while friends and
family gather to sing, dance, and pray for a
bounteous year. Join Mitra as she teaches you to
make these tasty foods of fall: Sharbat, a sweet,
cold drink of rosewater and basil seed, Kookoo
sib-zamini, potato pancakes filled with herbs, spices,
and currants, Loubia polo, sauteed green beans
and tomatoes, steeped with basmati rice and
saffron, Goosht, tender beef braised in onions and
lightly spiced, and Sohan Asali, a tempting brittle of
almonds, honey, saffron and pistachios.
Complementary wine pairing.

Learn how easy, healthful, and tasty steaming can be
with Basic Lemon and Herb Fish en Papillote. This is
primarily a demonstration class but there will be
opportunities for some hands-on learning. 		
Yes, anyone can cook!

Cynthia’s newest cookbook, Shellfish: 50 Seafood
Recipes for Shrimp, Crab, Mussels, Clams, Oysters,
Scallops, and Lobster is out on the shelves and if you’re
a seafood lover, you won’t want to miss her visit to BSC
to share some of her favorite recipes! Join her as she
reveals how to make a satisfying and warming Clam
Chowder with Petite Peas, succulent Sauteed Shrimp
with Garlic and Crisp Rosemary served with warm
sliced baguette, and a refreshing Crab and Grapefruit
Salad with Crispy Shallots. It’s always a pleasure when
Cynthia stops by, and you won’t want to miss this class!
Complementary wine pairing.

Monday, October 24th, 6 - 8:30 pm
More of Xinh’s Flavors with Friends
Xinh Dwelley, PNW cookbook author | $75

Thursday, September 29th, 6 - 8:30 pm
Hands-On Bread Making
Nancy Leson, “Food” co-host on KNKX with Ed
Ronco, cooking instructor, former Seattle Times
restaurant critic, and food columnist | $85
Nancy Leson, KNKX food commentator, visits BSC
again to offer hands-on instruction for bread making.
In her own inimitable style, she will demo a No-Knead
Boule, a round loaf of crusty bread, and the easy,
overnight steps needed to mix, shape, and bake it.
Then, you’ll get to prep the dough, shape, boil, and
seed your own Bagels, as well as roll out and bake your
own Flatbread. Take home the bread you don’t eat
in class and the skills to make fresh bread in your own
kitchen. Complementary wine pairing.

October Classes
Tuesday, October 4th, 6 - 8:30 pm
The Vibrant Cuisine of West Africa
Ayan Nelson | $75
New to BSC, Ayan loves to cook but especially enjoys
the vibrant cuisines of Africa. Join her as she shares
an exciting all-vegan menu of West African favorites.
She’ll teach you to prepare Jollof, a spicy and robust
rice dish filled with mixed vegetables stewed together
in a decadent tomato sauce. She’ll also be preparing
a traditional Okra Stew that’s served with Fufu, warm
balls of dough made of cassava or plantain flour, along
with Red Red, a fragrant black-eyed pea dish that’s
filled with exotic aromatics. Be prepared for an enticing
mix of warm flavors and fun textures as you explore a
cuisine that may be new to you!
Complementary wine pairing.

Thursday, October 6th, 6 - 8:30 pm
Italian Weeknight Entertaining
Christine Ciancetta | $75
Leave it to Christine to come up with an Italian menu
that’s so uncomplicated, fast, and utterly delicious
that you can enjoy hosting friends and family, even
during the week! She begins with an aperitivo of Fresh
Tomato and Mozzarella Bruschetta, followed by
zesty Steak Pizzaiola served with thick Homemade
Polenta and Marsala-Glazed Carrots. For dessert, its
Orange-Poached Pears, a perfect, seasonal end to the
evening! 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

Thursday, October 13th, 6 - 8:30 pm
How to Pair Wine with Food
Regina Daigneault, National Sales Director for
Ladyhill Winery, French Wine Scholar, Court of
Masters Sommelier, Wine and Spirit Education
Trust Diploma, and Bordeaux Wine Tutor, and
Leanne Willard, BSC Director | $75
Reggie makes the world of wine accessible and in this
class, she’ll teach you how to pair wine with food as
well as pair food with wine. We will explore different
proteins while learning the components of wine that
pair well with a variety of sauces. You’ll get to enjoy
Leanne’s recipes for Fennel and Garlic Shrimp, Salmon
with Mushroom Sauce, Flank Steak with Cherry-Red
Wine Sauce, Gremolata, and Lemon-Cornmeal-Olive
Oil Cake with whipped cream, along with items from
Bayview’s shelves, all used to demonstrate Reggie’s
talking points. You’ll gain knowledge that is practical,
fun, and informative for your future meals with wine!
Complementary wine pairings.

