
Italian Cooking Class

Roasted Beet Red Onion Coul is
Dollop of Creamy Goat Cheese

Garden Fresh Basi l  Pesto
crowned with Roasted, Butterf l ied Jumbo Shr imp

dressed in Sici l ian Pinzimonio

R E D  P A S S I O N  F E T T U C C I N E

S y l l a b u s

with Chef Carmelita Scholes & Chef Meseret Crockett

The Colonnade’s

Phyllo Pastry
Extra Virgin Olive Oil

Orange Blossom Honey
Shelled Pistachios

Orange Syrup
Raspberr ies

Greek-Style Coconut Yogurt

H O N E Y  R A S P B E R R Y  P H Y L L O  S M A S H

a delicate dessert, easy to make and impressively delicious!

April 20th @ 6:30PM
Limited to 12 Students. Must Register in Advance.

Call 804-438-6052 to Reserve Your Spot.


