
June, July and August 2012 ~ Call to Register ~ (360) 754-1448 

  Bayview School of Cooking 

Exploring the Town: Olympia’s Bed & Breakfasts 
 

Not only does Olympia have some top-notch places to stay for  
out-of-town visitors, these three Bed and Breakfasts serve some 
amazingly scrumptious breakfasts as well. Come and explore what 
Olympia has to offer as three hospitality establishments share  
information about their unique locations and the wonderful food they 
serve to guests daily.  
 

Thursday, June 28th, 6-8:30pm 
The Inn at Mallard Cove, Linda Malatesta, Innkeeper  
Linda serves a deluxe breakfast to her guests that they won’t soon forget. 
She shares an all-time favorite morning meal and demonstrates how you 
can create it at home. The menu includes: Poached Pears in Red Wine 
Sauce, Orange Marjoram Scones with Irish Butter, Crustless Individual 
Quiche Lorraines, Isernios Chicken-Apple Sausage and  
Orange-Cranberry Juice.  
 

Tuesday, July 10th, 6-8:30pm 
Swantown Inn Bed & Breakfast, Casey and Nathan Allan,  
Innkeepers. The striking 1887 Queen Anne/Eastlake Victorian Mansion on 
the quiet eastside of Olympia is well 
known for their creative and delicious  
breakfasts. One of their most requested 
menus includes: Minted Melon Sorbet,  
Oven-Roasted Kielbasa with  
Homemade Plum Butter, Savory Herb 
Bread Pudding, with croissants, 
Havarti and asparagus, Fresh Odwalla 
Juice and Casey’s famous Chocolate 
Chip Cookies.  
 

Thursday, August 23rd, 6-8:30pm 
Fertile Ground Guesthouse 
Gail O’Sullivan and Karen Nelson, Innkeepers. This charming 1908  
bungalow in the heart of Olympia specializes in providing “green”  
accommodations and offering lovely organic breakfasts. Join Gail and Karen 
as they prepare and share recipes for a completely gluten free menu: 

Freshly-Made 
Juice, Fruit Muf-
fins, Polenta,  
Summer Vegetable 
and Egg Scramble 
with Parmesan, 
Organic Sausage 
and Rice Mango 
Pudding.  

 

Summer Fridays Uncorked  
Enjoy casual wine tasting overlooking beautiful Budd Bay.  An on-going 
pouring allows you to arrive anytime between 5-7:30pm to sample 5 wines 
with selected complementary cheeses  $12/person 
 

A 3-Stop Winery Tasting Tour* 
 
 

June 15th –Barnard Griffin Winery - This Eastern  
Washington winery not only has a rich family winemaking 
history but also takes you into wonderful, new varietals. Join 
us in exploring these premiere wines! 
 

July 27th–Chateau Ste Michelle - Washington State’s oldest and most 
acclaimed winery features award-winning wines from their historic chateau 
and winery located in Woodinville. 
 

August 17th—Lake Chelan Winery --The pioneer of the Lake Chelan  
Valley wine industry, this winery’s outstanding wines have the distinct  
flavors that are the direct result of the area’s unique geography. Come and 
taste what everyone’s talking about! 
 

 
 

*there is no actual touring involved 

Tuesday, June 5th 8:30 am-4:00 pm 
Asian Culinary Tour in Seattle, with Pranee 
 

Spend the day with BSC Thai Instructor Pranee Khruasanit  
Halvorsen as we visit the Wing Luke Museum’s special exhibit, 
“From Fields to Family: Asian Pacific Americans and Food”, enjoy 
lunch at Phenom Penh Noodles and explore her favorite  
International District markets, where she’ll identify mysterious  
looking produce and seafood and suggest ingredients. Discover  
Pranee’s culinary heritage with an exciting day trip to Seattle! 
 

Day Package Includes: 
∗ Dancing Goats Beverage for the road 
∗ Round Trip Transportation from 

Bayview Thriftway 
∗ Admission and Tour at Wing Luke    

Museum 
∗ Lunch at Phenom Penh Noodles 
∗ Stops at Viet Wa and/or Uwajimaya  

Markets 
 

Limited space available—Reserve early! 

Kids in the Kitchen 

Summer Camps! 
See inside for details! 



