
Guest
ChefLegend

Featured Wine or
Includes Wine
Sampling

Hands-on
Kids Class

Menu Includes
Beer Sampling

Bayview School of Cooking
To register call 360.754.1448

Hands-on
Adult Class

Sunday
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Monday Tuesday SaturdayFridayThursdayWednesday

Lessons with Lamb
Guest Executive Chef

James Durham
6-8:30 pm - $40

A Sole-ful Event
Chef John Edwards

2-4:30 pm; 6-8:30 pm
$35

Sensational Soufflés
Guest Chef Carol

Dearth of Rain City
Cooking School
6-8:30 pm - $40
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Winemaker Dinner:

A Celebration
of Reds & Whites

Rob Griffin-Sandy Cavin
6-9:00 pm - $75

February 2005 Calendar
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         No Fuss
Fondue Entertaining

Sandy Cavin
& Nancy Hebb

6-8:30 pm - $40
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Storybook Cooks
Susanna Mould
10 - 11:30 am

$20

“That’s Amore”
Dinner for Lovers

Guest Chef Ricardo of
Ricardo’s Restaurant

6-8:30 pm - $40

Truffle Artistry
Michelle Freeman

6-8:30 pm
$35

Pesci and Pasta
Christine Ciancetta

6-8:30 pm
$35

A Glass of Port,
Please . . .

Sandy Cavin
6-8:30 pm - $35

              Chocolate Torte
& Butter Cream Roses

Guest Chefs Rudy &
Todd Wagner, Wagner’s
European Bakery & Café

6-8:30 pm - $35

An Easy
Mardi Gras Gala

Nancy Hebb
6-8:30 pm - $35
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Expressive Coffee
Desserts

Susanna Mould
6-8:30 pm - $30

Edible Valentines
Sally Maxwell
10 am-Noon

$25

Elegant Thai
Pranee Khruasanit

Halvorsen
2-4:30 pm; 6-8:30 pm

$45

Ravioli Repeated
Cheryl Travaglione

and Dianna Kallerges
6-8:30 pm - $35

         No Fuss
Fondue Entertaining

Sandy Cavin
& Nancy Hebb

6-8:30 pm - $40


