Simply Good Kitchen March 2012 – August 2012

Cooking Class Schedule


Classes will be held in our demonstration kitchen at:

1105 South Adams Road, Birmingham, MI  48009 

Cooking the Perfect Steak: Steakhouse Dinner – A Simply Good Classic
Let Bill teach you his method for cutting a Whole Beef Tenderloin into small roast, then roasting it to perfection. Classic steakhouse accompaniments include Caesar Salad with Toasted Croutons and Parmesan Reggiano Shavings, Garlic Roasted Mashed Potatoes, and fresh seasonal vegetable. Dessert is Bananas Flambé - just wait until you see the dramatic finish to this one!

This is a demonstration class.  Written recipes and dinner will be provided.

Thursday
March 8
7:00 p.m. – 10:00 p.m.

Thursday 
May 3
7:00 p.m. – 10:00 p.m.

Tuesday
July 10
7:00 p.m. – 10:00 p.m.

Thursday
August 2
7:00 p.m. – 10:00 p.m.

$62

Take me to Bourbon Street

Bill & Shanny have not been to New Orleans, but their family of friends have.  Listening to their excitement we have put together what would be our version of a Bourbon Street meal.  We will start the class with a sauté of Shrimp served on top of a Creamy Mound of Grits. One of our favorite entrées is Jambalaya rice spiked with Bill’s house made Andouille Sausage served with Sautéed Salmon. The finale to this meal is Bread Pudding served with Bourbon Sauce. 

This is a demonstration class.  Written recipes and dinner will be provided.

Tuesday 
March 13
7:00 p.m. – 10:00 p.m.

Wednesday
March 21
7:00 p.m. – 10:00 p.m.

Thursday
March 29
7:00 p.m. – 10:00 p.m.

Tuesday
April 17
7:00 p.m. – 10:00 p.m. 

Wednesday
April 25
7:00 p.m. – 10:00 p.m. 

$64

Italian Chicken Dinner

We start this menu with a soup made with potatoes and roasted garlic creating a silky Garlic Potato Soup.  Next, Sautéed Chicken Breast – Simply Good Fool-proof sautéing method topped with Sicilian Caponata a combination of eggplant, tomatoes, garlic, capers…, served atop Creamy Polenta.  Dessert will be a Simply Good version of Spumoni with Pistachio Cake.

This is a demonstration class.  Written recipes and dinner will be provided.

Wednesday
March 14
7:00 p.m. –  10:00 p.m.

Thursday
April 5
7:00 p.m.  – 10:00 p.m.

Tuesday
April 24
7:00 p.m. –  10:00 p.m.

Wednesday
May 9
7:00 p.m. –  10:00 p.m.

Thursday
May 17
7:00 p.m. – 10:00 p.m.

$60
Slow Braised Lamb Shank

We traveled to Portland, Oregon for this inspiration.  Pear and Hazelnut Salad will include Pear Slaw, caramelized Hazelnuts serving it over salad greens tossed with “O” Porto Vinaigrette, Quinoa and Gorgonzola cheese. Next, a classic Braised Lamb Shank served with handmade Porcini flavored Gnocchi; luscious Italian dumplings.  Panna Cotta translates to “cooked cream”; this is truly one of our all time favorite desserts. 

This is a demonstration class.  Written recipes and dinner will be provided.

Thursday
March 15
7:00 p.m. – 10:00 p.m.

Wednesday
March 28
7:00 p.m. – 10:00 p.m.

Tuesday
April 10
7:00 p.m. – 10:00 p.m.

Thursday
April 26
7:00 p.m. – 10:00 p.m.

Tuesday
May 1
7:00 p.m. – 10:00 p.m.

$62

Short Ribs Braised Italian-style

We love chopped salads – every bite burst with flavor and they’re so easy to eat.  Our Chopped Italian Salad has all of our favorites:  salami, cucumbers, carrots, Fontina, feta, chick peas, tomatoes and crisp greens.  Short Ribs Braised in a Tomato, Bacon sauce, seasoned with our own “Simply Good” Italian Spice Blend served over a plate of rigatoni pasta and topped with provolone cheese is the main course. Dessert is homemade Pear Daddy; our version of pear crisp.

This is a demonstration class.  Written recipes and dinner will be provided.

Tuesday
March 20
7:00 p.m. – 10:00 p.m.

