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Join Olives & Le Cordon Bleu Paris trained Chef Elizabeth Whatt
to learn how to add more vegetables into your gourmet diet!

VEGETARIAN & VEGAN COOKING
= ‘ AP b NS S

Thursday. April 12th
6:00 p.m. - 7:30 p.m.
$3J3 per person

MENU

Vegetarian & Tofu Stir Fry with Peanut Sauce
Portuguese Kale & Bean Soup with Vegan Chorizo
Springtime Risotto with Asparagus &  Peas

'® Learn to create great side and main dishes using an assortment qf beaut{fu] and bountifu] produce.
We’ll also discuss how to change these recipes with the seasons.

'® Each recipe will be prepared by Chef Elizabeth as a vegan dish. However, there will be cheese on
the side for all you cheese lovers.

1®  As with all of our classes, we will pair the foods with interesting wine combinations to make this
gourmet experience even more enjoyable.

To sign up. contact OLIVES on Broadway
362.439.7758 * 3510 E. Broadway. Long Beach
Hurry. class attendance is limited to 15 people!




