
WeÕre cooking at

Mon., Aug. 25th

6:30-9:00 PM

Indian Cuisine Transformed
Indian food has a reputation for being both colorful and tasty. It can
also be healthful and easy to make at home. In this class, Malini
draws on her love of international cuisine to create unique Indian-
inspired dishes. Come enjoy Tandoori Hot Wings and Spicy Masala
Vada Falafels with a Tzatziki Raita accompaniment. Learn how to
make Chickpea-Chili Flatbreads and a Kosambri Slaw with Madras
Vinaigrette. A refreshing Chaat Mocktail will accompany the meal.
WeÕll conclude the evening with a twist on a popular dessert,
Chai Infused Kulfi. Students can also take home several spice packets
to easily create the dishes at home. 
Instructor: Malini Bartels. Cost: $55.00. Limited to 14 students.

Wed., Aug. 27th

6:30-9:00 PM

Cuisine Bourgeoise Premiere
Cuisine Bourgeoise translates literally to mean Òmiddle-class
cooking.Ó This refers to good traditional French home cooking. These
are typical French dishes prepared with readily available ingredients
as well as decadent sauces and a variety of cooking techniques. Bruno
is offering three separate classes for the Cuisine Bourgeoise theme. It
is not necessary for students to sign up for all three classes. The
Premiere class menu will feature Olive Tapenade, Gazpacho Cold
Soup, Grilled Trout with Basil Sauce, Tomato à la Provençale, Salade
Niçoise and Wild Berry Wine Cup. 
Instructor: Bruno Krioussis. Cost: $65.00. Limited to 14 students.

Wed., Sept. 3rd

6:30-9:00 PM

German Cooking for Fun
Carola Schaffner is coming from Germany with her favorite recipes to
share in this hands-on class.  Some of them are old-fashioned,
traditional recipes and others are more modern fusion cuisine. We will
prepare a chilled green herbal summer soup to serve in an iced glass
as a starter. The main dish will be Medallions of Pork with a Cheese
Hat, accompanied by a special Red Wine Pine Nut Sauce and a side
dish of Potato Talers (grated and roasted potatoes). The highlight of
the meal will be dessert, a breaded and fried Whiskey-Vanilla
Pudding. 
Instructor: Carola Schaffner. Cost: $52.00. Limited to 14 students.

At The Cupboard, 152 S. College Avenue, Downtown
970-493-8585



Mon., Sept. 8th

6:30-9:00 PM

Traditional Swabian Dinner
A traditional meal served on special occasions in the Swabian region
of Germany (Baden-WŸrttemberg) begins with Potato Soup made
from a homemade bouillon base, all made from scratch. For a main
course, we will have Salmon Fillet with a Coating of Mushrooms and
Herbs and White Wine Gravy. As a side dish, there will be vegetarian
Maultaschen, a type of German ravioli filled with greens, onions,
breadcrumbs and spices. For dessert, we will bake
Apple Tartlets. This is a class designed for active participation.
Instructor: Carola Schaffner. Cost: $52.00. Limited to 14 students.

Wed., Sept. 10th

6:30-9:00 PM

Cuisine Bourgeoise Deuxieme
The second of BrunoÕs Cuisine Bourgeoise menus will feature
Crab Charlotte with Avocado and Smoked Salmon, Filet with
Sauternes and Rouquefort Sauce, Grilled Asparagus and a traditional
French cheese tray. Dessert will be Chardonnay Ice Cream. 
Instructor: Bruno Krioussis. Cost: $65.00. Limited to 14 students.