Wednesday
April 18
7:00 p.m. – 10:00 p.m.

Tuesday
May 8
7:00 p.m. – 10:00 p.m.

Wednesday
June 6
7:00 p.m. – 10:00 p.m.

Thursday
June 14
7:00 p.m. – 10:00 p.m.

$62
Roasted Pork Tenderloin

This eclectic and flavor-packed menu combines favorites of both Bill & Shanny.  A Thai Soup featuring Coconut broth with Mushrooms, Lemon Grass and Ginger starts the meal.  Roasted Pork Tenderloin, served with a Peanut Curry Sauce will be featured with Potatoes, Carrots, Peas and Brown Rice.  Dessert is an inspiration from a former class mate at culinary school:  Avocado Ice Cream served with Angel Food Cake.
This is a demonstration class.  Written recipes and dinner will be provided.

Thursday 
March 22
7:00 p.m. – 10:00 p.m.

Wednesday
April 4
7:00 p.m. – 10:00 p.m.

Thursday
April 19
7:00 p.m. – 10:00 p.m.

Tuesday
May 15
7:00 p.m. – 10:00 p.m.

Thursday
June 7
7:00 p.m. – 10:00 p.m.

$62
Hands-on:  Pierogi Making

We know there are countless recipes for Pierogi, let us teach you the recipes and tips our two Polish mentors, Mrs. Meisner and Mrs. Miller passed on to us.  We will make tender Pierogi dough and turn it into sauerkraut pierogi, potato/cheese pierogi and mushroom pierogi.  Each student will take home one dozen of each flavored pierogi.

The objective of this class is that you learn how to make pierogi dough.  Fill, seal and boil pierogies.  Creating polish traditions for your family to enjoy and share with their loved ones.

Written recipes will be provided.  We do not serve any food in this class.

Saturday - afternoon
March 24
2:30 p.m. – 4:30 p.m.

Saturday - afternoon
March 31
2:30 p.m. – 4:30 p.m.

$120, class size limited to 12 students.  

Bring your stand mixer or food processor and an apron. .  You will take home the pierogi you make.
Vegetarian Favorites
Delicious Blue Cheese Tart starts this flavor packed meal served with Salt Baked Pears an Arugula Salad. Squash will be roasted and filled with White Bean Stew topping it off with Pistachio Nut Pesto. For dessert, yummy (Bill’s favorite) Butterscotch Pudding.
This is a demonstration class.  Written recipes and dinner will be provided.

Tuesday
March 27
7:00 p.m. – 10:00 p.m.

Wednesday
April 11 
7:00 p.m. – 10:00 p.m.

Wednesday 
May 16
7:00 p.m. – 10:00 p.m.

Wednesday
August 1
7:00 p.m. – 10:00 p.m.

$60
A French  Style Menu

Wow your guest with an impressive plate of:  Warm Goat Cheese and Roasted Garlic, Marinated Olives, Seasoned Almonds and Fresh Bread.  Next, we will explore the easy cooking technique of sauté, and Sauté a Chicken Breast, serving it with Tapenade, Orzo Pasta and a Sauté of Fresh Vegetables.  Dessert is a favorite French Classic:  Pot de Crème (the best chocolate pudding you will ever taste).
This is a demonstration class.  Written recipes and dinner will be provided.

Thursday
April 12
7:00 p.m. –  10:00 p.m.

Wednesday
May 2
7:00 p.m.  – 10:00 p.m.

Wednesday
May 30
7:00 p.m. –  10:00 p.m.

Tuesday
June 26
7:00 p.m. –  10:00 p.m.

Wednesday
July 18
7:00 p.m. –  10:00 p.m.

$60
Coquilles St. Jacques

This class will bring you to the South of France.  We will start with a Spinach Salad drizzled with a Warm Bacon Vinaigrette.  The entrée will be a “Simply Good” version of coquilles St. Jacques – seared scallops served with a creamy white wine sauce, topped with crisp breadcrumbs.  Dessert will be the classic Tarte Tatin and upside down apple tart invented by the Tatin sisters.

This is a demonstration class.  Written recipes and dinner will be provided.

Thursday
May 10
7:00 p.m. – 10:00 p.m.

Tuesday
June 19
7:00 p.m. – 10:00 p.m. 

Wednesday
June 27
7:00 p.m. – 10:00 p.m.

