





date night

For a complete listing of our Date Night classes,

please visit vikingcookingschool.com.




NEW! VALENTINE’S DATE NIGHT

Hands-On ¢ 3 hr $119
Every February, loved ones exchange flowers,
candy and other tokens of affection, all in the
name of St. Valentine. This year, instead of fight-
ing for reservations at overbooked restaurants,
stir up some romance in the kitchen preparing a
delightful dinner with your special someone. Now

that's amore!

MENU Wild Mushroom and Brie Beggar's Purses;
Mixed Greens with Bacon, Apples and Red Wine
Vinaigrette; Pan-Seared Beef Tenderloin with Sweet
Potato-Crusted Scallops and Lemon-Pepper Beurre
Blanc; Grilled Asparagus; Strawberries and Cream-

Filled Crépes with Warm Chocolate Sauce

DATE NIGHT: GOURMET DELIGHT

Hands-On ¢ 3 hr $129
When the occasion calls for a romantic, unforgettable
meal, we have the perfect menu for you. Filet mignon
and loads of fresh seafood highlight this lavish,
gourmet feast. Join us for a fun, informative evening
cooking with your special someone - it's a great
way fo spend time together while expanding your

culinary expertise.

MENU Individual Lobster Pot Pies; Grilled Caesar
Salad; Porcini-Crusted Filet Mignon and Jumbo
Crab-Stuffed Shrimp with Champagne Butter Sauce.
Sample Recipe: Coconut Layer Cake with Raspberry
Lime Curd

DATE NIGHT: SPECIAL OCCASION

Hands-On « 3 hr $119
Special occasions call for a special menu. Enjoy
lobster, filet mignon, Champagne and cheesecake

- the ultimate culinary date night!

MENU Lobster Bisque with Brandy Cream; Baby
Greens with Candied Pine Nuts and Champagne
Vinaigrette; Pancetta-Wrapped Filet Mignon Stuffed
with Spinach and Boursin Cheese; Merlot Demi-
Glace; Oven-Roasted Truffled Frites. Sample Recipe:
White Chocolate Cherry Cheesecakes for Two.
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For a complete listing of our Steakhouse classes,
please visit vikingcookingschool.com.




CHICAGO STEAKHOUSE

Hands-On ¢ 3 hr $119
As you enter one of Chicago's historical, world
renowned steakhouses, you'll half expect to see
Ol Blue Eyes fipping his fedora - or a mob boss
asking for his usual table in the corer. Well, you
won't see Frank Sinatra or Al Capone, but you will
experience prime aged steaks like you've never
had before. Prepare popular dishes featured in
the Windy City’s most beloved steakhouses. Then,
sit down to enjoy a fabulous Chicago-style steak-

house feast.

MENU Bacon-Wrapped Sea Scallops with Apricot
Sauce; Chopped Salad with Avocados, Bacon, Blue
Cheese and Dijon Vinaigrette; Chicago-Style Bone-In
Rib-Eyes; Sautéed Spinach and Mushrooms; Hash
Brown Potatoes. Sample Recipes: Horseradish Cream

Sauce; Windy City’s Banana Cream Tarts.

FRENCH STEAKHOUSE

Hands-On ¢ 3 hr $109
Many countries enjoy a thriving steakhouse
tradition. In France, homey bistro-style dishes
are paired with lovely French wines in a warm,
cozy atmosphere. In this workshop, hanger
steak, a very beefy, very juicy, tender cut of
meat is served with crispy fries for the ultimate
European-style steakhouse experience. And the
piéce de résistance - a gorgeous chocolate
soufflé served hot out of the oven with creamy

custard sauce.

MENU Crilled Hanger Steak with Red Wine Demi-
Glace; Matchstick Potatoes (Pommes  Allumettes);
Frisée Salad with Crispy Bacon and Poached Eggs;
Chocolate Soufflé with Grand Marnier Créme Anglaise.

