Culinary

The Culinary Center
at Mercer

ServSafe® Certification Food
Safety Manager Exam Prep

and Exam

Our ServSafe® training course provides profes-
sional food protection managers with the tools
needed to identify and prevent foodborne illness-
es. In 2010 it will be mandatory in NJ for at least
one person in Risk Type 3 food establishments to
have this credential. Our 8-hour training course
provides you with the training and the exam.
Please obtain and review the textbook before
beginning class and bring 2 forms of ID (one
photo) to class to take the exam. Textbook
required: ServSafe® 5th Edition with answer
sheet. Available in college bookstore. The exam
will be given at the end of the second class.

Tuition and fees: $99 (tuition $75; fees $24)
XCU607-083698 Oct 12-Oct 19

2 sessions M 5:30-9:30pm
Douglas E. Fee, MCCC Instructor

ServSafe® Re-Certification@

It is recommended that ServSafe™ certified
restaurant personnel in New Jersey obtain re-
certification every three years and are required
todosoeveryfiveyears. Inthis refresher course,
you will review and update your information
and be able to take the re-certification exam at
the end of the day. Please be sure to bring
photo id and familiarize yourself with the
ServSafe® Essentials book with the test
answer sheet.

Tuition and fees: $55 (tuition $35; fees $20)

XCU608-081101 Aug 17
1 session M 5-9pm
XCU608-083699 Nov 9
1 session M 5:30-9:30pm

Douglas E. Fee, MCCC Instructor

You're The Chef!

Have a group of 12 to 24 and want to be
schooled with your own private dinner party?
Contact us at (609) 570-3311 for a customized
lesson plan and menu!

Chef Douglas E. Fee

Food For Thought

Need a great gift for someone who's difficult
to buy for? Contact us for Gift Certificate
information. It is easy ... unique ... thoughtful
and delicious!

(see pg. 71 for more details)

Culinary 101

This series is designed to give you an
introductory lesson in the culinary arts. We
start from scratch in this HOW-TO series. You
get to join in on the fun by creating dishes with
the guidance of our chef. You will learn tricks of
the trade and will leave feeling confident that
you can REALLY cook!

Knife Skills

Don't think you can cut it? Learn from an
expert how to handle a knife like a pro. Learn
the techniques to improve your dexterity and
confidence in the kitchen. This class also shows
you how to make some impressive garnishes
with your new found skills.

Tuition and fees: $65 (tuition $35; fees $30-
includes a high quality 8" chef’s knife that’s
yours to keep)

XCU676-083713 Sept 26
1 session Sa 9am-12pm
XCU676-083714 Nov 7
1 session Sa 9am-12pm
Chef Bill Conrad

Soups On!

Make great soup just like grandma did! We will
focus on a wide range of basic and specialty
soups, including hardy fall soups like bisques,
chowder, cream soups and clear soups.

Tuition and fees: $54 (tuition $28; fees $26)

XCU601-083715 Oct3
1 session Sa 9am-12pm
Chef Bill Conrad

Meats

This class will ‘cut’ through the confusion often
associated with choosing the proper cut of
meat. You will learn how to professionally
match up cooking techniques and recipes with
appropriate cuts and types of meats.

Tuition and fees: $65 (tuition $30; fees $35)

XCU678-083716 Oct 10
1 session Sa 9am-12pm
Chef Bill Conrad

Fish

Learn from an expert how to approach and
prepare many different types of fish and
cooking methods. This is a HOW-TO class that
covers selecting the best to serving the best:
fresh and saltwater fish from salmon and trout
to red snapper. After this class, expect your
future preparations of fish dishes to go along
swimmingly.

Tuition and fees: $59 (tuition $27; fees $32)
XCU620-083717 Oct 24

Registration deadline is two weeks prior to the course start date.

Avoid the *10 late fee... Register Early!
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Now THAT'S ITALIAN!

These classes are taught by Frank A. Campione,
known in culinary circles as“The Legal Gourmet.”
Frank attended the Apicius Cooking School,
Florence, Italy, and has taught Italian cooking
for more than fifteen years. All classes will
feature demonstrations and hands-on practice.

Paella & Sangria

(Participants must be 21 years of

age and be prepared to show ID.)

Frank shows off his flexibility with this class as
he brings you to Spain for the night when we
prepare authentic Paella, a Spanish culinary
staple, accompanied by a tasting of two
authentic Sangrias. We will also have a special
dessert for you to sample as well. Varieties of
Paella will be discussed with recipes furnished.
Tuition and fees: $64 (tuition $24; materials
fees & licensing $40)
XCU657-083726

1 session

Frank A. Campione

Sept 12

Sa 2-5pm

Italian Antipasto Feasts

Everyone has their antipasto favorites and in this
class you will be preparing tasting and discussing
how to put together an authentic antipasto feast.
Tuition and fees: $56 (tuition $31; fees $25)
XCU649-083722 Sept 26

1 session 2-5pm
Frank A. Campione

How to Make Fresh

Home-Made Italian Cheeses
There’s nothing like the real thing! You will be
amazed at the cheeses we create in this class
and that you will be able to make yourself.
Tuition and fees: $56 (tuition $31; fees $25)
XCU8-704-083724 Oct 10

1 session 2-5pm
Frank A. Campione

Sa

Sa

Italian Wine and Dinner Pairings
(Participants must be 21 years of age

and be prepared to show ID.)

