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End of Summer Dinner in Southern Italy 
NEW
Southern Italian cuisine makes generous use of fresh 
regional specialties such as artichokes, lemons, 
tomatoes, eggplant, and capers. Tonight’s southern 
Italian-inspired menu features Crostini with Roasted 
Tomatoes, Artichoke Paste, and Mozzarella; Spaghetti 
alla Puttanesca; Three Cheese and Artichoke Tortino; 
and Lemoncello Mousse with Fresh Berries.
Tuition: $10 + general fee $34. Total $44
GCUL 476-01 Thursday, 6:30-9 p.m., September 7

Fresh and Fast Weeknight Meals NEW 
With hectic schedules it can be tough to find time 
to cook. Let us help you reinvent the way you think 
about cooking with our fresh, fast and nutritious 
recipes! Recipes covered include: One Pot Chicken 
with Couscous and Vegetable Mélange, quick Grilled 
Salmon Skewers with Gremolata, Red Lentil and 
Spinach Soup, and Orecchiette with Cauliflower, 
Onion and Sausage.
Tuition: $10 + general fee $34. Total $44
GCUL 477-01 Tuesday, 6:30-9 p.m., September 12

FOOD
TODAY’S TABLE: Classes for Contemporary 
Cooks Demonstration Cooking Classes
The following cooking classes are demonstration and 
include a generous tasting of food prepared by the chef 
and a copy of the evening recipes.
Menus are subject to change without notice

Payment Options 
Register for our Tasting Menu: Choose any three demonstration classes and pay only $108 (just $36 per class.) You save $24. 
Savings are available to students who register with payment for three classes at the same time. 
Register a la carte: Pay as You Go for individual demonstration cooking courses at $44 per class.

Brunch on the Upper West Side NEW
Located in the northwest of Manhattan, the Upper 
West Side is a paradise for food lovers. Our classic 
New York inspired recipes include: Matzo Brie, 
Everything Bagel and Salmon Strata, Latkes with 
Maple Sour Cream and Apple Walnut Sour Cream 
Coffee Cake. 
Tuition: $10 + general fee $34. Total $44
GCUL 478-01 Thursday, 6:30-9 p.m., September 14

Tailgating NEW
Get ready for game day with recipes that will kick-
off the ultimate tailgating experience! We’re serving 
up the Hair of the Dog (breakfast hot dog), Grilled 
Quesadillas with Caramelized Onion, Shredded 
Chicken and Jalapeño Jack Cheese, and Grilled 
Pound Cake with Banana Caramel Sauce. 
Tuition: $10 + general fee $34. Total $44
GCUL 480-01 Thursday, 6:30-9 p.m., September 21

Saturday Brunch NEW 
Rise and dine this weekend for the ultimate brunch 
cooking class!  Wake up to Challah French Toast 
with Drunken Strawberries, Smoked Salmon and 
Brie Frittata with Herbed Crème Fraîche, Banana 
Cream Pie Smoothie, Bacon and Potato Hash, and a 
complimentary champagne mimosa.  
Students must be 21 years old and bring a valid 
driver’s license to class.
Tuition: $10 + general fee $34. Total $44
GCUL 481-01 Saturday, 1-4 p.m., September 23



Please visit middlesexcc.edu/ContinuingEd	 5

Fish Market Cookery NEW
Learn how to select and prepare quality seafood 
while exploring a vast array of cuisines and cooking 
styles. Recipes include Shrimp and Avocado Tacos, 
Moroccan-Style Salmon with Garlic Yogurt Sauce 
and Chickpea and Tomato Salad, and Char-Grilled 
Kabobs with Swordfish, Shrimp and Bacon. 
Tuition: $10 + general fee $34. Total $44
GCUL 482-01 Tuesday, 6:30-9 p.m., September 26

Food Across America NEW
We’re in pursuit of America’s best grub! Take a road 
trip with us to Buffalo New York for an awesome 
Buffalo Chicken Grilled Cheese Sandwich.  Next stop, 
New England for Corn and Crab Chowder.  Then, 
head west to California for Hollywood Cob Salad with 
a final stop in New Orleans for decadent Bananas 
Foster.
Tuition: $10 + general fee $34. Total $44
GCUL 485-01 Thursday, 6:30-9 p.m., October 5

Global Chicken NEW
Chicken dishes are comforting family favorites, but 
can become repetitive over time. Learn some new and 
creative recipes to bring to the table! We will feature 
recipes such as: Weeknight Chicken Orzo Soup, Quick 
Chicken and Vegetable Stir-Fry, Grilled Chicken Satay 
with Peanut Sauce, and Andalusian Chicken.
Tuition: $10 + general fee $34. Total $44
GCUL 487-01 Thursday, 6:30-9 p.m., October 12