NEW YORK STEAKHOUSE

Hands-On ¢ 3 hr $99
Steakhouses have long been a part of the New York
food culture. With some steakhouses operating
continually for over 100 years, these revered dining
establishments offer the quintessential Old New
York experience. With their undeniable machismo
and clubby charisma, diners refurn over and over
for succulent steaks and mouthwatering side dishes.
Just try to leave a little room for some amazing New

York-style cheesecakel!

MENU Clams Casino; Caesar Salad with Home-
made Croutons; Grilled New York Strips with Blue
Cheese Butter; Creamed Spinach. Sample Recipe:
New York-Style Black and White Cheesecake.




A percentage of
the tuition for all
Girls’ Night Out classes
will be donated to the
National Breast Cancer
Foundation.

*In participating stores

For a complete listing of our Girls’ Night Out classes,
please visit vikingcookingschool.com.




GIRLS” NIGHT OUT: IN LITTLE HAVANA
Hands-On ¢ 3 hr $89
Little Havana, a muy caliente neighborhood in
Miami, is the hotbed of Cuban culture in America.
Cutting edge art galleries and unique storefronts
happily reside side-by-side with hand-rolled cigar
shops and quaint Cuban restaurants. A rich and
varied cuisine, Cuban food is a delightful mixture
of Caribbean, Spanish and African influences. So
mambo on over with “the girls" for ice-cold minty

moijitos - and the hottest cooking class in town!

MENU Cuban Salad with Crunchy Croutons and
Lemon Garlic Vinaigrette; Arroz con Pollo (Chicken
with Yellow Rice); Cuban Black Beans; Tres Leches
Cake (amazingly moist and decadent cake). Bonus

Recipe: Mojitos.

GIRLS’ NIGHT OUT: IN ROME

Hands-On ¢ 3 hr $99
There is nothing like the energy of Rome at night
- people strolling through the floodlit piazzas,
or dining at quaint, family-owned outdoor cafes.
Experience this ancient capital city and the lialian
joy of life by exploring its foods - steeped in tradition
yet modern in its purity of flavors. We'll end the
evening with oh-so- decadent Tartufo - the Eternal

City’s answer fo death-by-chocolate.

MENU Marinated Roasted Red Peppers and Olives;
Homemade Spinach and Ricotta Ravioli with Tomato-
Pancetta Butter; Veal Scaloppini with Prosciutto and
Sage (Saliimbocca alla Romana). Sample Recipes:
Chocolate Gelato with Cherries Rolled in Chocolate
(Tartufo); Sparkling Wine with Fresh Strawberry Purée
(Rossini Cocktails).

GIRLS’ NIGHT OUT: IN PARIS

Hands-On ¢ 3 hr $99
Everyone loves Paris - the “City of Light." Travel

to the ultimate European food city to discover new

twists on French classics. Laugh and learn with your
girlfriends in this lively, fundilled workshop. We'll

keep the Champagne on ice!

MENU Caramelized Sweet Onion and Goat Cheese
Tartlets with Fresh Herb Salad; Pan-Roasted Baby
Lamb Chops with Apricot Jus; Individual Chocolate
Soufflés with Strawberry Sauce. Sample Recipes:
Berry Champagne Cockiails; Matchstick Potatoes

(Pommes Allumettes).
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ITALIAN SEAFOOD DINNER

Hands-On ¢ 3 hr $119
Do you love seafood but aren't quite confident how
best to prepare it2 Well, no one prepares fish and
shellfish dishes better than the Italians! Learn how
to select, season and cook fish and shellfish dishes
- and fest for doneness. Then sit down fo enjoy a

lavish, ltalian seafood feast. Delizioso!

MENU Assorted Seafood Salad (Insalata Frutti
di Mare); Pasta with Clam Sauce (Linguine con
Vongole); Crab and Spinach-Stuffed Flounder with
Prosecco Saffron Butter Sauce; Salad of Arugula
and Romaine with Gorgonzola. Sample Recipes:
Antipasti of Grilled Eggplant, Roasted Red Peppers,
Fresh Mozzarella and Marinated Olives with

Bruschetta; Sicilian White Cookies.

