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Cooking Class

€

Join Olives & Le Cordon Bleu Paris trained Chef Elizabeth Whitt
to learn great tips for entertaining with ease.

Benich & &W% PedTorromson - Ealols

Date: Thursday, May 10th
Time: 6:00 p.m. - 7:30 p.m.
Cost:  $55 per person

Menu

Mediterranean Chicken & Beef Kabobs with Vegetables Herbs & Sauces
Athens Rice Salad with Arugula & Feta
Deliciously Sweet & Fruity Dessert Kabobs

i® Short on time or patience in the kitchen but love entertaining with great food? Come to
our short-cut chefs class & learn great tips for entertaining with ease.

i® This class, led by a French trained chef and sommelier, Elizabeth Whitt, will combine
fresh ingredients & some of the delicious products Olives carries year-round to whip up a
spectacular meal in no time.

1® We will pair the food with wine & discuss how to make refined meals seem effortless.

1® Complimentary wine pairing & ample food make this a wonderful way to spend an night.

To sign up, contact OLIVES on Broadway
562.439.7758 + 3510 E. Broadway, Long Beach
Hurry, class attendance is limited to 15 people!