Saturday, October 15th, 6 - 8:30 pm
A Mystery Fall Cider Dinner
Beth Storey and Leanne Willard, BSC Director | $99
It's harvest time for cideries and the perfect time to
have a fall themed cider dinner! You can look forward to
five amazing ciders excellently paired with five delicious
dishes. More information about this fabulous event will
be out shortly but for now, you’ll have to just let the
mystery be! If you’re not already on our email list, give
the BSC office a call and make sure to get all the latest
news!

Monday, October 17th, 6:00-8:30 pm
The Basics of Thai Cooking
Pranee Khruasanit Halvorsen | $75
Once again, Pranee demonstrates just how easy it is to
cook Thai cuisine in your own kitchen! In this class, she’ll
divulge her recipe for Phad Thai, stir-fried rice noodles
with her special Phad Thai sauce, tofu, peanuts, eggs,
and prawns. Other basics include Tom Kha Gai, chicken
coconut soup with galangal, lemongrass, and Kaffir lime
leaf, Panang Neua, Panang curry with beef and a
chiffonade of Kaffir lime leaves, served with jasmine rice,
and for dessert, everyone’s favorite, Coconut Sticky
Rice with Mango! Complementary wine pairing.

Tuesday, October 18th, 6 - 8:30 pm
Anyone Can Cook! A Three-Class Series
Class 2: Techniques-Sauteing, Roasting and
Steaming, Oh My!
Chef Toby Kim | $75
Learn to master the basic techniques of sauteeing,
roasting, and steaming in class two of Chef Toby’s tutorial three-part series on how to cook. In this class, he’ll
demonstrate how to roast a Pork Tenderloin Crusted
with Mediterranean Herbs served with a sauteed
Red Pepper and Hazelnut Sauce, along with Herb
Salt-Roasted Fingerling Potatoes.

She’s back! Continuing the celebration of her newest
cookbook, Xinh’s Flavors with Friends, Xinh stops by
BSC again to demonstrate how to make the favorite
recipes she’s included in her book. Devotees won’t want
to miss her amazing Oysters on the Half Shell with a
plucky mix of seasonings and sauces that elevate this
bivalve and will impress even non-oyster lovers, Italian
Mussels in Red Sauce served over angel hair pasta,
and her famous Coconut Shrimp served atop a Green
Salad with Garlic Sesame Dressing. 		
Don’t miss this entertaining evening with Xinh!
Complementary wine pairings.

November Classes
Wednesday, November 2 , 6 - 8:30 pm
An Autumn Harvest Menu
Chef Frank Magaña, 3 Magnets Brewing Co. | $75
nd

Chef Frank presents a menu with all the coziness of
autumn-- you’ll want to share it with friends and family
this coming season! Start the evening right with a
luscious Baked Onion-Bacon-Cheese Dip served with
warm baguette toasts, followed by a Fall Harvest
Salad, with pears, cranberries, feta, field greens, and
pepitas, and tossed with white balsamic vinaigrette.
Nothing could evoke autumn more than the creamy
Pumpkin Risotto that accompanies chef Frank’s hearty
Beer-Braised Lamb Shank and Ginger-Honey Glazed
Carrots. Embrace the season with a menu that you’ll
happily stay home for! Complementary beer or wine
pairing.

Saturday, November 5th, 6 - 8:30 pm
Italian Wine Dinner
Antonio Sanguineti, Partner and General Manager
of Italian Office, August Imports (representing
small vineyards of Italy and Europe) and Lilli
Marlene Blaylock, Prime Wine and Spirits Sales
Manager along with Paula Leichty and Leanne
Willard, your chefs for the evening | $99
August Imports specializes in the import, education,
and sale of high-quality wines from all over the world.
They support environmentally sustainable growers, and
world-class producers from both well-established and
up-and-coming regions. Join representatives Antonio
and Lilli as they inform you about the wines used in
tonight’s menu and Paula and Leanne as they pair the
selections with scrumptious Italian dishes. The menu
includes:
Apertivo - Palama Verdeca Salento Bianco
Green Olive and Preserved Lemon Poached Shrimp
Antipasto - Cantina del Morellino Cala Civetta
Sangiovese Toscana				
Crispy Prosciutto Cups with Tomato, Mozzarella
and Artichoke Hearts served with Grissini
Primi - La Querica Aglianico 			
Fresh Tarjarin Pasta with Brown Butter-Sage Sauce
and Parmigiana
Secondi - Tre Donne Langhe Nebbiolo
Braciole alla napoletana, Neapolitan beef rolls,
served with Grisini breadsticks
Le Vedure - Giardiniera, Italian pickled vegetables
Dolce - Giro Ribot Masia Parera Cava Brut Rose
Bonet, chocolate flan with rum and amaretti

