
Brent Battis has been cooking professionally for 
almost twenty years.  After a successful career in 
restaurants and catering, he and his wife, Whitney, 
have opened B&W Catering Company, specializing 
in world cuisine that utilizes local ingredients.

Bonnieview Farm is a sheep dairy located in the 
Northeast Kingdom of Vermont, and has been in 
the Urie family for four generations. The farm is a 
mixture of rolling pasture, hay fields, and woods, 
where Neil, Kristin and their four children, Tressa, 
Maeda, Linden and Nell, live and farm. 

Circa Wines, a wine broker serving New 
Hampshire, enjoys collaborating with 
environmentally conscious wineries with a proven 
dedication to integrity, honest business practices, 
and customer satisfaction.

Mary Saucier Choate is a registered dietitian/
nutritionist on a mission to improve the Co-op 
community’s health and wellness. Mary is the Co-
op’s Food and Nutrition Educator and coordinates 
the employee wellness program. She loves helping 
our customers to learn how easy and delicious 
healthful eating can be.

Martha Esersky Lorden is a local culinary 
historian, instructor, and food writer who reviews 
cookbooks for Publishers Weekly and other trade 
publications. She is a member of the Culinary 
Historians of New York (CHNY) and the owner of 
Kitchen D’Or, a personal chef service here in the 
Upper Valley.

Equal Exchange is the pioneering fair trade 
cooperative dedicated to authentic fair trade. Its 
mission is to build long-term trade partnerships that 
are economically just and environmentally sound. 
By fostering a mutually beneficial relationship 
between farmers and consumers, Equal Exchange 
seeks to promote a more equitable, democratic, and 
sustainable world.

Eli Morse is the Co-op’s high-energy director of 
The Culinary Learning Center. His previous work 
experience includes chef and line-cook positions at 
restaurants in California, Massachusetts, Vermont, 
and Virginia. A ‘95 graduate of the Culinary 

Institute of America, he is a natural-born teacher 
who loves to share his knowledge and enthusiasm 
for great food.

Martin Murphy has been cooking for thirty years 
as a professional chef, most recently at Canoe 
Club and Stella’s before he opened Ariana’s in 
Orford, New Hampshire. Seasonal, local, and 
quality ingredients are offered in a welcoming 
setting. Sustainable seafood is a passion, as are 
Mediterranean and Asian cuisines. Martin has 
appeared as a guest chef at the James Beard House.

New Hampshire Mushroom Company was 
started by three friends with a common interest in 
foraging for edible wild mushrooms. Today their 
mushroom-producing operation is well known 
throughout the region for the quality of its fresh, 
local, and organic mushrooms.

Michael Perlov is a graduate of the Culinary 
Institute of America and a seasoned veteran of 
acclaimed restaurants, including Square One in San 
Francisco and L’Espalier in Boston. He has traveled 
extensively around the world, has taught at Johnson 
and Wales, and has 20 years’ experience preparing 
successful dinner parties in private homes.

Shadagee Farmstead makes a delicious Vermont 
Artisan Gouda from the milk of their herd that 
grazes their pastures. The entire family is involved 
in the farm and the cheese making in their state-of-
the-art dairy facility.

Chris Spivak has traveled to France, Italy, Brazil, 
and England to learn from renowned 3-star 
Michelin chefs. He has applied this impressive 
experience as owner and creator of the innovative 
Mange fruit-driven vinegar line-up.

Ken Weldon is an enthusiastic cheese lover. He 
shares his expertise through his position in the 
Hanover Co-op Cheese Department and blogs 
about cheese on the Co-op  website.

Instructors

Privately Reserved Classes! 
Unique opportunities for your own party, event, or corporate stress relief  session. We will work 
with you to craft a program that fits the needs of  your group of  ten or more. From baby showers to 
birthdays, or a team-building session on healthy cooking techniques, we look forward to having fun 
in the kitchen together! Contact Eli Morse for details. emorse@coopfoodstore.com.

Come to class prepared to learn and eat! All classes include extensive samples or a meal. 
Register and pay for the class at either the Hanover, Lebanon, or White River Service 
Desk or by phone at (603) 643-2667.

Payment is expected when you register and confirms your place in the class. You will
receive a full refund when the Co-op has to cancel a class, or if  you cancel your
registration with the Service Desk staff  at least two full days in advance. 