PARISIAN DINNER PARTY

Hands-On ¢ 3 hr $109
Thousands of people flock to Paris each year fo visit the
Eiffel Tower, the Louvre or the Arc de Triomphe. But the
best reason to visit the stunning capital of France is to
experience the city’s unbridled celebration of food. leamn
classical French techniques while you create our special

Parisian menu.

MENU Tournedos of Beef with Champagne Sauce;
Dauphinois  Potatoes; Oven-Roasted  Asparagus;
Chocolate Mousse for Two (Mousse au Chocolat
pour Deux); Raspberry Sauce; Tuile Cups. Sample

Recipe: Brie en Brioche.

SOUTHERN ITALIAN DINNER PARTY

Hands-On ¢ 3 hr $89
The cuisine of Southern ltaly is bolder and more
down-o-earth in flavor than its more refined northern
counterpart. Foods are lovingly prepared, and great
pride is taken in serving people with warm, generous
hospitality. Learn to prepare some of the classic dishes
from this charming region of ltaly in this deliciously

inviting workshop.

MENU ltalian Wedding Soup (wildly popular
soup with baby meatballs and orzo); Grandma
Rosabella’s Chicken Parmesan; Pasta Aglio e Olio
(with garlic and olive oil); Crispy Eggplant; Limoncello
Almond Baci (Kiss) Cake. Sample Recipes: Olives

Soffritte with Pecorino; Insalata Verde.




For a complete listing of our Around the World

classes, please visit vikingcookingschool.com.




THAI TASTE EXPLOSIONS

Hands-On ¢ 3 hr $109
Thailand is known as “The Land of Smiles,” where
people happily exist in a culure where elephants
share the road with high-speed cars and temples
reside side-by-side with high-rise hotels. And after
tasting Thai food, you'll know what everyone is
smiling about! In this stimulating workshop, prepare
a highly distinctive Thai menu that boldly explodes
on the palate. Master tricky Thai techniques for
rolling light and crisp spring rolls, cooking in banana
leaves, and a Thai chef's secret to making perfect

curry every fimel

MENU Thai Spring Rolls with Sweet-and-Sour
Dipping Sauce; Chicken Satay with Peanut Sauce;
Banana Leaf-Wrapped Snapper with Thai Red
Curry Sauce. Sample Recipes: Thai Cucumber
Salad; Steamed Jasmine Rice; Thai Iced Tea; Lemon

Ginger Sorbet.

INDIAN FEAST

Hands-On ¢ 3 hr $89
The pervasive aroma of Indian spices wafts through
the air as you sip on a glass of masala chai. This
gastronomically adventuresome hands-on workshop
promises to transport you to realms of epicurean
delight. And the cooking is almost as enfertaining

as the eafing!

MENU Curried Vegetable Pastries (Samosas);
Cucumber Yogurt Dip (Raita); Basmati Rice; Split
Pea Curry (Dhall; Chicken with Roasted Coriander
in Coconut Curry Sauce (Dakshini Murgh). Sample
Recipes: Fresh Flat Bread (Chapati); Spiced Tea
[Masala Chai).

MEXICAN FIESTA

Hands-On ¢ 3 hr $89
Mexican cuisine has been called the most varied
and unique in the world. It is also arguably the
most misundersfood cuisine in America. With culinary
influences from the indigenous Mayans and Aztecs
as well as the conquering Spanish and French, it
is a cuisine rich with thousands of years of culture.
Exciting herbs and spices and bold, pure flavors
highlight this naturally healthful fare featuring fresh

fruits and vegetables, seafood and chicken. Never

again will you mistake heaping portions of ground

beef and shredded cheese for an authentic Mexican

meal. Sign up today for a sizzling Latin experience.

MENU Mexican Shrimp Cocktail (Coctel de
Camarones); Toasted Tortilla Soup with Fresh Cheese
(Sopa de Tortilla); Jicama Salad with Tangerines and
Candied Peanuts (Ensalada de Jicama); Chicken
with Green Mole (Pollo con Mole Verde). Sample
Recipe: Mango Sorbet. Bonus Recipe: Sangria.