Mon., Sept. 15th

6:30-9:00 PM

Viennese Apple Strudel 
and Slovakian Walnut-Raisin Roll 

What could be more inviting than a really thin pastry rolled around a
tasty, fragrant filling? These dishes are perfect for the holidays. Their
preparation can be your own culinary secret, or a shared experience
enriched by good conversation and many hands. Strudel takes the
flavor of apple pie in a direction that lends depth to your dessert
repertoire. Pulling and stretching the pastry into a large, paper-thin
sheet is the secret of perfect strudel, and this class will show you how
to pull the pastry by yourself or as a group effort. We will be filling
our strudels with the best of fallÕs apples and eating them as soon as
they are coolÉ.mit schlag, of course. 
Potica is one of several nut-raisin rolls found in eastern European
countries. The Potica we will make is based on a recipe from a
Slovakian family in Pueblo shared with Susan many years ago. It is
said that you can know a person is from Pueblo around the Christmas
holidays if they are holding a tamale in one hand and a potica in the
other. Potica dough is very thin, like strudel pastry, but it is made
with yeast, and rolled rather than pulled. Unlike strudel,
Potica is best eaten after a day or so of rest, and it freezes well. Each
student will have ample opportunity to gain confidence by pulling and
stretching strudel dough, and rolling potica dough.
Instructor: Susan Lindeborg. Cost: $60.00. Limited to 14 students.

At The Cupboard, 152 S. College Avenue, Downtown
970-493-8585



Tues., Sept. 16th

6:30-9:00 PM

Corn, Corn and More Corn
Early fall is a wonderful time to have all the fresh corn we can sink
our teeth into and to plan ahead for the many winter dishes made
possible by corn meal. Corn originated in central Mexico and is now a
distinctive feature of cooking throughout the Americas. This class will
cover both the history of corn and its modern uses. We will be making
three dishes using fresh corn exclusivelyÑSouthern Style Corn
Fritters, Mexican Style Fresh Corn Pudding, and a Corn Relish that
can be either canned or refrigerated. We will be making other dishes
based on cornmeal, including Corn Pancakes made with fresh corn,
cornmeal and corn masa, served with a delightful
Salvadorian Red Bean Salad. The final two dishes use corn meal
exclusively. First is a terrific Cornbread Dressing (stuffing) than can
share the spotlight with your holiday turkey. Finally, we will cook
corn Italian style in the form of Polenta in a delicious vegetarian meal
using taleggio cheese and fried sage with a vegetable sauce. This is a
festive dish for the holidays and one that will make the vegetarians at
the table especially happy. 
Instructor: Susan Lindeborg. Cost: $50.00. Limited to 14 students.

Wed., Sept. 17th

6:30-9:00 PM

Sushi
A hands-on class for those who enjoy the taste of sushi and would like
to learn how to prepare this delectable Japanese cuisine in the home
kitchen. 
Instructor: Shannon Hayashi. Cost: $65.00. Limited to 12 students.

Mon., Sept. 22nd

6:30-9:00 PM
 The Spanish Table

In the past decade, Spanish food has risen to the forefront of modern
cuisines, and with good reason. From the Basque country of the North
to sun-soaked Andalusia in the South, Spain is rich in natural
resources and culinary tradition. In this class we will work with
fundamental Spanish ingredients--chorizo, jamon, bacalao, pimenton,
piquillos, sherry vinegar and regional cheeses to name a few. Recipes
will include various Tapas and Pinxos, and for the finale we will
prepare an authentic Paella. 
Instructor: Joel Ryan. Cost: $60.00. Limited to 14 students.

Tues., Sept. 23rd

6:30-9:00 PM

Cooking with the Wok
The emphasis in this student-participation class will be on
establishing basic skills and cooking techniques using the wok to
cook Chinese dishes. The class will cover the basic foundation and
flavor profiles that play an integral part in the cuisine of China. Please
come prepared to experience cooking with a wok and to enjoy the
dishes that youÕll prepare in class! 
Instructor: Shannon Hayashi. Cost: $60.00. Limited to 8 students.

At The Cupboard, 152 S. College Avenue, Downtown
970-493-8585



Wed., Sept. 24th

6:30-9:00 PM

Holiday Desserts
The holidays are often a time to pull out all the stops when baking
something special to share with family and friends. This class will
teach you how to make three elegant desserts:  Bûche de Noel,
Galette des Rois (French KingÕs Cake) and a Chocolate Truffles
Tree.
Instructor: Babette Wilson. Cost: $65.00. Limited to 14 students.