Please note: Member discount applies to only fully vested Co-op Members who have at 
least 10 shares. Class reminder emails will be sent 24 hours before a class. If  a class is 
cancelled due to low enrollment or weather you will receive a cancellation email 24 hours 
in advance.
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The Decadent Vegetarian, 
Save Room for Dessert

11:00 a.m. to 1:00 p.m. 
or

5:30 to 7:30 p.m.

27 28

Porkapalooza
10:00 a.m. to noon

Herb-Rubbed
Roast Chicken Dinner

5:30 to 7:30 p.m.

Lunch Break:
The Perfect Scallop
11:30 a.m. to noon

Your Own Flatbread
11:00 a.m. to 1:00 p.m.

Pho Vietnam
5:30 to 7:30 p.m.

Compound Butters: Making 
and Using Flavored Butter

5:30 to 7:30 p.m.
Every Wine Has a Story

5:30 to 7:30 p.m.

Kids Cook,
Making the Basics Fun!
9:00 a.m. to 3:30 p.m.

Kids Cook,
Making the Basics Fun!
9:00 a.m. to 3:30 p.m.

Privately Reserved Class
5:30 to 7:30 p.m.

Lunch Break: The Pan Sauce
11:30 a.m. to noon

The Misunderstood Potato
5:30 to 7:30 p.m.

Seafood from a Pro
5:30 to 7:30 p.m.

Welcome, Shadagee and 
Bonnieview Farms
5:30 to 7:30 p.m.

Meet us at the Cheese Shop
11:00 a.m. to 1:00 p.m.

Coffee Science,
From Seed to Cup
10:00 a.m. to noon

Lunch Break: Crème Brûlée
11:30 a.m. to noon

Spicy, Crunchy Tuna Sushi
11:00 a.m. to 1:00 p.m.

Risotto
5:30 to 7:30 p.m.

Welcome, New Hampshire 
Mushroom Company
10:00 a.m. to noon

Extreme Beginner 
Pasta and Grains
5:30 to 7:30 p.m.

Glorious Stew
11:00 a.m. to 1:00 p.m.

Curing Gravlax
5:30 to 7:30 p.m.

Discover Mange Vinegars
11:00 a.m. to 1:00 p.m.

Lunch Break: Fish Cakes
11:30 a.m. to noon

Fresh Vietnamese
Spring Rolls

11:00 a.m. to 1:00 p.m.
or

5:30 to 7:30 p.m.

Privately Reserved Corporate 
Training Session



COFFEE SCIENCE, FROM SEED TO CUP
Join Fair Trade coffee experts from Equal Exchange to 
hear about Equal Exchange’s mission and seed-to-cup 
sourcing. Produce the best cup of coffee at home with 
techniques you’ll learn right in class. Taste-test brewing 
methods from tried and true to new and user-friendly, 
while enjoying a cooking demonstration on house-made 
cream scones with dried fruit.

Instructor: Leah Madsen
Cost: $10 Non-member, $9 Member

COMPOUND BUTTER: MAKING AND USING 
FLAVORED BUTTER
From simple to sophisticated, savory to sweet, flavored 
butters are culinary magic. You’ll blend, form, mold, and 
store a variety of compound butters sure to elevate your 
dishes. Sample your butter atop a pan-seared New York 
strip steak, oven-roasted salmon, and fresh vegetables.

Hands-on Class
Instructor: Martha Esersky Lorden
Cost: $32 Non-member, $29 Member

CURING GRAVLAX
Gravlax is a traditional Swedish salmon dish.  We’ll 
discuss salmon sourcing, quality, and selection, and 
work with several batches in varying stages of the curing 
process. Participants will make a fresh dill mustard, warm 
potato salad, and a cucumber relish to accompany the 
finished thin slices, and bring some chunks home to finish 
curing.       

Hands-on Class
Instructor: Eli Morse
Cost: $40 Non-member, $36 Member

DISCOVER MANGE VINEGARS
These innovative vinegars with flavors such as pear, green 
apple, and blackberry can be applied in countless ways. 
We’ll meet chef-producer Chris Spivak, who will guide 
you through a Strawberry-Goat Cheese Bruschetta, as well 
as a Lemon Thyme Flaxseed Crusted Chicken. You’ll even 
explore these unique products as beverage mixers.      

