
 

The Kitchen @ The Roman Table
Cooking Classes-February 2012

Wednesday February 1st, 6:30 to 8:30 pm
Loaf  Lessons
Meatloaf that’s better than Mom’s! A combination of pork & beef with a smoky, sweet glaze that
permeates the meat and delights each bite. It is accompanied by a French potato casserole.
Cost: $45 per person
Wednesday  February 8th, 6:30 to 8:30 pm
Balsamic Glazes & Reductions
In this class, we will de-mystify the technique of preparing Balsamic glazes & reductions .You can
really learn how to do them yourself!
Cost: $45 per person
Friday February 10th,  6:30 to 8:30 pm
Couples Cook & Coo in the Kitchen
Join Wanda & George Rocco for a fun filled evening as they prepare their favorite Pork Chops! A
great Valentine’s Day Gift!
Cost: $110 per couple ($60 per single)
Thursday February 16th, 6:30 to 9:00 pm
Martini Madness
We are teaming up with Front St. Gourmet to provide you with the latest rage in “Skinny Martini’s”
using Balsamic Vinegar! Pomegranate, Chocolate, Apricot to name a few! Yum. Skinny
Appetizers will also provided. Recipes included.
Cost: $45 per person

 Cooking Classes must be paid for in advance. Cash or check only. Call  781-
378-2015 to register. Classes are limited in size.