Tuesday, November 8th, 6:00-8:30 pm
A Brunch Menu for the Holidays
Chef Krissie Lee, specializing in natural, whole
food | $75
Chef Krissie is starting to think about the holidays and
a scrumptious, yet healthy brunch is one of her favorite
ways to celebrate! Here she presents a menu that
will take you through the holidays and beyond. She’ll
demonstrate how to prepare seasonal Pumpkin
Cinnamon Protein Pancakes, a Sausage and Sweet
Potato Saute’ that could be a dinner choice as well,
magical Pear Scones with Maple Glaze and Honey
Butter, a Shredded Kale, Apple, and Walnut Salad
with Maple Vinaigrette, that you’ll want as part of your
permanent repertoire. Complementary mimosa pairing.

Thursday, November 10th, 6 - 8:30 pm
Fall Vegetables for the Festive Season
Leanne Willard, BSC Director | $75
Celebrate the season with vegetable dishes that reflect
the changing weather and mood. Leanne has found
the savory sides that you will want to include in all your
fall, holiday, and winter menus. Savory Pear-Rosemary
Potato Gratin surprises with the addition of fall fruit,
and Roasted Beets and Crispy Sunchokes with
Pickled Ginger-Fresh Orange Puree is sure to become
a yearly favorite. Chile-Mint Parsnips are mildly spicy
and glazed with honey and spices, Brussels Sprouts
with Cranberry Mostarda delights with a make-ahead
Italian sweet-and-sour condiment, and Green Bean
Casserole with Very Toasted Almonds is a new take
on the ubiquitous stand-by at every holiday
get-together in days past. Who ever said that
vegetables were boring? Complementary wine pairing.

Saturday, November 12th, 6 - 8:30 pm
Italian Wine Dinner
Antonio Sanguineti, Partner and General Manager
of Italian Office, August Imports (representing
small vineyards of Italy and Europe) and Lilli
Marlene Blaylock, Prime Wine and Spirits Sales
Manager and Beth Storey and Leanne Willard,
your chefs for the evening | $99
August Imports specializes in the import, education,
and sale of high-quality wines from all over the world.
They support environmentally sustainable growers and
world-class producers from both well-established and
up-and-coming regions. Join representatives Antonio
and Lilli as they inform you about the wines used in
tonight’s menu and Beth and Leanne as they pair the
selections with delightful Italian dishes. 			
The menu includes:

Tuesday, November 15th, 6 - 8:30 pm
Anyone Can Cook! A Three-Class Series
Class 3: Saucing It Up
Chef Toby Kim | $75
Learn to master classic sauces in class three of
Chef Toby’s tutorial three-part series on how to
cook. In this class you’ll learn to make
Pan-Roasted Chicken with Cognac-Mustard Pan
Sauce, Slow-Roasted Salmon in Dill with Classic
Beurre Blanc, Asparagus in Frothy Tarragon
Sauce, and Mixed Lettuces with Warm Bacon
Vinaigrette. Chef Toby will offer tips on ways to
riff on these sauces to expand your repertoire in
the kitchen. This is primarily a demonstration class
but there will be opportunities for some hands-on
learning. Yes, anyone can cook!
Complementary wine pairing.

Wednesday, November 16th, 6 - 8:30 pm
Hands-On Pie for the Holidays
Beth Storey | $85
In this class, Beth, our resident BSC pie expert, will
give an in-depth tutorial on making the perfect
pie crust. You’ll prepare Pie Pastry to take home,
and Beth will discuss technique, the use of butter,
shortening, vodka, vinegar, and water, as well as
differences between pies, tarts, free-form (galette)
crusts, and sweet versus savory pies. Beth will
make a Cranberry Cheesecake Pie for you to
sample in class. Yes, you can bake a perfect pie!

Wednesday, November 30th, 6 - 8:30 pm
Hands-On Lefse
Carla Schultz-Parks | $85
Of Nordic heritage, Carla has been making Lefse,
the delicious Norwegian potato flatbread for many
years and uses an old family recipe that turns out
perfectly every time! In this class, she’ll give you
step-by-step instruction on how to make this
Scandinavian treat in your own kitchen. We’ll
sample the lefse in class and you’ll also get to take
what you make home. With the holidays on our
doorstep, you’ll want to make this a yearly
tradition! Tea and coffee to accompany lefse!