Monday, June 4th 6-8:30pm 
Xinhful Shellfish 
Xinh Dwelly—chef and owner of Xinh’s Clam 
and Oyster House in Shelton, WA 
Xinh’s shellfish dishes may taste Xinfully  
delicious but we’re unrepentant about asking 
her to show us how to create them at home! 
Join the dynamic restaurateur as she makes 
some of her most popular menu items:  
Marinated Mussels with Tahini Sauce,  
Jumbo Prawns in Tamarind Sauce served 
with Jasmine Rice and Wok-Fried Noodles 
with Fresh Vegetables. It will be a very Xinhful 
evening indeed!  
Complementary wine pairing. $60 

Tuesday, June 12th 6-8:30pm 
Just happens to be Gluten-Free  
Summer Fare with Kelsang Tsoglam 
Kelsang proves that “gluten-free” doesn’t have 
to mean specialty packaged products and  
ingredients. She offers dishes that are packed 
with summer flavor, easy to prepare and great 
for a weeknight dinner or casual entertaining. 
Best of all, you’ll never think “gluten-free” 
when you sample, Summer Vegetable  
Quinoa Pilaf, Gingery Indonesian Rice  
Salad with Cashews, Noodle-less Zucchini 
Lasagna with Ricotta and Basil, Smokey 
Cheddar, Red Pepper and Artichoke 
Quiche and Spinach, Mushroom and 
Chevre Crepes, a light but rich-tasting dish 
that’s elegant enough for your next summer 
get together.  
Complementary wine pairing. $45 

Thursday, June 14th 6-8:30pm 
Picnic Italiano  
Christine Ciancetta 
Pack up your picnic basket with goodies from 
the Italian countryside. Christine shares her 
best dishes for outdoor noshing that will turn 
your outing into something very special. Her 
easy-to-tote, room temperature recipes  
include: Ricotta and Mesclun Spread,  
Sicilian Bread Salad with a Trio of Olives, 
Cherry Tomatoes and Herbs, Prosciutto-
Wrapped Chicken Meatloaf with Asparagus 
and Fresh Peas, a Crustless Potato,  
Vegetable and Parmesan Torte, Roasted 
Peppers with Artichokes, Pecorino Sardo 
and Toasted Walnuts and as a finale,  
Ricotta and Fresh Plum Tarte.  
Complementary wine pairing. $45 

Tuesday, June 26th, 6-8:30pm 
The Queen of Tarts 
Beth Storey - Beth, our resident pie-baking 
expert at BSC, is taking advantage of our  
amazing June bounty of fresh, sweet  
strawberries to create a Strawberry Tart that 
will please both your palate and eyes. In this 
hands-on class, she’ll first show you how to 
put together the flakiest pastry ever and then 
help you to create your own work of art to take 
home to family and friends. When you’re done, 
you’ll get to taste the tart that Beth has made 
during class. Complementary wine pairing.$45 

Friday, June 15th, 5-7:30pm 
Fridays Uncorked 
Barnard Griffin Winery  

June 25-28th - Mix & Measure Kid’s 
Camp, 9-11:30 am, Ages 9-13 - Get 
Ready, Start Cooking - Breakfast, Lunch, 
Snacks and Dinner!  $175/student 

Exploring the Town:  
Olympia's Bed & Breakfasts  
 

Thursday, June 28th, 6-8:30pm 
The Inn at Mallard Cove 
5025 Meridian Road Northeast Olympia 
Linda Malatesta, Innkeeper. At this beautiful 
Tudor on the Sound, Linda serves a deluxe 
breakfast to her guests that they won’t soon 
forget. She shares an all-time favorite morning 
meal and demonstrates how you can create it at 
home. The menu includes: Poached Pears in 
Red Wine Sauce, Orange Marjoram Scones 
with Irish Butter, Crustless Individual Quiche 
Lorraines, Isernios Chicken-Apple Sausage 
and Orange-Cranberry Juice. Complementary 
sparkling wine sample.  

Classes are $45 but sign up 
for all three classes only $120 

 

Monday, June 18th 6-8:30pm 
Punjabi Tandoori 
Ritu Batta 
Ritu delights us with her own interpretations of 
her mother’s authentic recipes. Learn the  
secrets to preparing such Northern Indian 
specialties as, Dahi Bhalla (dumplings in  
fragrant yogurt) flavored with Tamarind Chut-
ney, Tandoori Chicken, Vegetable Biryani 
with Onion, Cucumber and Tomato  
Raita and a refreshing Mango Lassi. Join us 
for an evening of Indian warmth and  
hospitality. Complementary wine pairing. $45 

In the Kitchen 
June 7th, 9-11:00am or 1-3:00pm 
Artichokes Demystified, free 

For details about the Bayview School of Cooking Registration and Class Policies, 

please visit www.bayviewschoolofcooking.com or call 754-1448 

June 2012 
Call 754-1448 to Register 

Tuesday, June 5th 
8:30am-4pm 
Asian Culinary Tour in 
Seattle, with Pranee 
Spend the day with BSC 
Thai Instructor Pranee 
Khruasanit Halvorsen as 
we visit the Wing Luke  
Museum’s special exhibit, “From Fields to Fami-
ly: Asian Pacific Americans and Food”, enjoy 
lunch at Phenom Penh  
Noodles, and explore her favorite International 
District markets, where she’ll identify mysterious  
looking produce and seafood and suggest  
ingredients. Discover Pranee’s culinary heritage 
with an exciting day trip to Seattle!   
 