Mon., Sept. 29th

6:30-9:00 PM

Greens and Grains
If greens are a mystery to you and youÕre not sure what quinoa or
kamut taste like, hereÕs your chance! Whole grains and greens are
superstarsÑdelicious, easy, satisfying and unbelievably nutritiousÑ
and they pair well together. YouÕll come away a convert. If you are
already familiar with them, youÕll learn some tasty new ways to
prepare them. YouÕll discover that kamut is a great substitute for pasta
and why greens are so popular in many cultures. Our menu will
feature Kamut with Figs, Walnuts and Gorgonzola; Sautéed
Escarole; Timbales of Quinoa, Currents and Piñon; Kale with Garlic
and Peppers; Mustard Greens with Bulgur; Barley Risotto with
Butternut Squash and Sage and Chard with Raisins and Pine
Nuts. 
Instructor: Dianne Moeller. Cost: $50.00. Limited to 14 students.

Wed., Oct. 1st

6:30-9:00 PM

Cuisine Bourgeoise Troisieme 
In the third Cuisine Bourgeoise class, you will learn to make
Pear and Roquefort Tarte, Salmon a la Bière, Tartiflette Savoyarde
and Beef Salad Parmentier. For dessert, there will be Pears Magnol.
It is not necessary to have taken the previous two Cuisine Bourgeoise
classes; all classes have different menus. 
Instructor: Bruno Krioussis. Cost: $65.00. Limited to 14
students.

Mon., Oct. 6th

6:30-9:00 PM

Knife Skills
The kitchen knife is perhaps the cookÕs most important tool. Having
an in-depth knowledge of its use can increase safety, efficiency,
confidence and the level of your food presentation. We will discuss
types of knives and their uses, construction, composition and
sharpening. We will then move to hands-on skills work as we learn
classic knife cuts and garnishing techniques. Feel free to bring your
favorite knives, otherwise they will be provided for your use during
class. Snacks will be prepared incorporating your work!
Instructor: Joel Ryan. Cost: $50.00. Limited to 14 students.

Wed., Oct. 8th

6:30-9:00 PM

Cuisine of Japan
This cooking class will cover basic fundamentals of Japanese cuisine
and the simple day-to-day dishes that are enjoyed in Japan. Please
come prepared to experience what it is like to be in a Japanese kitchen
and to enjoy the dishes that you will prepare in class. If you have a
favorite knife (a very sharp one!), please feel free to bring it to class
with you. Students will be active participants in this class.
Instructor: Shannon Hayashi. Cost: $60.00. Limited to 8 students.



Mon., Oct.  13th

6:30-9:00 PM

Southern Thai
Most people are familiar with the delicious foods of Central Thailand,
such as Pad Thai and Green Curry, but may not have sampled the
delights to be found further south on the peninsula. Southern Thai
cooking makes ample use of the fresh seafood, abundant fruits, herbs,
spices and vegetables found in this tropical and seafaring region.
Located at the crossroads of the Asian Pacific Ocean, dishes from this
part of Thailand are influenced by frequent contact with Indian,
Malay and Chinese cultures. We will prepare and enjoy four to five
dishes representative of the area while also exploring the history and
culture of this fascinating and beautiful part of the world.
Instructor: Barry Carroll. Cost: $48.00. Limited to 14
students.

Wed., Oct. 15th

6:30-9:00 PM

Pies and Tarts
While pies and tarts are usually the favorite dessert of most everyone,
the pastry can leave us wondering what went wrong in the kitchen.
This class will give you the confidence to make light and flaky pastry
to accompany delectable fillings. We will identify common mistakes
and how to avoid them, and cover tips and techniques that guarantee
pastry success. WeÕll be baking Candied Pear Tart with Late Harvest
Riesling Ice Cream, Caramelized Orange Tart with Blackberry
Purée, Deep Dish Apple Pie and Butterscotch Cream Pie with Rum
Caramel Sauce. 
Instructor: Barb Lance. Cost: $59.00. Limited to 14 students.