ANYONE CAN COOK SERIES

Attend all 3 of the Anyone Can Cook!
Series and receive a $20 Thriftway
Gift Card

Apertivo - Marchetti Tenuta del Calvaliere Verdicchio
Thin slices of Prosciutto Tart with Pesto, and Salted
Almonds
Antipasto - Martoccia di Luca Poggio Apricale Rosso

Toscana

Cavoli Arriminati, “Mixed-Up Cauliflower,“ with raisins,
pine nuts, tomato sauce, saffron and cocoa, served with
hearty Italian bread

BAYVIEW SCHOOL OF COOKING
IS PROUDLY FEATURING

Primo - Jordanov Vranec
		
Besciamella di Lasagne con Ragu’ di Fungi
Secondi - La Quercia Montepulciano d’Abruzzo Riserva
Pollo dei cacciatori toscani "Tuscan Hunter’s
Chicken", chicken thighs simmered in red wine sauce,
sage, and rosemary
Insalata - Insalata Mista, with carrot, Bibb lettuce,
radicchio, and fennel with a light lemony dressing
Dolce - Monte Tondo Corvina Rosato Frizzante Verona
Vanilla Mascarpone Panna Cotta with Dried Fruit
Compote

REGISTER FOR
CL ASSES ONLINE AT:
BayviewSchoolofCooking.com

September Classes
Thursday, September 15th, 6 - 8:30 pm
Hands-On Asian Dumplings
Lee Ann Ufford | $85
Long time and beloved BSC instructor Lee Ann
offers a hands-on culinary trip to Asia, featuring
some of her favorite dumpling recipes! Korean
Yachae Mandu with a beef and vegetable
filling and Yangoyeom Ganjang dipping sauce
are delicious party fare and Japanese Gyoza
with a soy and pork filling and Citrus Soy
Dipping Sauce are fun to fill and fold.
Dumpling skills will travel to China for Shrimp
Won Tons in Wonton Soup and Philippine
lumpia wrappers become a quick and easy
Banana Lumpia dessert. Students will use
a variety of dumpling wrappers, learn filling
techniques, and cook their own handmade
dumplings. Lee Ann will discuss ways to make
these delectable dumplings in advance, ready
in your freezer for a Dumpling Night at home!
Complementary wine pairing.

Tuesday, September 20th, 6 - 8:30 pm
Anyone Can Cook! A Three-Class Series
Class 1: Hands-On Knife and Cutting Skills\
Chef Toby Kim| $85
One of the best ways to learn to cook is to
sharpen your knife skills—it will make you more
efficient and help save you time in the kitchen.
Chef Toby will cover knife basics, and you’ll learn
how to slice, dice, julienne, and chiffonade. He’ll
also offer instruction on various ways to handle
garlic, chopping an onion, and how to cut up a
whole chicken. The majority of class will be
devoted to hands-on knife instruction and then
your cut vegetables will be used to make a
Vietnamese Noodle Salad with Lemongrass
Shrimp served with Nuoc Cham Sauce. You’ll
also receive a Basics of Knives and Cutting Skills
Handout. Yes, anyone can cook! 		
Complementary beer pairing.

Wednesday, September 21 , 6 - 8:30 pm
Cast Iron Skillet Magic
Rich Rau | $75
st

Rich knows you can cook up just about anything in
a cast iron skillet! Join him as he answers all your
questions about this incredibly versatile pan and
demonstrates how to make a melty Hot Skillet
Caprese Dip served with crusty bread, a savory
Wild Mushroom and Swiss Cheese Dutch Baby,
and Chipotle-Honey Butter Shrimp served atop
Winter Salad with Radicchio and Endive. For
dessert it’s a homey Iron Skillet Apple Cake with
Bourbon-Caramel Sauce. He’ll also talk about the
care, cleaning, and storage of this “magic” pan.
Complementary wine pairing.

Thursday, September 22nd, 6 - 8:30 pm
Creamy Soups Without the Cream
Chef Krissie Lee, specializing in natural,
whole food | $75
Chef Krissie, having studied at The Natural
Gourmet Institute in NYC, worked as a private chef
for years, and owned a successful juice bar in
Austin, Texas, knows how to eat nutritiously. Join
her as she teaches you how to make rich, creamy,
and flavorful soups, all made without cream! Taste
her Roasted Cauliflower Soup with Hazelnuts
and Crispy Kale, Creamy Wild Mushroom
Chowder, Tomato Soup with Parmesan Crisps,
and Thai Curried Butternut Squash Soup. Yes,
food that tastes this good is healthy for you too!
Complementary wine pairing.