Day Package Includes: 
∗ Dancing Goats Beverage for the road 
∗ Round Trip Transportation from 

Bayview Thriftway 
∗ Admission and Tour at Wing Luke   

Museum 
∗ Lunch at Phenom Penh Noodles 
∗ Stops at Viet Wa and/or Uwajimaya  

Markets 
Limited space available—Reserve early by 
calling 754-1448! $95 per person 

Wednesday, June 20th 6-8:30pm 
Sui Gyozas 
Michiko Fujii - In Michiko’s homeland Japan, 
Chinese food is extremely popular, as you might 
guess. It was her favorite growing up and so 
she made a point of learning how to cook  
authentic Chinese. During this hands-on class, 
you’ll be making Sui Gyoza (Jiaozi in Chinese) 
dough from scratch and two fillings: an aromatic 
Fennel, Herb and Ground Chicken and a 
zesty Pork and Scallion, both to be served with 
a Soy Dipping Sauce. Michiko will also give 
you tips on stir frying as she whips up a  
delicious combination of Seafood, Bok Choy 
and Mushrooms with a Special Sauce.  
Complementary beer pairing. $50 



 

A BSC Free Event! 
First Thursday of 
Every Month 
9-11:00am or 1-3:00pm*  

 

This summer, Barb Agee, long-time instructor 
and assistant at BSC and a veritable fountain 
of information, is “In the Kitchen” putting her 
own delightful spin on this free and informative 
monthly event. Join Barb for new recipes, 
product sample tastes. 
 

June 7th—Artichokes Demystified 
Barb takes all the mystery out of artichokes so 
you can put them on your table and enjoy! 
Stuffed Pasta Shells with Artichoke Hearts, 
Bacon and Parmesan Cheese drizzled with 
olive oil and lemon makes an easy dinner with 
a crisp salad and there’s no dipping sauce 
needed for Crispy Sesame-Crusted  
Artichoke Leaves, a fun and easy appetizer.  
 

July 5th—Royal Raspberries 
There are few things as wonderful as ripe, 
freshly picked raspberries in the month of July. 
Barb makes a melt-in-your-mouth Raspberry 
Walnut Torte topped with a fresh raspberry 
sauce that explodes with the flavor of the fruit 
and a Sweet Onion Raspberry Compote 
that’s a wonderful appetizer with crusty bread 
and goat cheese and an excellent  
accompaniment to barbecued chicken or  
salmon fillets.  
 

August 2nd—Corn and Tomatoes-
Bounty from the Garden 
When corn and tomatoes are ready and at 
their peak, we all clamor for unique ways to 
use them. Barb’s Corn and Tomato Gratin is 
balanced with aromatic fresh basil and parme-
san cheese and is perfect for brunch, lunch or 
dinner. Her Tomato and Watermelon Salad 
uses heirloom tomatoes mixed with juicy  
watermelon for a refreshing salad at any  
summer meal or picnic. 
 

No registration required for any session 
*Repeat of morning session 

  

When you take a look at the classes we’re offering this summer, you can tell that BSC has travel on the brain—more specifically, 
travel to warm, sunny places. Who doesn’t daydream about such exotic locales such as Mexico, Hawaii, Turkey, Peru, China, 
Arabia, India, Cuba or Italy when the weather gets warmer and we’re reminded of places we’ve been before or have only read 
about? At BSC, we just so happen to have a class (or two) for every one of the countries or areas listed here and when I look at 
their menus, I can hardly wait! I guess it’s pretty obvious that we’re passionate about exploring the cuisines of other countries and 

why not, when the possibilities are so exciting and nearly endless? 
 

We’re also thinking about friends and family coming to visit us, here in Olympia. We’re doing a fun series on Bed and Breakfasts in our town that 
will feature innovative and delicious breakfast food and offer up fascinating information about our area. Two of my own personal Olympia favor-
ites, Batdorf and Bronson and Acqua Via Restaurant will be featured in classes this summer. There are also a number of classes that focus on 
entertaining at home, using the wonderful Pacific Northwest ingredients that fill our markets during this time. Even our Fridays Uncorked events 
will be all about destination wineries in our lovely state. Whether you’re traveling afar or staying right here, have a happy summer and hope to see 
you soon, upstairs in the BSC kitchen! -Leanne 

 

Kids in the Kitchen ~ It’s Summer Camp Season! 
with BSC Instructor Linda Hunter 
 

La Petite Academy Summer Camps - For Ages 5-8 
 

Breakfast and Lunch—Little Cooks in the Kitchen! 
9-11:00 am - A two day camp: Monday and Tuesday 
Two Sessions : July 9-10 and July 30-31 
$75 per student (tuition includes a Recipe Booklet and Norpro Measuring Spoon Set) 
 

The BSC kitchen is the place for little cooks to practice measuring, mixing and knife skills as 
they create a healthy breakfast and lunch. They’ll also gain the skills needed to read a recipe, 
shop for the best deals and plan out a simple menu. Students will prepare fresh ingredients from 
our bountiful Pacific Northwest and bring nutrition from the farm to their fork with fun and  
laughter. Join Linda and her fabulous assistants to learn the basic skills to thrive and survive in 
the kitchen!  
 