Mon., Oct. 20th

6:30-9:00 PM

Spicy Foods of Africa
Africa is a vast continent with many different cuisines.  In this class,
chef Troy Heller will share with you some of his favorites from
among the many interesting and vibrantly spicy foods of Africa. He is
using spicy in the true sense, meaning that spicy does not refer only to
ÒhotÓ spicy foods. Take a culinary taste of Africa with
Chermoula Rubbed Chicken Skewers served with Chick Pea Eggplant
Hummus and Pita from North Africa, Shrimp à la Plancha with Piri
Piri Sauce from Mozambique, Falafel with Cucumber Sambal
from Egypt, Stir-Fried Beef Stew with Injera Flat Bread
and Spicy Okra from Ethiopia. Dessert will be Moroccan Almond
Cookies served with Ethiopian coffee. 
Instructor: Troy Heller. Cost: $40.00. Limited to 14 students.

CLASS POLICIES 
Tickets for each student will be issued during registration. Tickets are non-refundable but may be
given to a friend in the event you are unable to attend the class. Payment is due at the time of
registration. Telephone registrations will be accepted only with payment by credit card at the time
of registration. Tickets can be mailed to those who are registering by phone. All other registrations
must be done in person. Participants will receive a coupon for a 10% discount on non-electric, non-
sale purchases at The Cupboard expiring two weeks from the night of the class.

Class sizes are limited, so we suggest you purchase your tickets early. Each person attending the
class must have their own ticket, and the classes are designed for adults.



ABOUT THE INSTRUCTORS
Malini Bartels grew up cooking traditional Indian food with her mother and cultivated a love for
Indian cuisine. Through the years, Malini learned how to transform complex Indian cuisine into
everyday meals using techniques adapted for the American kitchen. Malini has a degree in
Mechanical Engineering and is now a stay-at-home mom with two kids.  She loves the Indian food
she grew up with and wants to share it with others who enjoy flavorful dishes. Malini also believes in
the continual evolution of this multitude of flavors. She has been featured in 25 North magazine of
Northern Colorado. This is MaliniÕs fifth year of teaching at The Cupboard.

Barry Carroll began a life-long love of travel, trying new foods and exploring different cultures at
the age of six months when her parents brought her back to meet her southern U.S. relatives from her
birthplace of Maracaibo, Venezuela. After her grandmothers taught her to make biscuits, flaky pie
crusts and a fierce peach cobbler, she expanded her cooking repertoire with her momÕs paella, green
chile and other recipes gleaned from growing up in Colorado and taking numerous road trips
throughout the southwest. She spent three years after college as a Peace Corps volunteer in Thailand
and naturally continued to enhance her cross-cultural understanding by learning to cook Thai food
from the village women with whom she worked. Today, she maintains her cooking and cross-cultural
skills by serving as a local coordinator for exchange students on scholarship with the US State
Department and hopes to include a few of these students as guest speakers to provide an authentic
and indigenous perspective during her cooking class. 

Shannon Hayashi is a culinary educator at the International Culinary School at the Art Institute of
Colorado, where he has been teaching for the past eight years. He is a Certified Executive Chef, and
is currently pursuing a Doctorate in Adult Education. His passion is guiding students to become
successful in the hospitality profession.

Troy Heller has more than twenty years of experience in the restaurant and hospitality industry. He
has worked in many different styles of restaurants and in many different capacities, including
Executive Chef at restaurants in New Orleans, Florida, and Colorado. His passion is cooking for
people in small intimate settings. Troy utilizes the freshest ingredients indigenous to the area to
enhance his dishes. He strives to make each and every bite enjoyable to the finish. Troy has a strong
background in Cajun, Asian, and French styles of cooking.

Bruno Gerard Krioussis is from the small village of Vend™me, in the Loire
Valley. BrunoÕs last name comes from a Greek ancestor who immigrated to France in the 1860Õs.
Bruno has lived and traveled to over 35 countries learning about cultures, languages and cooking.
After a few months in Iran, Bruno spent five years in Asia, eight years in Africa, four years in
Northern Africa, seven years in Western Europe, a year in the Caribbean, ten years in Mexico, and
then immigrated to the United States nine years ago, including a stint in Texas. In 2002, Bruno
moved to this very beautiful region that he says, Òhas the feel of being in the French Alps and living
in the States at the same time.Ó  Bruno now resides in Loveland, with his wife and family.