Wednesday, September 28th, 6 - 8:30 pm
A Persian Thanksgiving
Mitra Mohandessi | $75

Wednesday, October 12th, 6 - 8:30 pm
Shellfish
Cynthia Nims, PNW cookbook author | $75

For almost 6000 years, the Festival of Mehregan has
been celebrated to praise the god of love, light,
kindness, and peace and has marked the last harvest
of the season. A tribute to nature as well, the table
is set with wild marjoram, flowers, delicious foods,
sweets, and fruits of the season, while friends and
family gather to sing, dance, and pray for a
bounteous year. Join Mitra as she teaches you to
make these tasty foods of fall: Sharbat, a sweet,
cold drink of rosewater and basil seed, Kookoo
sib-zamini, potato pancakes filled with herbs, spices,
and currants, Loubia polo, sauteed green beans
and tomatoes, steeped with basmati rice and
saffron, Goosht, tender beef braised in onions and
lightly spiced, and Sohan Asali, a tempting brittle of
almonds, honey, saffron and pistachios.
Complementary wine pairing.

Learn how easy, healthful, and tasty steaming can be
with Basic Lemon and Herb Fish en Papillote. This is
primarily a demonstration class but there will be
opportunities for some hands-on learning. 		
Yes, anyone can cook!

Cynthia’s newest cookbook, Shellfish: 50 Seafood
Recipes for Shrimp, Crab, Mussels, Clams, Oysters,
Scallops, and Lobster is out on the shelves and if you’re
a seafood lover, you won’t want to miss her visit to BSC
to share some of her favorite recipes! Join her as she
reveals how to make a satisfying and warming Clam
Chowder with Petite Peas, succulent Sauteed Shrimp
with Garlic and Crisp Rosemary served with warm
sliced baguette, and a refreshing Crab and Grapefruit
Salad with Crispy Shallots. It’s always a pleasure when
Cynthia stops by, and you won’t want to miss this class!
Complementary wine pairing.

Monday, October 24th, 6 - 8:30 pm
More of Xinh’s Flavors with Friends
Xinh Dwelley, PNW cookbook author | $75

Thursday, September 29th, 6 - 8:30 pm
Hands-On Bread Making
Nancy Leson, “Food” co-host on KNKX with Ed
Ronco, cooking instructor, former Seattle Times
restaurant critic, and food columnist | $85
Nancy Leson, KNKX food commentator, visits BSC
again to offer hands-on instruction for bread making.
In her own inimitable style, she will demo a No-Knead
Boule, a round loaf of crusty bread, and the easy,
overnight steps needed to mix, shape, and bake it.
Then, you’ll get to prep the dough, shape, boil, and
seed your own Bagels, as well as roll out and bake your
own Flatbread. Take home the bread you don’t eat
in class and the skills to make fresh bread in your own
kitchen. Complementary wine pairing.

October Classes
Tuesday, October 4th, 6 - 8:30 pm
The Vibrant Cuisine of West Africa
Ayan Nelson | $75
New to BSC, Ayan loves to cook but especially enjoys
the vibrant cuisines of Africa. Join her as she shares
an exciting all-vegan menu of West African favorites.
She’ll teach you to prepare Jollof, a spicy and robust
rice dish filled with mixed vegetables stewed together
in a decadent tomato sauce. She’ll also be preparing
a traditional Okra Stew that’s served with Fufu, warm
balls of dough made of cassava or plantain flour, along
with Red Red, a fragrant black-eyed pea dish that’s
filled with exotic aromatics. Be prepared for an enticing
mix of warm flavors and fun textures as you explore a
cuisine that may be new to you!
Complementary wine pairing.

Thursday, October 6th, 6 - 8:30 pm
Italian Weeknight Entertaining
Christine Ciancetta | $75
Leave it to Christine to come up with an Italian menu
that’s so uncomplicated, fast, and utterly delicious
that you can enjoy hosting friends and family, even
during the week! She begins with an aperitivo of Fresh
Tomato and Mozzarella Bruschetta, followed by
zesty Steak Pizzaiola served with thick Homemade
Polenta and Marsala-Glazed Carrots. For dessert, its
Orange-Poached Pears, a perfect, seasonal end to the
evening! 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

Thursday, October 13th, 6 - 8:30 pm
How to Pair Wine with Food
Regina Daigneault, National Sales Director for
Ladyhill Winery, French Wine Scholar, Court of
Masters Sommelier, Wine and Spirit Education
Trust Diploma, and Bordeaux Wine Tutor, and
Leanne Willard, BSC Director | $75
Reggie makes the world of wine accessible and in this
class, she’ll teach you how to pair wine with food as
well as pair food with wine. We will explore different
proteins while learning the components of wine that
pair well with a variety of sauces. You’ll get to enjoy
Leanne’s recipes for Fennel and Garlic Shrimp, Salmon
with Mushroom Sauce, Flank Steak with Cherry-Red
Wine Sauce, Gremolata, and Lemon-Cornmeal-Olive
Oil Cake with whipped cream, along with items from
Bayview’s shelves, all used to demonstrate Reggie’s
talking points. You’ll gain knowledge that is practical,
fun, and informative for your future meals with wine!
Complementary wine pairings.