Monday: Breakfast!  
Northwest Mini-Frittatas ~ Fresh Berry Scones ~ Homemade Fruit Juice ~ Edible 
and Lovely Garnishes  

 

Tuesday: Lunch! 
Build a Panini ~ Snack Bag Fruit & Fish Cracker Butterflies ~ Outstanding Oat-
meal Berry Bars ~ Edible and Lovely Garnishes  

___________________________________________________ 

Mix & Measure Summer Camps - For Ages 9-13 
 

Get Ready, Start Cooking—Breakfast, Lunch, 
Snacks and Dinner! 
9-11:30am - A four day camp: Monday - Thursday 
Three Sessions: June 25-28 and July 16-19 and July 23-26  
$175 per student (tuition includes a Recipe Booklet and Norpro Measuring Cup Set) 
 

Junior chefs learn all the basic techniques so they can cook anything! They’ll be grilling,  
steaming, sautéing, boiling, baking and braising as they prepare breakfast, lunch, snacks and 
dinner from the freshest Pacific Northwest summer ingredients. They’ll also gain the skills  
necessary to correctly read a recipe, measure accurately, shop for the best deals and plan out a 
menu. Join Linda and her wonderful assistants as they demonstrate how to bring nutrition from 
the farm to your fork with fun, adventure and laughter!  
 

Monday: Breakfast! - Individual Northwest Veggie Frittatas ~ Fresh Berry Scones ~ 
Homemade Fruit Juice ~ Edible and Lovely Garnishes 
 

Tuesday: Lunch! - Build a Panini ~ Unusual Veggie Variety Tray with Northwest Dip ~ 
Outstanding Oatmeal Berry Bars ~ Edible and Lovely Garnishes 
 

Wednesday: Snacks! - Angry Birds & Apple Lady Bugs ~ Grilled Zucchini Rolls with 
Goat Cheese & Olives ~ Yogurt Orange Zest Fruit Salad in a Cone 
 

Thursday: Dinner! - Braised Free Range Chicken Thighs ~ Colorful Veggie Orzo Pasta ~ 
Cheese, Nuts & Baby Green Salad with Citrus Vinaigrette ~ Grilled Fruit with Ice Cream 



 June Calendar 
Monday Tuesday Wednesday Thursday Friday 

4             5     6 7                8 

Xinhful Shellfish 
Xinh Dwelly 

6-8:30pm ~ $60 

Seattle Asian Culinary  
Tour with Pranee 

Pranee Khruasanit Halvorsen  
8:30 am-4:00 pm ~ $95 

 In the Kitchen! 
Artichokes Demystified 

9-11:00am or 1-3:00pm* ~ 
Free! 

 

11 12   13 14          15         

 Gluten-Free Summer Fare 
Kelsang Tsoglam 
6-8:30pm ~ $45 

 

 Picnic Italiano  
Christine Ciancetta 

6-8:30pm ~ $45 

Fridays Uncorked 
Barnard Griffin Winery 
5-7:30pm ~ $12/person 

18         19 20              21 22 

Punjabi Tandoori 
Ritu Batta  

6-8:30pm ~ $45 

 Sui Gyozas 
Michiko Fujii 

6-8:30pm ~ $50 

  

25 26       27 28    29 

 The Queen of Tarts 
Beth Storey  

6-8:30pm ~ $45 

 The Inn at Mallard Cove 
6-8:30pm ~ $45 or  

all three classes only $120 

June 25-28 

Mix & Measure Summer Camp 1 - Get Ready, Start Cooking — Breakfast, Lunch, Snacks and Dinner! -  9-11:30am ~ $175  

 

 July Calendar 
Monday Tuesday Wednesday Thursday Friday 

2 3 4 5               6 

   In the Kitchen! 
Royal Raspberries 

9-11:00am or 1-3:00pm* ~ 
Free! 

 

9 10        11 12            13 
 Swantown Inn B&B 

6-8:30pm ~ $45 or  
all three classes only $120 

 La Cenaduria:  
Traditional Mexican Food 

Soitza Aguayo 
6-8:30pm ~ $45   

 

July 9-10 
La Petite Academy Summer Camp 1 - 9-11am ~ $75 
Breakfast and Lunch—Little Cooks in the Kitchen! 