Thursday
July 19
7:00 p.m. – 10:00 p.m.

$64
Grilling Filet Mignon – with Asian flavors.

Steaming bowls of Coconut Rice Noodles with Shrimp will start this menu. Next, we will show you the perfect technique for grilling Filet Mignon served with Asian Zip Sauce.  Fried Rice and Baby Bok Choy will accompany.  Dessert is an all time favorite at Simply Good:  custard-soaked Banana Tart.
This is a demonstration class.  Written recipes and dinner will be provided.

Tuesday
May 22
7:00 p.m. – 10:00 p.m.

Wednesday
May 23
7:00 p.m. – 10:00 p.m.

Thursday
May 24
7:00 p.m. – 10:00 p.m.

$64

Whole Roasted Southwest Chicken – Honey & Chipotle Glaze

The start of this meal will be a bowl of Black Bean Soup – filled with the flavors of the Southwest.  We will then show you how easy it is to whole Roast a Chicken and prepare a glaze of Honey & Chipotle. The roasted chicken will be served with Picadillo – a Southwest stew of onions, sweet & spicy peppers and chorizo sausage served over savory Tamale Pudding.  Dessert will wow your guest when you present Mexican Tiramisu with homemade Cajeta sauce..
This is a demonstration class.  Written recipes and dinner will be provided.

Thursday
May 31
7:00 p.m. – 10:00 p.m.

Tuesday
June 12
7:00 p.m. – 10:00 p.m.

Wednesday
June 20
7:00 p.m. – 10:00 p.m.

Thursday
June 28
7:00 p.m. – 10:00 p.m.

Wednesday
July 11
7:00 p.m. – 10:00 p.m.

$60

Black Cod with Miso Glaze 

Our first course will be a Japanese style salad; reminiscent of Bill’s days at Tribute restaurant with Chef Takashi Yagahashi, thinly sliced vegetables, sushi grade fish dressed with Yuzu Vinaigrette (yuzu is a Japanese citrus fruit). For our entrée we will prepare a Miso Marinade for the Black Cod fish (when smoked black cod is called Sable) and oven roast the fish. Accompanying the meal will be soma noodles and baby bokchoy.  The end of our meal will be a light Lemon Ginger Surprise.

This is a demonstration class.  Written recipes and dinner will be provided.

Tuesday
June 5
7:00 p.m. – 10:00 p.m.

Wednesday
June 13
7:00 p.m. – 10:00 p.m.

Thursday
June 21 
7:00 p.m. – 10:00 p.m.

Thursday
July 12
7:00 p.m. – 10:00 p.m.

Tuesday
July 17
7:00 p.m. – 10:00 p.m.

$72

Asian Grilled Chicken – (gluten-free)

Thai White Bean Salad combines the classic Southeast Asian flavors of salty, sweet, sour and spicy using peanuts and garlic to create our “famous” Peanut Dressing.  Grilled chicken breast, marinated Gai Yahng-style, takes a traditional Thai street food and elevates it to star status with a delicious marinade of cilantro, coconut milk, fish sauce and turmeric. Basmati rice and Fiery Green Beans will accompany.  To cool the palate, we’ll be serving up Coconut Ice Cream with Mango Sauce.
This is a demonstration class.  Written recipes and dinner will be provided

Wednesday 
July 25
7:00 p.m. – 10:00 p.m.

Thursday
July 26
7:00 p.m.  –10:00 p.m.

Tuesday
July 31
7:00 p.m. – 10:00 p.m.

$60

Don’t forget Simply Good’s retail store hours: 

Tuesday – Thursday 11:00 a.m. – 7:30 p.m.

and, on Tues., Wed., or Thurs,  if it is a night we teach come in and shop the retail store until 10:30 p.m.

Friday 11:00 a.m. – 7:00 p.m.

Saturday 11:00 a.m. – 6:00 p.m.

Closed on Sunday and Monday
Class registration will begin Monday, January 16 thru Saturday, January 21, 2012.

Registration closes at 6:00 p.m. on Saturday, January 21, 2012
www.SimplyGoodKitchen.com or phone:  248.203.2450

Registration is NOT first come, first served.  We make every attempt to get every student into at least one class.  We will mail your confirmation on Tuesday, February 14.  Please remember that you are not confirmed for a class until you receive an invoice from Simply Good Kitchen via U.S. mail.
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