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By popular demantBeyond’ the Kitchen Doois pleased to welcome back special guest Bilef

Jonesof Deerholme Farnin the Cowichan Valley. Jones is the author of miaekbooks and winner
of two Gourmand World Cookbook awards. He is alserewned advocate of local food and regional
producers, and a highly acclaimed regional expemitd and cultivated mushrooms. He has been
profiled in many leading magazines includiigavel and Leisure, Saveur, Gournagid Harrowsmith.

The evening’s class is an exploration into the veshd world of foraged treasures and the culinary
celebration of their many delicious forms. Chefelreclectic fungi-centric menu takes you on an
imaginative, informative and savoury tour of mushmocookery. Enjoy his signature use of bold
creative flavours served in his famous farm-todaiyle that highlights the magic foraged from our
Pacific forests. Fungi finesse at its deliciougith




Oct. 13- 6:00 - 9:00- Meandering Morocco catch the culinary caravan of enticing and exotéwéurs- $70.00
I Explore the culinary shores of Morocco and meaitide food stalls of Marrakech in tonight’s diniadventure with th&ourmet Girls, |
| Kita Navo andLinda Shaben.Savour a tantalizing, palate-pleasing journey dfilvarm flavours and delicate spices that invites o |
I discover the secrets of this diverse cuisine stimith Berber, Moorish, Mediterranean and Arabtiefices. No need to pack a bag - jlst
bring your adventurous spirit and get ready to Igdun a wonderful array of culinary pleasures sedrwith lemon, saffron, ginger, I
I cinnamon and nutmeg. No passport required fordhiigiary journey! I
|

I Oct. 17-6:00 - 9:00 -Dine & Stein - a Feast of Oktoberfestook up a celebration with Chef Jonathan Fraziéf75.00
Celebrate the arrival of fall with Executive €denathan Frazier of the award-winningtlas Caféas he brings his signature taste
twists to the classic Bavarian fare of Oktoberfstonight’s fusion of flavours you'll enjoy a meth smorgasbord from the German
| table while learning the rich traditions behindsthearty and casually delicious cuisine. The hamvesiu of celebration includes |
| fresh bratwurst with apple horseradish, foragedhrmagm goulash with dumplings, schnitzel on fresimaph spatzel, and a selectign
| from the daily fresh sheet - inspired by the hargesson’s rich bounty. Ompapa not includedten Appetit! |

: Oct. 20- 6:00 - 9:00 -A Night of the Fabulous Fungk Chef Bill Jones reveals an eclectic fungi-centrinm - $80.00=
I “Few foods are as evocative, earthy and elegsuthhe mushroom,” notes renowned dBiifJones of Deerholme FarmDiscover |
| these fabulous flavours in tonight’'s menu that gegst the magic of mushrooms. Roam the forests a Jomes discusses foragingl
I for wild foods. Savour a culinary world that inckglrich, satisfying, woodsy and nutty flavours &&ifClones experiments with hisl
I favourite foraged food - the fungi. Celebrate thenderful versatility, aromas and exquisite tasfebese diverse mycological
marvels in a fungi-centric menu that includes: stamgpof Wild Local Mushrooms, Spanish Confit of Bwrooms, Garlic, Pepper
| and Olives served with Local Ling Cod, Japanesée3#ushroom in a Steamed Bun and Wild MushroomdaRisotto with
I Local Blue Cheese and Caramelized Onion Sauce. idasts at the top of their flavour profile!

: Oct. 26- The Healing Kitchen- the power of herbs and spices - delight your senisgsove your health$30.00
First Sitting: 5:45 pm - 7:15 pm Second Sitting7:30 pm - 9:00 pm

Tonight withChanchal Cabrera of Innisfree Farmwe’ll explore a menu of small bites that showcamehealing properties of a |
wide variety of kitchen herbs and spices. Hot dmaites an investigation of cinnamon, ginger, clobkack pepper, fennel, carda-
mom and tea. Freshly baked oatcakes introduceehefits of oats, accompanied with an herb crearasghbrimming with healing |
helpings of oregano, thyme and lovage. We'll aBmpgle local brie with red pepper jelly while leargiabout cayenne and garlic, |
and finish with a sweet chocolate surprise. Padkbdf healthiness this power-filled class is therfect time to discover the
medicines of the kitchen and the culinary herbsspides that have extraordinary power. Savour ietyathat is the spice of life!

Take time out and spend the evening enjoyinglgleious, relaxed tradition of the Italian farmise meal. Savour the countrysi
and delve into the rustic, rich and robust flavaafr€hefDavid Lang’s hearty feast. Inspired by his passion for freshedgents
I David explores the full, honest tastesdtic gastronomianjoyed by Italian families for generations. Bdnple and flavourful,
I tonight’s meal is a casual gourmet gathering sefrad the heart of the Italian kitchen. A celeboatof harvest and home.
I Bueno Appetito!