16 17       18          19 20 
 The New Hawaiian 

Paula Leichty  
6-8:30pm ~ $45 

Culinary Coffee! 
Chef Lela Cross and Sandy 

Hall  
6-8:30pm ~ $50 

  

July 16 –19 
Mix & Measure Summer Camp 2—Get Ready, Start Cooking—Breakfast, Lunch, Snacks and Dinner! -  9-11:30am ~ $175  

23 24         25         26   27         
 Turkish Delights 

Mitra Mohandessi 
6-8:30pm ~ $55 

Chilled Soups for  
Warm Evenings 
Leanne Willard 
6-8:30pm ~ $45 

Summer Grilling Expertise 
Chef Treacy Kreger 

6-8:30pm ~ $60 

Fridays Uncorked 
Chateau Ste Michelle 
5-7:30pm ~ $12/person 

 

July 23-26 
Mix & Measure Summer Camp 3—Get Ready, Start Cooking—Breakfast, Lunch, Snacks and Dinner! -  9-11:30am ~ $175  

 30     31 

Preserving the Bounty 
of Summer  

J. Craig Morris 
6-8:30pm ~ $45 

 

July 30-31 

La Petite Academy Summer Camp 2 - 9-11am ~ $75 
Breakfast and Lunch—Little Cooks in the Kitchen! 

 August Calendar 
Monday Tuesday Wednesday Thursday Friday 

 1 2            In the Kitchen! 3 
 Corn and Tomatoes -  

Bounty from the Garden 
9-11:00am or 1-3:00pm* ~ 

Free! 
———————- 

Peruvian Perfection 
Gustavo and Charo Portaro 

6-8:30pm ~ $45 

 

6              7                8 9        10 

 Café Cubano 
Catherine Skinner 
6-8:30pm ~ $45 

 

 Del Mar a la CazuelaSoiza 
Aguayo 

6-8:30pm ~ $45 

 

13             14 15     16 17    

Acqua Via 
Chef Will Taylor 
6-8:30pm ~ $60 

 

 Summer Harvest Dinner 
Lee Ann Ufford 

 6-8:30pm ~ $45 

 Fridays Uncorked 
Lake Chelan Winery 

5-7:30pm ~ $12/person 

20 21 22 23  24         
   Fertile Ground Guesthouse 

6-8:30pm ~ $45 or  
all three classes only $120 

 

Pizza on the Grill 
Christine Ciancetta 

6-8:30pm ~ $50 

27 28 29 30            31 
   Arabian Nights 

Badee’a Barbee 
6-8:30pm~ $45 

 

 

Registration Policies 
 

Payments. Payment will be  
required at time of registration. Pay-
ment may be made via phone by using a credit 
card at (360)754.1448 or in person at  
Stormans, Inc in Olympia, 1932 East 4th  
Avenue, 98506. 
 

Class Location. Classes take place at the  
Bayview School of Cooking demonstration 
kitchen on the second floor mezzanine of  
Bayview Thriftway, located in downtown  
Olympia at 516 West 4th Ave. 
 

Class Size Limits. Some classes will fill up 
quickly. If there has been significant interest in 
a full class, we will make every effort to repeat 
it. Please ask to be put on a waiting list for first 
consideration. 
 

Cancellations. If BSC cancels a class for any 
reason you’ll be contacted by phone and  
receive a full refund. If you must cancel a 
class, please notify us at least four days in 
advance for a full refund. Cancellations of 
less than four days will be given 50% credit 
toward another class. No credit given  
without pre-cancellation. However,  
reservation is transferable to another attendee. 
 

Bring Your ID. Some of the classes feature 
food with wine or beer pairings to assist you 
with selections for your own entertaining.  
Servings are meant to be samples only and are 
restricted by law. Verification of age may be 
required for beverage service. 
 

Menus. Menu choices are sometimes subject 
to change due to unforeseen circumstances. 

Summer Fridays Uncorked  
Enjoy casual wine tasting overlooking beautiful 
Budd Bay.  An on-going pouring allows you  
to arrive anytime between 5-7:30pm to  
sample 5 wines with selected  
complementary cheeses $12/person 
 
 

A 3-Stop Winery Tasting Tour* 
 

June 15th –Barnard Griffin Winery - This 
Eastern Washington winery not only has a rich 
family winemaking history but also takes you 
into wonderful, new varietals. Join us in  
exploring these premiere wines! 
 

July 27th–Chateau Ste Michelle -  
Washington State’s oldest and most  
acclaimed winery features award-winning 
wines from their historic chateau and winery 
located in Woodinville. 
 

August 17th—Lake Chelan Winery --The 
pioneer of the Lake Chelan Valley wine  
industry, this winery’s outstanding wines have 
the distinct flavors that are the direct result of 
the area’s unique geography. Come and taste 
what everyone’s talking about!  

