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MANN ORCHARDS PRESENTS…
“FARM COOKING WITH CAROLYN”
	Class Description
COZY WINTER DINNER

(it may be blowing outside but in the kitchen we’re making warm, comforting dishes perfect to share with family & friends….and chase away the winter blues!)

NEW ENGLAND BRUNCH

(celebrate the end of winter with delicious, hearty brunch dishes using all the traditional tastes of New England)

SPRING ON THE FARM

(Spring is finally here bringing with it the wonderful foods and flavors we’ve been waiting for.  Time to lighten things up with these fresh, healthy dishes!)

STRAWBERRIES!!

(they’re here…..the sweet red beauties that kick off summer. Both sweet & savory recipes will be prepared, including the art of making & canning homemade jam.  Each participant leaves the class with a jar!)

FARMER’S MARKET

(Summer is in full swing and our fields are loaded with fresh vegetables.  We’ll cook a harvest meal using both traditional and unusual ingredients found at local farms & markets)

TOMATO CRAZE!

(finally sweet summer tomatoes are here, and it’s a great chance to break out of your tomato rut with exciting new ways to cook with these babies!)

PUTTING UP THE HARVEST
(fresh fruits and veggies are pouring in from our fields making it a perfect time to learn how to can.  Salsa, chutney, and preserves are some of the items we’ll prepare, and each guest leaves the class with a jar!)


	Class Dates

Thurs., Feb. 23rd

Friday, March 2nd
Thurs., March 22nd
Friday, March 30th
	APPLES, APPLES, APPLES

(yup, it’s apple season in New England, which means preparing all kinds of sweet & savory dishes in the kitchen.  We’ll also explore varieties of apples learning what’s perfect for eating flavor and baking texture)

ROOT VEGETABLES

(the delicate summer veggies have passed and now it’s time for the big boys.  Earthy, luscious root vegetables are so healthy and versatile….these recipes will take you all the way through the fall and winter!)

PIES & MORE!

(break free from the traditional treats and try some of theses warming desserts on your Thanksgiving table)

GIFTS FROM THE KITCHEN

(often the most coveted gifts are the ones from others’ kitchens.  Everything from homemade sea salts, sauces, chocolate and more are super simple and make wonderful gifts for all.  Each participant leaves with a gift!)

FAQS:

*Class fee is $55, which includes hands-on participation with instruction, recipe package, and a wonderful meal at the end of the evening.  Some classes include a take-home food gift as mentioned in the class description.

*Classes are for one evening and last an average of 2 hours. Start time is 6:15 p.m. (please arrive by 6:00 p.m.). Comfortable clothing and closed-toe shoes are recommended.  Also, please bring an apron and your favorite knife for chopping.

*Class space is limited so advance registration & payment is required. To register contact Carolyn directly at 978-994-1692, farmcook1@verizon.net, or at Mann Orchards at 978-683-0361.

*Cooking Class gift certificates are available for those special “chefs” in your life. 
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