I Nov. 15 - 6:00 - 9:00 €arry Out a Gourmet Dining Adventurefresh, delicious dishes for those on the rui70.00 |
ChefKathy Jerritt of Tria at The Butcher’s Blocks the latest addition to downtown Courtenay’s diesfood offerings. Join he

as she combines global flavours with the convemaidocal takeaway and the diversity of fresh magroduce. Tonight’'s menu

highlights Tria’s collection of local ingredient8reed into fabulous takeaway dishes that servaraalternative to your own home

| cooking. On the run with company coming? Relax!cDiger in this unique class howia can help you carry out a gourmet dining|

| adventure guaranteed to make the most of whath fie The Valley. You'll savour appetizers, sidshdis and a main course ready

| for you, your family and guests to enjoy. It's tleaisy to bring fantastic flavours and the beshefttarvest home to your table! |

| Nov. 18 - 6:00 - 9:00 Customer Appreciation Evening watch for details on our annual kick-off to theitiays. :
| ChefDawn McRaeof Custom Gourmeirings the holiday spirit to ‘Beyond’ the Kitcherobr in our annual open house eveninp

I of customer appreciation. Watch for the excitintade on this special fun-filled evening. |

: Nov. 24 - 6:00 - 9:00 Spanish Tapas- small plates to savour and share from Spain’s Mgtinean table $65.00 :

| Gourmet GirlsLinda ShabenandMarianna Laviolette’s vibrant menu of succulent “little plates” offers bjg bold tastes. |

| Savour a tantalizing array of Spanish tapas futustic flavours and enticing ingredients that waskappetizers, sides or a full meél.
I Explore the depth and diversity of tapas in a fnd memorable evening of great grazing - thesefitebites wrapped with a fresh |

: and local spin, are perfect for flavour-packedtplat of holiday entertaining. I

|
|
Nov. 12 - 6:00 - 9:00 Halian Farmhouse- rustic, heartwarming harvest flavours of ’la beltda’ - $70.00 (j
e
|
|
|
|
|

Book 3 classes and get $10.00 off RegiStration*

Please note:12% HST is added to the ¢é=s
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flowers & cake design wilton method co  urse

4 - 2 HOUR SESSIONS - $65.00 + supply kit: $46.00 =$111.00
Tuesday, October 11, 18, 25 & Nov ember 1
6:00 p.m. to 8:00 p.m.

After completing Decorating Basics, Flowers and Cake Design is one of two additional Wilton
Method courses you can choose. In Flowers and Cake Design, you'll explore sophisticated
ways to bring your cakes and desserts to life!

Your Wilton Method Instructor, Jenn Ferrero will teach you to create breathtaking icing flowers
such as pansies, lilies and the famous Wilton Rose. Then, you'll discover the secrets of
arranging them in a beautifully balanced cake-top bouquet.

Your amazing flowers will be framed by an impressive boarder treatment or basket-weave design. With the skills you learn here

and your ability to make flowers in advance using gum paste and fondant or royal icing, you can create beautiful blooms at your
convenience, ready to place on any cake.

Topics covered in Flowers and Cake Design include: Basic Principles of Cake Design, Gum Paste and Fondant 101, Button
Flower, Pansy, Making Royal Icing, Making a Parchment Bag, Flower Nail, Rose Base, Rose Center, Apple Blossom, Primrose,

Rosebud, Daffodil, Violet, Using the Lily Nail, Lily, Making Stems, Guidelines for Flower Arrangements, Floral Cake Design,
Reverse Shell, Basket-weave, Wilton Rose.

gum paste & fondant wilton method course

4 - 2 HOUR SESSIONS - $65.00 + supply kit: $46.00 =$111.00
Monday, November 7, 14, 21 & 28
6:00 p.m. to 8:00 p.m.

After completing Decorating Basics, Course 3: Gum paste and fondant is one of the two
additional Wilton Method courses you can choose. In gum paste and fondant you'll discover
one of the most exciting and satisfying ways to decorate a cake.

Your Wilton Method Instructor, Jenn Ferrero will lead you every step of the way as you
create amazing hand-shaped flowers, beautiful borders and bold accents using these easy
to shape icings.
As you learn each technique - an artful bow, mum, rose, carnation, calla lily, rosebud, daisy and embellished borders - you'll
be closer to your crowning achievement - a final course cake that showcases your skills. The confidence you'll gain as you a

decorate with gum paste and fondant will enable you to create cakes that will add excitement to your family celebrations for
years to come.

Topics covered in Flowers and Cake Design include: Gum Paste and Fondant 101, Bow Loops, Mum Base, Rose Base,
Carnation Base, Assembling a Bow, Tinting Gum Paste and Fondant, Basic Principles of Floral Cake Design, Calla Lily, Rose
Bud, Roses, Carnations, Calyxes and Leaves, Daisy, Mum, Covering a Cake Board with Fondant, Elements of Fondant Cake
Design, Creating Geometric Designs using Cut-Outs, Overlays and Inlays, eyelet, Ruffle and Ball Borders.

As our participation class size is limited to eight people you will want to register early to avoid disappointment. For registration,
and decorating kit please drop by 'Beyond’ the Kitchen Door or call us at (250) 338-4404. Our store hours are Monday to
Saturday 9:30 a.m. to 5:30 p.m. Seating and enrollment are on a first come, first serve basis. If a class is full, you'll be placed on

our waiting list and notified if a space becomes available or a class is added. We look forward to welcoming you to The Wilton
Method Course - it's the icing on the cake!

Please note: 12% HST is added to the class fees