*there is no actual touring involved 



Thursday, July 26th, 6-8:30pm 
Summer Grilling Expertise 
Chef Treacy Kreger 
Last summer, Chef Treacy grilled Salmon with 
Alder Smoke and a Sea Salt, Brown Sugar, 
Herb Rub that was “to die for!” He’s back this 
evening to do an encore presentation of this 
delectable recipe along with offering up  
expert advice on grilling Steak with a Rub on 
the gas grill and his fail-proof Chipotle BBQ 
Chicken that’s started in the oven and finished 
on the grill. A Grilled Romaine Salad will be 
the green accompaniment.  
Complementary beer pairing. $60 

Monday, July 30th, 6-8:30pm 
Preserving the Bounty of Summer 
J. Craig Morris, Food Preservationist 
Craig, our food preservationist extraordinaire, is 
taking time out from his own busy canning  
season to demonstrate how to can and  
preserve some of his summer favorites. First 
he’ll show how to make Raspberry Vinegar 
and then serve a non-alcohlic Raspberry  
Vinegar Spritzer. He’ll then can Watermelon 
Preserves and use it in two hors d’oeuvres, 
Bruscetta with Cream Cheese, Watermelon 
Preserves and Blackfish Caviar and Figs 
with Blue Cheese and Watermelon  
Preserves. Pears Pickled in Merlot Wine is an 
accompaniment to Roast Pork and Raspberry, 
Mint, Lavender Jam is transformed into a 
Whipped Cream Fool with Fresh  
Raspberries. As is his custom, Craig may have 
a few jars to give away at the end of class! 
Complementary wine pairing. $45 

Tuesday, July 24th, 6-8:30pm 
Turkish Delights 
Mitra Mohandessi 
Turkish cuisine is a fusion of Central Asia, 
Middle Eastern and Balkan cuisines, refined to 
reflect the culture and climate of different  
regions of the country. Mitra will take you on a 
Turkish culinary adventure while you learn to 
make Pide, homemade flat bread baked with 
a meat and vegetable topping, Cevizli Roka 
Salata, an arugula and feta cheese salad with 
walnuts and pomegranate dressing, Alinazik 
Kebabi, oven-broiled chicken kabobs on a 
bed of an eggplant and yogurt spread, drizzled 
with savory tomato dressing, Red Pepper Dip, 
Shepherd’s Salad, zesty tomatoes and  
cucumbers with a chili lemon dressing, and 
Turkish Apricots Filled with Mascarpone 
and Pistachios to complete the dinner.  
Complementary wine pairing. $55 

Wednesday, July 25th, 6-8:30pm 
Chilled Soups for Warm Evenings 
Leanne Willard 
For entertaining on warm summer evenings, 
innovative chilled soups can’t be beat for flavor 
and making a big impression. Leanne will  
introduce you to easy-to-make soups that fit the 
bill. Mexican Tomatillo Soup with Grilled 
Shrimp can be dinner itself, Avocado-
Buttermilk Soup with Crab Salad and Chilled 
Persian Yogurt Soup with fresh herbs,  
walnuts, cucumber and golden raisins are  
elegant starters, and Melon-Peach Gazpacho 
with Frizzled Prosciutto and Watermelon and 
Tomato Gazpacho are exciting substitutes for 
salad. Best of all, they won’t heat up your  
kitchen! Complementary wine pairing. $45 

Tuesday, July 17th, 6-8:30pm 
The New Hawaiian 
Paula Leichty 
Enjoy the bounty of this tropical island  
paradise with a menu that features local  
produce with a modern Hawaiian preparation. 
Join Paula as she offers some new, exotic 
twists for your next BBQ party. Her fabulous 
dinner includes: Crab Towers with Tropical 
Salsa, Hali’imaile BBQ Pork Ribs, Kula 
Sweet Potatoes, Grilled Baby Bok Choy 
with Ponzu Sauce and Lililkoi (Passion 
Fruit) and a Raspberry Tart. Say “aloha” to 
the new Hawaiian cuisine!  
Complementary wine pairing. $45 

Thursday, July 12th 6-8:30pm 
La Cenaduria: Traditional Mexican 
Food with Soitza Aguayo 
New to BSC, Soitza explains that La Cenaduria 
is a restaurant specializing in traditional  
Mexican food. As she takes us on a “trip” to 
Mexico, she’ll demonstrate such iconic dishes 
such as Tostadas de Carne, a fried tortilla  
layered with Homemade Frijoles, shredded 
beef, lettuce, avocado, radish, and cucumber, 
sprinkled with cotija and crema, served with an 
Authentic Salsa made with beef broth, tomato 
and oregano, Sopa de Fideo con Plantanos, a 
noodle soup eaten with sliced bananas,  
Chilitos en Escabeche, pickled vegetables and 
Bolis de Vanilla, a frozen treat for dessert.  
Complementary beer pairing. $45 