Saturday, October 15th, 6 - 8:30 pm
A Mystery Fall Cider Dinner
Beth Storey and Leanne Willard, BSC Director | $99
It's harvest time for cideries and the perfect time to
have a fall themed cider dinner! You can look forward to
five amazing ciders excellently paired with five delicious
dishes. More information about this fabulous event will
be out shortly but for now, you’ll have to just let the
mystery be! If you’re not already on our email list, give
the BSC office a call and make sure to get all the latest
news!

Monday, October 17th, 6:00-8:30 pm
The Basics of Thai Cooking
Pranee Khruasanit Halvorsen | $75
Once again, Pranee demonstrates just how easy it is to
cook Thai cuisine in your own kitchen! In this class, she’ll
divulge her recipe for Phad Thai, stir-fried rice noodles
with her special Phad Thai sauce, tofu, peanuts, eggs,
and prawns. Other basics include Tom Kha Gai, chicken
coconut soup with galangal, lemongrass, and Kaffir lime
leaf, Panang Neua, Panang curry with beef and a
chiffonade of Kaffir lime leaves, served with jasmine rice,
and for dessert, everyone’s favorite, Coconut Sticky
Rice with Mango! Complementary wine pairing.

Tuesday, October 18th, 6 - 8:30 pm
Anyone Can Cook! A Three-Class Series
Class 2: Techniques-Sauteing, Roasting and
Steaming, Oh My!
Chef Toby Kim | $75
Learn to master the basic techniques of sauteeing,
roasting, and steaming in class two of Chef Toby’s tutorial three-part series on how to cook. In this class, he’ll
demonstrate how to roast a Pork Tenderloin Crusted
with Mediterranean Herbs served with a sauteed
Red Pepper and Hazelnut Sauce, along with Herb
Salt-Roasted Fingerling Potatoes.

She’s back! Continuing the celebration of her newest
cookbook, Xinh’s Flavors with Friends, Xinh stops by
BSC again to demonstrate how to make the favorite
recipes she’s included in her book. Devotees won’t want
to miss her amazing Oysters on the Half Shell with a
plucky mix of seasonings and sauces that elevate this
bivalve and will impress even non-oyster lovers, Italian
Mussels in Red Sauce served over angel hair pasta,
and her famous Coconut Shrimp served atop a Green
Salad with Garlic Sesame Dressing. 		
Don’t miss this entertaining evening with Xinh!
Complementary wine pairings.

November Classes
Wednesday, November 2 , 6 - 8:30 pm
An Autumn Harvest Menu
Chef Frank Magaña, 3 Magnets Brewing Co. | $75
nd

Chef Frank presents a menu with all the coziness of
autumn-- you’ll want to share it with friends and family
this coming season! Start the evening right with a
luscious Baked Onion-Bacon-Cheese Dip served with
warm baguette toasts, followed by a Fall Harvest
Salad, with pears, cranberries, feta, field greens, and
pepitas, and tossed with white balsamic vinaigrette.
Nothing could evoke autumn more than the creamy
Pumpkin Risotto that accompanies chef Frank’s hearty
Beer-Braised Lamb Shank and Ginger-Honey Glazed
Carrots. Embrace the season with a menu that you’ll
happily stay home for! Complementary beer or wine
pairing.

Saturday, November 5th, 6 - 8:30 pm
Italian Wine Dinner
Antonio Sanguineti, Partner and General Manager
of Italian Office, August Imports (representing
small vineyards of Italy and Europe) and Lilli
Marlene Blaylock, Prime Wine and Spirits Sales
Manager along with Paula Leichty and Leanne
Willard, your chefs for the evening | $99
August Imports specializes in the import, education,
and sale of high-quality wines from all over the world.
They support environmentally sustainable growers, and
world-class producers from both well-established and
up-and-coming regions. Join representatives Antonio
and Lilli as they inform you about the wines used in
tonight’s menu and Paula and Leanne as they pair the
selections with scrumptious Italian dishes. The menu
includes:
Apertivo - Palama Verdeca Salento Bianco
Green Olive and Preserved Lemon Poached Shrimp
Antipasto - Cantina del Morellino Cala Civetta
Sangiovese Toscana				
Crispy Prosciutto Cups with Tomato, Mozzarella
and Artichoke Hearts served with Grissini
Primi - La Querica Aglianico 			
Fresh Tarjarin Pasta with Brown Butter-Sage Sauce
and Parmigiana
Secondi - Tre Donne Langhe Nebbiolo
Braciole alla napoletana, Neapolitan beef rolls,
served with Grisini breadsticks
Le Vedure - Giardiniera, Italian pickled vegetables
Dolce - Giro Ribot Masia Parera Cava Brut Rose
Bonet, chocolate flan with rum and amaretti