Barb Lance has been a Personal Chef since 1999, preparing everyday meals for hungry clients in
their homes as well as providing dinner parties and catering services. She is a senior member of the
United States Personal Chef Association. Her love of cooking has its roots in her motherÕs and
grandmotherÕs kitchens where she began learning from them at an early age. In her spare time, Barb
loves to cook for relaxation with friends and family.

Susan McCreight Lindeborg was born in La Junta, and then raised in southern Colorado and
northern New Mexico before moving to Fort Collins in the 1970s.  Susan taught at The Cupboard,
cooked at The Catacombs and CafŽ Columbine, and was personal chef for Dr. and Mrs. Ralph
Christofferson while he was president of CSU. In the 25 years since she left Fort Collins, she has
worked as a baker and chef at leading restaurants in Madison Wisconsin, Greenwich Connecticut,
and the Washington DC area. Susan didnÕt realize the food of her childhood was ÒsouthernÓ until she
began developing menus as chef at the historic Morrison Clark Inn in Washington. By the time she
opened the Majestic CafŽ in Old Town Alexandria, she was recognized as one of the leading



southern chefs in the capital area. Under SusanÕs leadership, both restaurants were listed regularly
among the 50 leading restaurants in the Washington Post annual dining guide, and the top 100 area
restaurants in Washingtonian magazine. Susan has been featured as one of fourteen ÒChefs across
AmericaÓ in Gourmet magazine. Her techniques for making crème caramel were the cover article in
Fine Cooking magazine, and her technique for stuffing a country ham with greens and grits appeared
in Cook’s Illustrated magazine. Susan now lives, cooks and teaches in northern New Mexico.

Dianne Moeller is a foodie dedicated to the principle that truly fabulous food is pleasing to all the
senses as well as healthy and nourishing to the body. Her love of food and cooking has led her from
cooking for commercial backpacking trips in the US and Guatemala, to consulting with five-star
resorts. Fascinated by nutrition, she became a registered dietitian and is dedicated to teaching about
and cooking with whole, natural foods. 

Chef Joel Ryan grew up in a family that placed great emphasis on the table as a place to develop
interpersonal relationships and strengthen bonds. He knew from a very early age where his place in
the world would be, and as a teen began working in local restaurants, eventually leading to a
European-style apprenticeship. After several years working in fine dining, he decided to take his
interest in food as a common thread between all people a step further and in 2001 received an
undergraduate degree in socio-cultural anthropology. Joel is currently Executive Chef at North
Colorado Medical Center and is active in private catering and restaurant consulting. He has received
certification as a culinary skills trainer from the Culinary Institute of America and is passionate about
sharing his knowledge while learning from others. 

Carola Schaffner learned traditional Swabian cooking from her mother and grandmother, who
owned a hotel. Later on, CarolaÕs dishes were influenced by Bavarian styles. Her culinary history
continued while working in a hotel in Germany. She lived in Fort Collins for three years and enjoyed
entertaining friends with her traditional south German cooking based on the recipes of ancestors.
Carola is traveling from Germany to teach classes at The Cupboard. 

Babette Wilson was born and raised in Paris. Her travel all over the world developed her taste for all
types of food. She learned traditional French cuisine (sauces with wine and cr•me fra”che, and
pastries) in Paris. Life in Provence exposed her to Mediterranean cuisine, with its emphasis on fresh
fruits, vegetables and seafood. She moved to Colorado where she started ÒLa CroissanterieÓ and then
ÒBabetteÕs Feast.Ó She provided local restaurants and coffee houses with authentic French croissants
and other baked goods. Each year Babette goes back to France for additional training. She is now
catering and making her exquisite wedding cakes from a new location in the Helmshire Inn. For
those who still crave her baked pastries, they are available at the newly opened CafŽ Vino also
located in the Helmshire Inn. Croissants and baked products are available by special order.