Everything

you need
to entertain -
except
the guest list.

ining
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For a complete listing of our Entertaining classes,

please visit vikingcookingschool.com.



WINTER DINNER PARTY

Hands-On ¢ 3 hr $119
Gather your special circle of friends for an enchanted
evening of food and fun. This sophisticated menu is
ideal for guests lending a hand in the kitchen while
spending some memorable moments together. But - if
you prefer to run the show alone - much of the menu
may be made ahead of time, allowing you fo spend

more fime enjoying your guesfs.

MENU Oysters Rockefeller Bouchée; Boursin and
Wild Mushroom Risotto; Veal Oscar; Salad Greens
with Walnuts, Pears and Blue Cheese with Sherry
Walnut Oil Vinaigrette. Sample Recipe: Double

Chocolate Mascarpone Torte.

CASUAL COCKTAIL PARTY

Hands-On ¢ 3 hr $89
Simple but sublime, you'll finesse your party with
grace and ease with these exciting, nearly efforfless
recipes. After cooking up our charming cocktail fare,
we'll set the buffet table and have our own cocktail

party. Too much fun to miss!

MENU Marinated Feta Bruschetta; MintMarinated
Lamb Kebabs with Yogurt Dip; Jalapefio Citrus-
Glazed Shrimp; Phyllo Chess Tartlets. Sample Recipe:
Homemade Potato Chips with Blue Cheese, Green
Onions and Black Pepper. Bonus Recipes: Apple

Martinis; Chocolate Martinis.

SOUTHERN’COOKIN’

Hands-On ¢ 3 hr $89
You don't have fo live in the South to appreciate
soulful Southern cookin’. In this highly requested
workshop, we'll teach you how fo create traditional
Southern food from the heart. Skillet cornbread, fried
chicken, homemade banana pudding ... if you haven't
tasted the real thing, don't miss out on one of life's
simplest pleasures. If you know what we're talkin’

about ... we'll see you in class.

MENU Best-Ever Crispy Fried Chicken and Gravy;
Perfect Mashed Potatoes; Slow-Cooked Southern
Greens; Skillet Cornbread; Homemade Banana

Puddin’. Sample Recipes: Cheese Straws; Sweet Tea.




Cooking
is
cool!




TEENS ONE-DAY CULINARY BASICS

Hands-On ¢ 4 hr $99
Teens begin a lifetime of culinary adventures with
just four hours of fundamentals. Students start the
day with kitchen safety, sanitation and knife skills.
Then they get handson experience grilling, sautéing,

and making soups, stocks and soufflés. Wow!

MENU Homemade Vegetable Soup; Sautéed Breast
of Chicken Stuffed with Fresh Herbs and Mozzarella
{and other variations); Asian Marinated Grilled Fish;
Basmati Rice Pilaf; Green Beans with Caramelized

Shallot Vinaigrette; Individual Chocolate Soufflés.

TEENS ITALIAN CUSINE

Hands-On ¢ 3 hr $79
Fresh, well-chosen ingredients and simple, straight-
forward techniques highlight this heavenly, naturally
healthful cuisine. Learn to make a marinade, cook
pasta, grill seafood, cook asparagus - and prepare a

popular ltalian sauce. Then feast on the results - ciao!

MENU Bruschetta with Marinated Fresh Mozzarella;

Angel Hair Pasta with Homemade Pesto; Grilled

Seafood Skewers with Lemon; Asparagus with

Prosciutto. Sample Recipe: Panna Cotta.

For a complete listing of our Kids,
Teens and Family classes, please
visit vikingcookingschool.com.
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HANDS-ON WORKSHOPS give you an opportunity to get your hands dirty. Working closely
with an instructor and using the finest Viking professional appliances, cookware and cutlery, you
and a small group of classmates leamn cooking techniques by actually preparing the menu items.
Each workshop concludes with a generous sampling of the dishes prepared in the class, typically a

complete meal with wine or your choice of beverage.

