DEMO SCHEDULE MAY THROUGH SEPTEMBER 2011
Monday May 2nd 
Mother’s day. Venus Brunch
Read on, you will see I am giving equal time to Mom and Dad. Children welcome at a discounted $30.00 price. Brunch is our chance to star the humble egg, and it wears so many hats!
Tropical smoothies; spicy gazpacho; onion and goat cheese pie; baby spinach and mushroom salad; cheddar dill scones; blueberry scones
Monday May 9th 

Yom Haatzmaut Israeli feast
We will celebrate Israeli Independence Day right at the demo! I am including some of the great and fun dishes we were served during a recent trip to Israel.

Yemenite Halbah meat soup; zaatar-rubbed flat bread; Stuffed artichoke bottoms with lemon sauce; easy un-stuffed cabbage; Israeli salad with tehina; Mahlab.
Monday May 16th  

Chocolat à toute heure
Chocolate for dinner and dessert, or for snack, and why not, it’s fabulous and so good for you!

Black bean burritos; chicken breasts with cranberry chocolate sauce; chocolate zucchini bread; chocolate jasmine marble cake; chocolate espresso bark; chocolate hazelnut meringues
Monday May 23rd 

Shavuot Feast
My - usually virtuous enough – students have asked me specifically to go all out for this rare dairy demo: “With Cheese!!!”, one of them emailed me in bold print: You asked for the splurge!

Cream of watercress; mushroom-stuffed tilapia rolls; Polenta casserole au gratin; Endive, walnut and apple salad; Tiramisu.
Monday June 13th 
Father’s day. March Brunch, Gluten-Free

Do the distinctions between Venus and Mars extend to food preferences? Don't answer that, it might be too loaded! But if we get a good laugh, and a great meal, why not? Children welcome at a discounted $30.00 price.
Bloody Mary and screwdriver; feta and spinach frittata; pasta with roasted dill garlic sauce; potato galette with smoked salmon, caviar and sour cream; mixed greens with blue cheese dressing; semolina almond cake with lemon syrup.
Monday June 20th

Healing foods. Gluten-Free
Trying to get your strength back faster and with less medication after a treatment that left you somewhat depleted? So many foods have such great healing powers you will actually have a good time preparing and eating them. No need to cook separately: These dishes are delicious enough to enjoy even in times of perfect health, with your family and guests.

Aduki bean burdock soup; Fish, kabocha, kale and seaweed stew; shitaki summer rolls on a bed of seasoned nappa cabbage; date nut power bars; berry kanten.

Monday June 27th

All American July 4th Feast: The good junk

For children big and small. No you needn’t kiss your favorites goodbye. You can enjoy your fast food as hearty as you like it, and right at home. So what’s the secret? None other than starting out with lean choices, and making it yourself in minutes: Lean and from scratch is what wins the race each time! 

Bison burgers with all toppings; cole slaw; corn salad; baked fish sticks with cocktail sauce; baked beans; apple crumb pie.

Monday July 11th 

Moroccan Feast part 1: Breakfast

We never tire of Moroccan fare: these are wonderful dairy morning dishes, for pennies and in minutes! So little work, so much flavor and nutrition: How do they do it?
Almond date drink; goat cheese Green omelet; milk barley soup; couscous with sweet spices; briks; anise and sesame galettes.
Monday July 18th 

Moroccan Feast: Salad Buffet. Gluten-Free

We grew up eating no end of salads at almost every meal: Is it any wonder we loved our veggies and ate them without any prompting? I am even including a dessert salad. True to form, we will bake an authentic Moroccan bread to go with the feast so we don’t leave a drop of sauce behind. 

Matbookha; grated carrot salad; roasted pepper salad; spicy lettuce and chick pea salad; tomato salad; eggplant salad; Minted orange, date and almond salad
Monday July 25th 

Dining in à la Française. Gluten-Free

Stay home with some French Classics, a good bottle of wine and some baguette: What could possibly beat this treat? I am including my award-winning Bourguignon!

Cream of Asparagus; Boeuf Bourguignon; herb-roasted potatoes; Bibb lettuce and shallot salad; coffee macarons with chocolate filling.
Monday August 1st 

The meatless feast. Gluten-free

The nine days are upon us. Thank Goodness we hear less and less grumbling about being “limited” to meatless dining: Incidentally, this is the way we eat at home all week, so no hardship here, only delicious treats, with sizzling international flavors.

White gazpacho; artichokes and carrots in lemon sauce; mock crab cakes with red pepper coulis; linguini with roasted cauliflower and bread crumbs topping; green fruit salad; pecan lace cookies.
Monday August 22nd  

The lean Italian Feast
Italian flavors at their best and most vibrant: I am making my own special oil for the antipasto. You will love the fish soup!
Antipasto; Cioppino; Arborio with Wild mushrooms; Balsamic-roasted fennel, endive and radicchio; plum tart. 
Monday August 29th 

Pareve Shabbos Lunch. Gluten-Free

No oxymoron there! I am always asked to make a pareve cholent, just like the one I often make at home. Here are several of our favorite Jewish Specialties, recast as Pareve and light healthy fare. We will make our own raspberry vinegar!

Cholent; salmon tilapia roulade with tehina sauce; spinach kale carrot kugel; mixed grilled vegetables; mixed greens with raspberry vinaigrette; bread berry trifle.
Monday September 12th 

Asian feast. Gluten-Free

You will never go back to ordering in a Chinese restaurant after you realize how superior homemade is. We will never know why Chinese cookies are called Chinese, but we do know they are fabulous!

Mock Cab salad; hot and sour egg drop soup; steamed chicken breasts with shitaki and baby bok choy; vegetable fried rice; Chinese Cookies.
Monday September 19th  

Opening act Sephardi style

You never get a second chance to make a first impression, and you will hardly ever get a chance to start on a higher note than when offering one of the following sumptuous Sephardi first courses. Don’t worry, I am making sure you get dessert too, as long as we are working with all the fun wrappers!
Fishballs in lemon mustard sauce; Lamb-filled grape leaves; spinach mushrooms borekas; individual pastillas; stuffed eggplant and zucchini, salad; Baklava. 
Monday September 26th

Rosh Hashanah Feast
As always, I intend to keep my cool when planning and cooking this wonderful meal, the healthy and uncomplicated way.

Fish and corn chowder; Lamb shanks with rosemary wine sauce and tiny potatoes; zucchini and brussels sprouts in tomato sauce; arugala, fennel and avocado salad; individual cranberry apricot bread puddings with caramel sauce.