In this class we will discuss and taste our way
through the wines and flavors of Italy. You will
learn how to bring out the best of both your
food and wine by pairing them appropriately.
Tuition and fees: $64 (tuition $24; materials
fees & licensing $40)
XCU622-083725

1 session

Frank A. Campione

Nov 7

Sa 2-5pm

Traditional Italian Christmas

Eve Fish Dinner
A great Italian holiday tradition that we will
explore, prepare and taste together. Learn
some helpful hints from our Italian expert
chef as you prepare various fish and shellfish
following authentic Italian traditions.

Tuition and fees: $56 (tuition $31; fees $25)
XCU680-083723 Dec5
1 session 2-5p
Frank A. Campione

Sa

Phone: 609.570.3311
www.mccc.edu/ccs

5 x 5 Cheese and Wine
(Participants must be 21 years of age and be
prepared to show ID.)

Let’s make the most perfect food in the world
even more enjoyable with the addition of wine.
Enjoy the pairing of five wonderful cheeses
with equally wonderful wines. Perfect to get
you set up for entertaining or just relaxing in
the fall and winter months.

Tuition and fees: $59 (tuition $27; fees $32)

XCU614-083727 Oct 16
1 session F 6-8:30pm
Wendy Jaeger

Food & Wine: Perfect Together
Pairing and Purchasing Wines

For Wine Cellars and Gifts!

(Participants must be 21 years of age and be
prepared to show ID.)

Do you ever give wine as a gift and just hope
that the recipient likes it? In this class you will
sit and sample as well as learn how to buy the
right wine as a gift AND how to think ahead and
keep the right wines in your home so that you
areready to entertain or properly pair your meal
with a wine you already have on hand. Not only
will you taste some great wines in this class,
you will walk away with insider information to
make selections with confidence.

Tuition and fees: $64 (tuition $24; fees &
licensing $40)

XCU683-083719 Nov 14
1 session Sa 2-5pm
Chef Bill Conrad

Fax: 609.570.3883
ComEd@mccc.edu
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It’s all in the Sauce!
“Playing with Pasta”

(Demonstration and hands-on)

Nothing beats handmade pasta. Come knead
your own dough and roll away learning how
to make cut pastas that people will rave about,
fabulous fettuccine and darned good gnocchi.
To top it all we will review and make a sauce
from my Sauces Beyond Salsa class.

Tuition and fees: $59 (tuition $27; fees $32)
XCU741-083708 Sept 20

1 session Su 1-4pm
Chef Lawrence P. Frazer

From Sauce to Salsa
(Demonstration and hands-on)

Every chef will tell you the sauce defines the
dish. In this class you will learn the secrets of
the classics from béchamel to beurre blanc,
reductions, emulsions and salsas. Low fat, heart
healthy substitutions will also be discussed.
Suggestions will be made as to how to pair these
great sauces with the proper protein or pasta.
Tuition and fees: $59 (tuition $27; fees $32)
XCU612-083709 Oct 4

1 session Su 1-4pm
Chef Lawrence P. Frazer

What a Crock! @

We will learn to make some great dishes and
utilize the slow cooker to its full potential by
making hardy, convenient, cost-saving meals
that deliver on flavor. We will make chicken
Marsalla, fire roasted goulash, pork BBQ and
the ultimate pot roast.

Tuition and fees: $59 (tuition $27; fees $32)

XCU740-083711 Oct 23
1 session F 6:30-9:30pm
Chef Chris Posner

Holiday Candymaking ‘@D
Candymaking is simple and fun! Learn how
to make a variety of candies for the holidays,
including torrone, (Italian nougat candy),
nut brittles, shaped marshmallows, espresso
truffles, and other goodies.

Tuition and fees: $59 (tuition $27; fees $32)

XCU654-083706 Nov 21
1 session Sa 9am-12pm
Chef Beth Dinice

Culinary Art of

International Buffet Table

Under the guidance of Chef Benson Yu, you will
learn how to prepare and present a professional
looking buffet. You will learn how to prepare a
high end buffet without the high end bill from
a restaurant or caterer. You will be able to set
up the buffet table, plan a menu and zoning
arrangement and utilize some great recipes
while practicing your insider secrets.

Buffet 101 Cold Food Station
This class will cover the art of “grade manger”
beginning with essential knife skills for basic
cutting and preparation of meat, poultry, fish,
seafood, fruits, vegetables, and your edible
decorations. You will learn these skills as you
help to prepare fruit & vegetable carvings,
salads, cold displays, creative dressings &
sauces and even pickled vegetables.