Tuesday, November 8th, 6:00-8:30 pm
A Brunch Menu for the Holidays
Chef Krissie Lee, specializing in natural, whole
food | $75
Chef Krissie is starting to think about the holidays and
a scrumptious, yet healthy brunch is one of her favorite
ways to celebrate! Here she presents a menu that
will take you through the holidays and beyond. She’ll
demonstrate how to prepare seasonal Pumpkin
Cinnamon Protein Pancakes, a Sausage and Sweet
Potato Saute’ that could be a dinner choice as well,
magical Pear Scones with Maple Glaze and Honey
Butter, a Shredded Kale, Apple, and Walnut Salad
with Maple Vinaigrette, that you’ll want as part of your
permanent repertoire. Complementary mimosa pairing.

Thursday, November 10th, 6 - 8:30 pm
Fall Vegetables for the Festive Season
Leanne Willard, BSC Director | $75
Celebrate the season with vegetable dishes that reflect
the changing weather and mood. Leanne has found
the savory sides that you will want to include in all your
fall, holiday, and winter menus. Savory Pear-Rosemary
Potato Gratin surprises with the addition of fall fruit,
and Roasted Beets and Crispy Sunchokes with
Pickled Ginger-Fresh Orange Puree is sure to become
a yearly favorite. Chile-Mint Parsnips are mildly spicy
and glazed with honey and spices, Brussels Sprouts
with Cranberry Mostarda delights with a make-ahead
Italian sweet-and-sour condiment, and Green Bean
Casserole with Very Toasted Almonds is a new take
on the ubiquitous stand-by at every holiday
get-together in days past. Who ever said that
vegetables were boring? Complementary wine pairing.

Saturday, November 12th, 6 - 8:30 pm
Italian Wine Dinner
Antonio Sanguineti, Partner and General Manager
of Italian Office, August Imports (representing
small vineyards of Italy and Europe) and Lilli
Marlene Blaylock, Prime Wine and Spirits Sales
Manager and Beth Storey and Leanne Willard,
your chefs for the evening | $99
August Imports specializes in the import, education,
and sale of high-quality wines from all over the world.
They support environmentally sustainable growers and
world-class producers from both well-established and
up-and-coming regions. Join representatives Antonio
and Lilli as they inform you about the wines used in
tonight’s menu and Beth and Leanne as they pair the
selections with delightful Italian dishes. 			
The menu includes:

Tuesday, November 15th, 6 - 8:30 pm
Anyone Can Cook! A Three-Class Series
Class 3: Saucing It Up
Chef Toby Kim | $75
Learn to master classic sauces in class three of
Chef Toby’s tutorial three-part series on how to
cook. In this class you’ll learn to make
Pan-Roasted Chicken with Cognac-Mustard Pan
Sauce, Slow-Roasted Salmon in Dill with Classic
Beurre Blanc, Asparagus in Frothy Tarragon
Sauce, and Mixed Lettuces with Warm Bacon
Vinaigrette. Chef Toby will offer tips on ways to
riff on these sauces to expand your repertoire in
the kitchen. This is primarily a demonstration class
but there will be opportunities for some hands-on
learning. Yes, anyone can cook!
Complementary wine pairing.

Wednesday, November 16th, 6 - 8:30 pm
Hands-On Pie for the Holidays
Beth Storey | $85
In this class, Beth, our resident BSC pie expert, will
give an in-depth tutorial on making the perfect
pie crust. You’ll prepare Pie Pastry to take home,
and Beth will discuss technique, the use of butter,
shortening, vodka, vinegar, and water, as well as
differences between pies, tarts, free-form (galette)
crusts, and sweet versus savory pies. Beth will
make a Cranberry Cheesecake Pie for you to
sample in class. Yes, you can bake a perfect pie!

Wednesday, November 30th, 6 - 8:30 pm
Hands-On Lefse
Carla Schultz-Parks | $85
Of Nordic heritage, Carla has been making Lefse,
the delicious Norwegian potato flatbread for many
years and uses an old family recipe that turns out
perfectly every time! In this class, she’ll give you
step-by-step instruction on how to make this
Scandinavian treat in your own kitchen. We’ll
sample the lefse in class and you’ll also get to take
what you make home. With the holidays on our
doorstep, you’ll want to make this a yearly
tradition! Tea and coffee to accompany lefse!