CHEF'S TABLE classes are taught in one of our sfate of the art teaching kitchens in a reduced class
size format. Enjoy one-on-one attention and indepth discussion with your instructor for only $10 more
than our regular handson classes. Sit back, relax and observe - or join in for hands-on insfruction.
Either way, you'll enjoy pursuing your culinary passions in a first class environment - and of course,

fine food.

BEST OF CLASS workshops are dynamic, nonsiop 1'/2hour handson classes. As you walk into
the classroom, everything is neatly sliced, diced and measured out for you. Al that's left to do is the
super fun part - cooking the food, making it look beautiful on the plate, and eating itl High-octane

fun for everyonel

DEMONSTRATION CLASSES allow students to learn by watching the instructor prepare
the menu while providing step-by-step procedures for each dish. This relaxed, interactive format
encourages informative discussions to help you prepare the dishes with confidence at home. Taste
fabulous foods while enjoying a glass of wine (or your choice of beverage) and having all of your

quesfions answered by Viking's professional culinary instructors.

INTERACTIVE DEMONSTRATION CLASSES are
educational, entertaining - and interacfive! Enjoy a
frontrow seat with the added perk of the opportunity to
assist the chef with one of the many techniques being
demonstrated. Throughout class, participate in fasfings
of key ingredients as well as an excifing wine and food
pairing. And as if that isn't enough - lean profes-
sional plafing fechniques and entertaining fips for each

delectable dish. Truly the best of both worlds!

EARLY BIRD SPECIALS save you $20 off the
regular prices of select workshops held Monday
through Friday before 5 p.m.

* Certain class formats and/or wine not offered in all locations. Contact

your local sfore for details.

CLASS stYLES
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Earn one Viking Rewards point for every dollar you spend on a Viking Cooking
School class. Points may be redeemed (1 point = 1 dollar) for any Viking major

appliance up to 15% off the retail price.

Take advantage of this special opportunity to save on Viking major appliances and
have access to special cooking class offers and events for Viking Rewards members

only. Start saving today!

For more information about Viking Rewards contact us at

rewards@vikingcookingschool.com or call 601.898.2778.

vikingcookingschool.com



Other features of the new range include:



NEW! HAND MIXER
Available December 2009

o Heavy duty 250 watt motor for mixing anything from egg
whites to cookie dough.

Exira long 5" power cord allows freedom to move around
the countertop and the easy-wind cord storage provides
storage for the power cord while the unit is not in use.

e Ergonomic handle design provides maximum comfort
while mixing.

Stainless steel flat beaters and wire beaters offer options
for mixing.

Dishwasher safe standard accessories (flat and wire beaters).

e Product Dimensions: 3.5" (8.9cm) W x 6.75" (17.1 cm) H
x 75" (19.1) D

Three-year full warranty against manufacturing defects.
MANUAL 5-SPEED RETAIL $79.95
DIGITAL 9-SPEED RETAIL  $99.95

NEW! COFFEE MAKER
Available Spring 2010

o Exclusive Sure-Temp™ brewing system fo ensure the proper
brewing temperature for the best coffee flavor.

Cup Select allows the user the flexibility to brew 4 to 12 cups.

Programmable display with clock for convenient timed
brewing.

o 12-cup thermal stainless steel carafe leaves no residual
taste and keeps coffee warm for hours.

» Removable water reservoir and brew basket offer con-
venience when filling the water tank or basket as they may
be removed and taken directly to the sink or countertop.

e Permanent stainless steel coffee filter and stainless steel
mesh tea basket.

o Brew Break™ allows the user to pour the first cup of coffee
without the wait.

e Product dimensions 9" (22.6cm) W x 151 /2" (39.4cm) H
x 11.5" (29.2cm) D

o One-year warranty against manufacturing defects.

RETAIL $299.95

For a complete listing of Viking major appliance & culinary

product dealers visit vikingrange.com.
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We are proud fo have these partners!
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Postmaster: Please deliver between November 30 - December 2, 2009

Viking Culinary Center

4 Sperry Road
Fairfield, NJ 07004

Enroll online at
For specific class dates and times, view the calendar online
at vikingcookingschool.com, or call your local Viking Cooking School.

VIKING COOKING SCHOOL vLocarions
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