Wednesday, July 18th, 6-8:30pm 
Culinary Coffee! 
Chef Lela Cross, Budd Bay Café and Sandy 
Hall, Sales Representative for Batdorf and 
Bronson Coffee Roasters will demonstrate that 
there are a multitude of ways to use coffee in 
daily cooking. They’ll explore recipes that will 
add some “buzz” to your next grilling party and 
discuss the unique flavor profiles of coffee for 
pairing and contrasting. As they offer up tips 
on coffee rubs, marinades and finishing salts, 
Chef Lela will prepare Skewered Shrimp with 
Red Eye Barbeque Sauce, Marinated  
Tenderloin Bites with Stone Fruit Salsa and 
Espresso Balsamic Vinaigrette Drizzle and 
Coffee-Crusted Salmon with Tomatillo-
Avocado Slaw. A special Coffee Ice Cream 
treat will be paired with Thai-Style Iced  
Coffee for dessert and they’ll also share a 
recipe for a Chocolate-Coffee Martini!  
Complementary wine pairing. $50 

Friday, July 27th, 5-7:30pm 
Fridays Uncorked  
Chateau Ste Michelle 

July 23-26, 9-11:30 am - Mix & 
Measure Kid’s Camp, Ages 9 to 13 
Get Ready, Start Cooking—Breakfast, 
Lunch, Snacks and Dinner! $175/student 

July 16-19, 9-11:30am - Mix &  
Measure Kid’s Camp - Get Ready, 
Start Cooking - Breakfast, Lunch, 
Snacks and Dinner! $175/student 

July 9-10, 9-11am - La Petite  
Academy Kid’s Camp, Ages 5 to 8 
Breakfast and Lunch - Little Cooks in 
the Kitchen! $75/student 

July 30-31, 9-11am - La Petite  
Academy Kid’s Camp - Ages 5 to 8 
Breakfast and Lunch - Little Cooks in 
the Kitchen! $75/student 

Exploring the Town:  
Olympia's Bed & Breakfasts  

 
 

Tuesday, July 10th, 6-8:30pm 
Swantown Inn Bed & Breakfast 
1431 11th Ave SE Olympia 
Casey and Nathan Allan, Innkeepers 
The striking 1887 Queen Anne/Eastlake  
Victorian Mansion on the quiet eastside of 
Olympia is well known for their creative and 
delicious breakfasts. One of their most  
requested menus includes: Minted Melon  
Sorbet, Oven-Roasted Kielbasa with  
Homemade Plum Butter, Savory Herb Bread 
Pudding, with croissants, Havarti and  
asparagus, Fresh Odwalla Juice and Casey’s 
famous Chocolate Chip Cookies.  
Complementary sparkling wine sample.  

Classes are $45 but sign up for  
all three classes only $120 

 

In the Kitchen 
July 5th, 9-11:00am or 1-3:00pm 
Royal Raspberries, free 

July 2012 
Call 754-1448 to Register 



Thursday, August 2nd, 6-8:30pm 
Peruvian Perfection 
Gustavo and Charo Portaro 
 Peruvian cuisine has had many influences 
down through the years from such countries as 
Spain, China, Italy, West Africa and Japan. 
Native ingredients like corn, potatoes and  
chilies have been substituted into the traditional 
recipes of these countries to create something 
altogether unique. Join charming Gustavo and 
Charo Portaro as they enthusiastically share 
dishes from their native country. Seafood starts 
the meal with Coctel de Camarones, a shrimp 
cocktail, and Jalea de Pescado, a fried fish 
treat. Traditional Asado con Ensalada Rusa, 
grilled meat served with a potato salad, takes 
center stage and Alfajores, heavenly dulce de 
leche sandwich cookies are dessert. They’ll also 
bring Chicha Morada, a purple corn and fruit 
beverage, a common drink in Peru.  
Complementary beer pairing. $45 

Tuesday, August 7th, 6-8:30pm 
Café Cubano 
Catherine Skinner 
Catherine is one-quarter Cuban and grew up in 
Miami, so she is very familiar with the cultural 
and culinary traditions of this Latin American 
country. This evening she gives us a taste of 
traditional Cuban cuisine with a menu that  
includes: Arroz con Pollo, chicken with yellow 
rice and green peas, Pan Cubano, Cuban 
bread, with Mantequilla al Ajo, a garlic  
compound butter, Platanos Maduros, from the 
sweet yellow plantain, fried Tostones, from the 
green plantain and Mariquitas, which are chips 
from the green plantain. The meal will be paired 
with a lively Sangria and conclude with sweet 
and creamy Flan. $45 

Thursday, August 9th, 6-8:30pm 
Del Mar a la Cazuela 
Soiza Aguayo 
Del Mar a la Cazuela means “From the Sea to 
the Pot,” which is especially meaningful to 
Soitza because she grew up in Mazatlan, where 
seafood is a mainstay. She shares her culinary 
heritage with Aguachile de Camaron, shrimp 
cooked in lime-serrano sauce, Ensalada de 
Tomatillos, tomatillo salad, Arroz con Rajas y 
Crema, rice with poblanos and cream, Bacalao 
a la Pibil, achiote-cod wrapped in banana 
leaves, and heavenly Pastel de las Tres  
Leches for dessert. Savor the delights of  
Mexico’s Pacific coast!  
Complementary wine pairing. $45 