ANYONE CAN COOK SERIES

Attend all 3 of the Anyone Can Cook!
Series and receive a $20 Thriftway
Gift Card

Apertivo - Marchetti Tenuta del Calvaliere Verdicchio
Thin slices of Prosciutto Tart with Pesto, and Salted
Almonds
Antipasto - Martoccia di Luca Poggio Apricale Rosso

Toscana

Cavoli Arriminati, “Mixed-Up Cauliflower,“ with raisins,
pine nuts, tomato sauce, saffron and cocoa, served with
hearty Italian bread

BAYVIEW SCHOOL OF COOKING
IS PROUDLY FEATURING

Primo - Jordanov Vranec
		
Besciamella di Lasagne con Ragu’ di Fungi
Secondi - La Quercia Montepulciano d’Abruzzo Riserva
Pollo dei cacciatori toscani "Tuscan Hunter’s
Chicken", chicken thighs simmered in red wine sauce,
sage, and rosemary
Insalata - Insalata Mista, with carrot, Bibb lettuce,
radicchio, and fennel with a light lemony dressing
Dolce - Monte Tondo Corvina Rosato Frizzante Verona
Vanilla Mascarpone Panna Cotta with Dried Fruit
Compote

REGISTER FOR
CL ASSES ONLINE AT:
BayviewSchoolofCooking.com

Fall Brochure
September - November 2022

“

CLASSIC COMFORT

If we could see the miracle of a single flower
clearly, our whole life would change.
			
- Buddha

”

The early days of the pandemic shelter-in-place were certainly no fun, but I took away something very valuable from that
time. I have always wanted to be “that” person who practiced mindfulness and lived in the moment, but I never quite hit
that mark. The pandemic had a way of simplifying things, tearing away all but the bare necessities and I began to cherish
even the smallest of joys—going outside on the deck to listen to the birds, taking a walk down to the Capitol, planning a
week’s worth of meals, sitting down to a delicious dinner that I made from stuff in the freezer. Now that we’ve moved past
that time, I find these lessons have stayed with me and I’m inspired to continue to share the love of home cooking.

An Autumn Harvest Menu, Fall Vegetables
for the Festive Season, A Brunch Menu for
the Holidays and MORE!

I am so grateful for everyone I work with that makes the Bayview School of Cooking possible. When you work at something
a long time, it’s easy to take it a little for granted. But it’s been such a delight to see how excited everyone has been for us
to re-open and it makes me feel we are one of those little joys in peoples’ lives. Every class that takes its place in the schedule seems like a gift and I love to see it go from a concept to the reality of an instructional and fun event.
Fall classes are my favorite and I hope you enjoy the selection we have here--there are so many fun surprises!
I hope to see you soon, upstairs in the BSC kitchen!

BSC REGISTRATION POLICIES

BSC ICON KEY

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.

Hands-On Class

Guest Chef or Author

BSC Field Trip

360.754.1448
516 West 4th Ave Olympia
BayviewSchoolofCooking.com

Bayview School Of Cooking Fall 2022 Classes
September
SUN

MON

TUE

WED

THU

FRI

SAT

1

2

3

4

5

6

7
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9
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16

17
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20
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23

24

25

26

27

28

29

30

Anyone Can Cook! A Three-Class
Series
Class 1: Hands-On Knife and
Cutting Skills
Chef Toby Kim

Hands-On Asian Dumplings
Lee Ann Ufford

Cast Iron Skillet Magic
Rich Rau

Creamy Soups Without the
Cream
Chef Krissie Lee

A Persian Thanksgiving
Mitra Mohandessi

Hands-On Bread Making
Nancy Leson

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

October
SUN

MON

TUE

WED

THU

FRI

SAT
1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

30

31

The Vibrant Cuisine of West
Africa
Ayan Nelson

The Basics of Thai Cooking
Pranee Khruasanit Halvorsen

More of Xinh’s Flavors with
Friends
Xinh Dwelley

Italian Weeknight Entertaining
Christine Ciancetta

Shellfish
Cynthia Nims

Anyone Can Cook! A Three-Class
Series
Class 2: Techniques-Sauteing,
Roasting and Steaming, Oh My!
Chef Toby Kim

How to Pair Wine with Food
Multiple Speakers

A Mystery Fall Cider Dinner
Beth Storey and Leanne Willard

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

November
SUN

MON

TUE

WED

THU

FRI

SAT

1

2

3

4

5

An Autumn Harvest Menu
Chef Frank Magaña

Italian Wine Dinner

6

7

8

9

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

30

A Brunch Menu for the Holidays
Chef Krissie Lee

Anyone Can Cook! A Three-Class
Series
Class 3: Saucing It Up
Chef Toby Kim

Hands-On Pie for the Holidays
Beth Storey

Hands-On Lefse
Carla Schultz-Parks

Fall Vegetables for the Festive
Season
Leanne Willard

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

Italian Wine Dinner