Tuition and fees: $59 (tuition $27; fees $32)

XCU609-083720 Sept 21
1 session M 6:30-9:30pm
Chef Benson Yu

Buffet 102 Hot Food

Set up a hot buffet with great variety and have
itall ready to go at the same time! Learn how to
set up a carving station, organize and prepare
various dishes including poultry, seafood, meat,
stir fried vegetables, pastas, rice and more.
Tuition and fees: $59 (tuition $27; fees $32)

XCU626-083721 Oct 12
1 session M 6:30-9:30pm
Chef Benson Yu

Thanksgiving 101: The Ultimate

Turkey and Trimmings Class

Learn how to prepare the perfect Thanksgiving
turkey with expert advice and demonstration
from Chef Bill Conrad. After this class, your
holiday turkey will rule the roost when you
make it at home with all the accompaniments
that go along with this dinner.

Tuition and fees: $59 (tuition $27; fees $32)

XCU605-083718 Nov 14
1 session Sa 9am-12pm
Chef Bill Conrad

The Last Night @

on the Titanic

We will take a gastronomic tour of the Titanic’s
First Class dinner on the night she sank. Our
menu will include items like Filet Mignons
Lili, Saute of Chicken, Lyonnaise, Poached
Salmon, Chocolate and Vanilla Eclairs and other
surprises.

Tuition and fees: $59 (tuition $27; fees $32)

XCU686-083707 Nov 13
1 session F 6:30-9:30pm
Chef Beth Dinice

Registration deadline is two weeks prior to the course start date.

Avoid the *10 late fee... Register Early!
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Dinner Party!

We are having a dinner party and you are the
chef and also the guest. It's a great class for
singles, couples and small groups. Through
hands-on participation, you will enjoy a dinner
party you host while also being your own
caterer. You will learn proper cooking methods
and to think outside the recipe book. We will
make flavorful appetizers, entrées and desserts.
Our menu includes: balsamic glazed salmon,
Beef Tornados Roberto and some flambé
variations for dessert. You will have a great
dinner with new friends!

Tuition and fees: $65 (tuition $27; fees $38)
XCU662-083710 Oct9

1 session F 6:30-10pm
Chef Douglas E. Fee

Pizza and Cookie Party!

A Kids’ Workshop

(Ages 7 and older)

We will make our own Pizza dough and top it
ourselves. For dessert we will make some great
chocolate chip or butter cookies! This is hands-
on fun for kids. We will work in our professional
kitchen and create our lunch and dessert and
enjoy the “fruits of our labor” Our young chefs
will leave with a sense of accomplishment and
cookies to sample and bring home.

Tuition and fees: $53 (tuition $27; fees $26)
XYP739-083712 Sept 12

1 session Sa 9am-12pm
Chef Douglas E. Fee

Chocolate!
Wanted: chocolate lovers! Experience chocolate
on a whole new level.

Chocolate 101

We will sample our way through a variety
of chocolates from various sources and
production techniques. We will also pair
our tasting with an appropriate coffee and
a premium tea. Our class will also include
a hands-on segment where we bake with
different types of chocolate to discover which
chocolate makes “your” ultimate brownie.
Tuition and fees: $52 (tuition $27; fees $25)

XCU691-083700 Sept 25
1 session F 6:30-9:30pm
Chef Anne Lumberger

Gingerbread Workshop

This is fun for children of all ages. Create
your very own dream house for your holiday
display. We provide you with the foundation
ingredients for one gingerbread house and
you will assemble a gingerbread house to take
home. Session includes a demonstration and
recipe so you will know how to make more.
Tuition and fees: 1 gingerbread house
(individual or child & adult) - $55 (tuition $28;
fees $27); 2 gingerbread houses - $105 (tuition
$51; fees $54)

XCU639-083701 (1 house) Dec5
XCU639-083702 (2 houses)

1 session Sa 9am-12pm
Chef Anne Lumberger

On The Line

Have you ever wondered what it’s like to cook
in a restaurant setting? Put yourself behind the
scenes, and behind the line, as you learn how
to grill, sauté, roast, and poach like the pros,
creating restaurant quality appetizers and
entrees you can re-create at home.

Tuition and fees: $59 (tuition $27; fees $32)

XCU623-083703 Oct 2
1 session F 6:30-9:30pm
Chef Chris Posner

Stuff It!

We are not ‘talking turkey’ here! What do
zucchini, a tomato, pork tenderloin, flounder,
and an onion all have in common? They are
all delicious and stuffable! Work hands on and
learn how to roll, tie, core, and more to fill these
items with delicious savory stuffings.

Tuition and fees: $59 (tuition $27; fees $32)

XCU645-083704 Nov 6
1 session F 6:30-9:30pm
Chef Chris Posner

Tastes Like Chicken

Tired of eating the same old chicken dish? Join
us in this hands-on class and let’s ‘Chick’ it up
a notch! Learn how to truss (tie), break down,
and cook your bird like never before! We'll
make stuffed thighs; ‘coq au vin’; Satay; bacon
wrapped; and confit to name a few.

Tuition and fees: $59 (tuition $27; fees $32)

XCU653-083705 Nov 20
1 session F 6:30-9:30pm
Chef Chris Posner

Phone: 609.570.3311 fFax: 609.570.3883

www.mccc.edu/ccs ComEd@mccc.edu