Hanging at the Hacienda NEW 
Go loco with us this weekend as we sip sangria 
and learn how to cook with Latin ingredients!  The 
hacienda is serving Grilled Lamb Chops with Walnut 
Salsa Verde; Mussels in Coconut and Sofrito Broth; 
Black Bean, Corn and Mango Salad with Toasted 
Cumin Vinaigrette; Easy Bean, Chorizo and Cheese 
Empanadas, and a complementary glass of sangria. 
Students must be 21 years old and bring a valid 
driver’s license to class.
Tuition: $10 + general fee $34. Total $44
GCUL 488-01 Saturday, 1-4 p.m., October 14

Fall in Love with Veggies NEW
Explore how to make meatless meals that are 
delicious and satisfying. Let us inspire you with 
boldly flavorful recipes such as: Coconut Curry 
Butternut Squash Soup, Roasted Eggplant with 
Cumin and Pomegranate Molasses, and Grilled 
Garden Vegetable Packets.
Tuition: $10 + general fee $34. Total $44
GCUL 489-01 Tuesday 6:30-9 p.m., October 17 

Eataly NEW
Preparing Italian food does not have to be 
complicated or involved. We’ll share the 
fundamentals of Italian cooking, while keeping 
“less is more’’ in mind. Recipes include: Buccatini 
with Quick Skillet Heirloom Tomato Sauce, Stuffed 
Zucchini with Sausage and Fontina Cheese, and 
Lemony Amalfi Coast Grilled Shrimp and Orzo.
Tuition: $10 + general fee $34. Total $44
GCUL 490-01 Thursday, 6:30-9 p.m., October 19

Upper Crust NEW
Galettes, sweet and savory tarts, and pizza are 
the focus of our “Upper Crust” baking skills class. 
Explanations, valuable tips and step-by-step 
instructions will be taught while our chef prepares 
Asparagus and Ricotta Puff Pastry Tart, Fruit Galettes, 
and individual Rustic Tuscan Pizza (Schiacciata).
Tuition: $10 + general fee $34. Total $44
GCUL 491-01 Tuesday, 6:30-9 p.m., October 24
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REGISTER NOW!
Register now with your 

Visa, Master Card, Discover/Novus

Call 732.906.2556

Delicious Destinations: Spain NEW
There are many regional cooking styles throughout 
Spain, all based around fresh and flavorful ingredients. 
Let us captivate your taste buds with Spain’s 
gastronomic riches! Tonight’s menu features Manchego 
Cheese Tapas, Iberian Chicken with Chorizo, and 
Sherry, Shaved Fennel and Blood Orange Salad.
Tuition: $10 + general fee $34. Total $44
GCUL 492-01 Thursday, 6:30-9 p.m., October 26 

Thanksgiving Sides that Steal the Show 
NEW
Don’t get stressed about planning one of the most 
important meals of the year! Our sides are all make-
ahead and will satisfy the whole family. Show-stealing 
recipes in tonight’s class include:  Creamy Corn Bread 
Pudding, Streusel Topped Sweet Potato Casserole, 
Brussel Sprouts with Bacon, and Blue Cheese and 
Ginger-Infused Cranberry Orange Sauce.
Tuition: $10 + general fee $34. Total $44
GCUL 493-01 Thursday, 6:30-9 p.m., November 2

Weekend on the Mediterranean Sea 
NEW
Come with your friends for a delicious afternoon 
sampling foods that evoke the spirit of the 
Mediterranean Sea! Enjoy a variety of Mediterranean 
specialties such as Serrano Ham Tapas, Sicilian 
Seafood Fra Diavolo, Cannellini Bean Salad, and 
Almond Cake with Whipped Mascarpone Cream, all 
with a complementary glass of wine. 
Students must be 21 years old and bring a valid 
driver’s license to class.
Tuition: $10 + general fee $34. Total $44
GCUL 494-01 Saturday, 1-4 p.m., November 4

Baking Basics NEW 
Learn the skills needed to make pastry dough for 
pies and Rugelach and all of the secrets to making 
pastry cream and tender crumb cake. Sweet treats 
covered in this class include: Roasted Banana Pastry 
Cream, Mile High Banana Cream Pie, Rugelach, and 
Ultimate Crumb Cake.  
Tuition: $10 + general fee $34. Total $44
GCUL 496-01 Thursday, 6:30-9 p.m., November 9   

Indian Spice House NEW
Spices are the hallmark of Indian food, but to 
achieve authentic flavor you have to understand 
how to use them properly. This is the perfect class 
to learn about the core ingredients of modern 
Indian food! We are serving Chicken Tikka Masala, 
Cucumber Yogurt Raita Salad, Indian-Spiced 
Cauliflower and Potatoes, Channa Masala, and 
Cumin Seed Jeweled Basmati Rice. 
Tuition: $10 + general fee $34. Total $44
GCUL 497-01 Tuesday, 6:30-9 p.m., November 14 

American Steak House Classics NEW
Join us as we prepare all of your favorite steak house 
dishes, such as perfectly grilled New York Strip Steak 
with Herbed Compound Butter, Potatoes au Gratin, 
Creamed Spinach, and Boozy Bread Pudding. 
Tuition: $10 + general fee $34. Total $44
GCUL 498-01 Thursday, 6:30-9 p.m., November 30 