Wednesday, August 15th, 6-8:30pm 
Summer Harvest Dinner 
Lee Ann Ufford 
Summer will be gone all too soon, so this is 
the perfect time for an al fresco dinner  
featuring the best of the season's harvest! Lee 
Ann will make her warm weather favorites, 
starting with a beautiful Napoleon of  
Heirloom Tomatoes with Prosciutto  
Vinaigrette and a Roasted Corn Salad with 
Spanish Manchego Cheese and Lime, 
served with individual pinwheels of Cilantro 
Scallion Bread. A Walla Walla Sweet Onion 
and Bacon Tart can stand alone, or pairs well 
with grilled salmon or meats. Black pepper 
and vanilla beans perfume a Roasted Plum  
Sorbet, accompanied by Lee Ann's famous 
Rosemary Shortbread. A perfect meal for an 
evening on the deck!  
Complementary wine pairing. $45 

Friday, August 24th, 6-8:30pm 
Pizza on the Grill 
Christine Ciancetta 
We can’t get enough of Christine’s fun  
hands-on class (that takes place out on 
Bayview’s beautiful deck) and that’s why we 
bring it back every year! You’ll learn how to 
transform her easy-to-make dough into your 
own personal grilled pizza. Choose from a  
variety of toppings: Verdura & Formaggi 
cheeses and Grilled Summer Vegetables, 
Mushroom and Sausage, or Rosemary with 
Roasted Garlic, Olives, Pancetta and Goat 
Cheese. Grab a friend and make pizza on the 
grill the perfect Friday night out!  
Complementary wine pairing. $50 

Thursday, August 30th, 6-8:30pm 
Arabian Nights 
Badee’a Barbee 
Badee’a, a Jordanian native, puts her own  
personal touch to a luscious Arabian dinner, 
ideal for a warm, late summer evening. Freshly 
made Pita Chips served with Cucumber and 
Yogurt Sauce with Garlic and Mint start the 
meal and Kaftah, Arabic meatballs with tahini 
sauce, topped with tomatoes and potatoes is 
served with an Easy Flatbread for the main 
dish. The sweet finish to your Arabian night is 
crisp Sesame Seed Cookies served with tea. 
Complementary wine pairing. $45 

Friday, August 17th, 5-7:30pm 
Fridays Uncorked 
Lake Chelan Winery  

In the Kitchen 
August 2nd, 9-11:00am or 1-3:00pm 
Corn and Tomatoes-Bounty from 
the Garden, free 

Exploring the Town:  
Olympia's Bed & Breakfasts  
 

Thursday, August 23rd, 6-8:30pm 
Fertile Ground Guesthouse 
311 9th Ave SE, Olympia 
Gail O’Sullivan and Karen Nelson, Innkeepers 
This charming 1908 bungalow in the heart of 
Olympia specializes in providing “green”  
accommodations and offering lovely organic 
breakfasts. Join Gail and Karen as they  
prepare and share recipes for a completely 
gluten free menu: Freshly-Made Juice, Fruit 
Muffins, Polenta, Summer Vegetable and 
Egg Scramble with Parmesan, Organic  
Sausage and Rice Mango Pudding.  
Complementary sparkling wine sample.  

Classes are $45 but sign up  
for all three classes only $120 

 

August 2012 
Call 754-1448 to Register 

The Bayview School of Cooking 
is online and ready for you! 

 

Visit us at our newly redesigned website:  
www.bayviewschoolofcooking.com 
We post brochure updates, helpful tips,   
information about the staff and school and 
downloadable calendars and this brochure.   
We also have an online weblog called  
A Kitchen with a View at:  
bayviewschoolofcookingblog.wordpress.com  
Feel free to visit and make comments,  
sugges ons and sign up for email  
no fica ons of upcoming events! SUMMER! 

Monday, August 13th, 6-8:30pm 
Acqua Via 
Chef Will Taylor,  
Executive Chef at Acqua Via, Olympia  
 Join us for an evening with Acqua Via’s  
executive chef, Will Taylor and enjoy watching 
this young chef in action. This lovely little  
restaurant in the center of town specializes in 
simple, rustic, Mediterranean-inspired food 
that’s worthy of a special occasion as well as a 
spontaneous casual visit. His menu begins 
with a simple Fresh Green Salad with Grilled 
Apples and Walla Walla Onions. Tender 
Gnocchi with Browned Butter Sauce and 
Parmigiano serves as the appetizer course 
before Chef Will demonstrates how to make 
his Homemade Ravioli stuffed with  
Seasonal Mushrooms accompanied by  
Sautéed Summer Vegetables. The menu  
ends with a sophisticated Composed Cheese 
Plate and special wine pairing.  
Complementary wine pairings. $60 


