[image: image1.jpg]GO Loudoun E Wednesday, December 14, 2005





[image: image2.jpg]Start Your Ovens

The Cooking Experience schools

Loudoun’s home chefs
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wears a crisp, white Allbut two are women.
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Squash Soup with Fallspicec
Créme Fraiche, Prosciutto-

wrapped Beef Tenderloin,

Truffled Gratin Potatacs, Herb

Detii-glace Reduction Sauice,
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kitchens in their homes, but,
Porter says, there's a lack of
culinary opportunities in the
area.

The opportunity fo watch
a professional cook live and
aslc him or her direct ques-
tions can be very beneficial
for all levels of home chefs,
he says.

Sterling resident Arjene
Luley has heen to a handful
of Cooking Experience class-
es.

She considers herself a
fairly experienced cook but
says she tends to get in a rut
with her cooking. “This gives
me new ideas,” she says.

Luley signed up for the
Winter Dinner Party class
because she lilkked what was
on the menu and she’s plan-
ning a festive get-together on
New Year's Day.




[image: image4.jpg]‘The recipes passed out to
the class serve 4-6 people, at
about $12 per person for
ingredients.

‘The Cooking Experience
uses the freshest ingredients
possible, obtained from vari-
ous local markets and special-
ty stores. Wegmans is a big
favorite.
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dents to come away with new
ideas, new recipes, new tech-
niques, short cuts and tricks
of the trade.

Above all else, he wants
the classes he offers to be
fun, I don't want it to be an
institutional setting.”
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Chef Follansbee is eager
to share the cooking tricks
and short cuts she likes.

For the gratin potatoes,
she uses a Japanese man-
dolin (a sleek, rectangular
slicing tool with a razor-
sharp blade) to get 4 nice,
thin cut. She soaks sliced
potatoes in a bowlful of water
so they don’t oxidize and
turn off-color.

The butternut squash is
cut with a fillet knife because
it bends around the curved
vegetable and minimizes loss
of meaty goodness.

A cloth string is used to
secure the prosciutto
wrapped around the beef ten-
derloin so it doesn’t fall off
during cooking.




[image: image8.jpg]Upcoming Classes

Porter hopes to offer four
different cooking classes
taught by professional chefs
each month. Themes depend
on the season and the chef's
ideas and personal expertise.

Classes are always being
added. Check www.cookingex-
perience.com for updates.

The current schedule:
Cold Weather Soups,

Stews & Chili: Thursday, Jan.
12, 6:30 p.m. Featuring
Vegetarian Poblano Chili;
‘Winter Minestrone; Butternut
Squash Soup; Bean, Barley
and Turkey Stew; Traditional
French Onion Soup. $55.

Dinner by the Fire —

The Cooking
Experience, 45150
Business Court, Suite
420, Dulles

Founder: Evan Porter

Contact: 703-443-2260
or www.cooking
experience.com
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Stewing & Poeleing:
‘Thursday, Jan. 19, 6:30 p.m.
Chef Follansbee will explore
the similarities and differences
of these wet and dry cooking

‘methods. Featuring Saffron
Provincial Braised Sea Bass;
Beef Bourguignon; Red Wine
Braised Root Veggies; Baked
Brie with Rosemary-Scented
Raspberry Sauce; Apple

Charlotte. $55.

Look out for an elegant,
romantic Valentine’s Day class
scheduled for Feb. 2, 2006.

Contact the writer at
bboyd@imespapers.com