Hands-on Class
Instructor: Chris Spivak
Cost: $14 Non-member, $12 Member

EVERY WINE HAS A STORY
Learn the interesting background of these small producers 
and unusual varieties of wine such as Trepat and Cinsaut, 
each with a tale that we’ll discuss with wine expert Sheila 
Seehan of Circa Wines. Enjoy your wine with savory 
treats like tapenade, fig compote, mussels with saffron 
broth, and duck breast. 

Instructors: Sheila Sheehan and Eli Morse
Cost: $40 Non-member, $36 Member

EXTREME BEGINNER PASTA AND GRAINS
Welcome to the delightful and varied world of grains and 
pasta. So easy to prepare and so many ways to make a 
quick and satisfying meal or side dish; whole grain foods 
fit the bill for flavorful meals on a budget. We’ll make 
Baked Ziti, Broccoli Sesame Rice, and Greek Salad with 
Quinoa.

Instructor: Mary Saucier Choate
Cost: $20 Non-member, $18 Member

FRESH VIETNAMESE SPRING ROLLS
Making spring rolls is part of the fun!  We’ll explore 
this dynamic cuisine with a focus on fresh herbs and 
aromatics.  Everyone gets to roll their own and learn an 
easy dipping sauce.

Hands-on Class
Instructor: Eli Morse
Cost: $40 Non-member, $36 Member

GLORIOUS STEW
We’ll build the perfect stew together in this participatory 
class. Learn how to utilize inexpensive cuts of meat to 
their fullest and create a satisfying, hearty meal. Topics 
include deglazing, fresh herb usage, and a creamy polenta 
recipe for the perfect winter match.

Hands-on Class
Instructor: Eli Morse
Cost: $40 Non-member, $36 Member

HERB-RUBBED ROAST CHICKEN DINNER
Learn an easy semi-boneless presentation for roasted 
chicken that the best of the pros may not have heard of. 
Braising Swiss chard, sherry-caper reduction sauce, and 
perfect mashed potatoes will round out the meal.

Hands-on Class
Instructor: Eli Morse
Cost: $40 Non-member, $36 Member

KIDS COOK, MAKING THE BASICS FUN!
Join in for a two-day class during April break or just a 
single session. Kids 8 to 12 will prepare their own lunch 
and snacks each day. On the menu are fresh pasta, healthy 
dips, salad dressing, baked fresh crisps, and ice cream. The 
kids will also enjoy a store shopping lesson and a few art 
projects.

Hands-on Class
Instructor: Eli Morse
Cost: $55/$105 Non-member, $50/$95 Member

LUNCH BREAK: CRÈME BRÛLÉE
Torch your own brûlée for some fun! While the caramel 
sets to a shattering texture, enjoy a Greek salad with dill 
vinaigrette.

Hands-on Class
Instructor: Eli Morse
Cost: $14 Non-member, $12 Member

LUNCH BREAK: FISH CAKES
Crispy, fresh cakes, house-made tartar sauce, and a big 
salad to round out lunch. Get it while it’s hot, and then 
relax in an inviting space to learn about how to utilize 
inexpensive fish to create delicious results. You haven’t 
had tartar sauce like this before, and we’ll share the easy 
recipe!

Instructor: Eli Morse
Cost: $14 Non-member, $12 Member

LUNCH BREAK: THE PAN SAUCE
Unlock the flavor of the “fond,” those brown bits left in 
your skillet. Achieve great flavor in your sauces with a few 
simple tricks. Lunch will consist of tender chicken thighs, 
crispy potatoes, green beans, and a dry sherry pan sauce.

Instructor: Eli Morse
Cost: $14 Non-member, $12 Member

LUNCH BREAK: THE PERFECT SCALLOP
Learn how to achieve a perfect sear and what to look for 
when choosing quality scallops. Your scallop lunch will be 
paired with a fresh salad, roasted beets, spiced pecans, and 
a citrus vinaigrette.  

Instructor: Eli Morse
Cost: $14 Non-member, $12 Member

MEET US AT THE CHEESE SHOP
Taste some of the huge diversity of local cheese carried 
in our Co-op Cheese Shop. Co-op cheese monger Ken 
Weldon, of the Hanover Cheese Shop, will share hard 
alpine, soft goat cheese, and funky blues.  This is a great 
opportunity to taste a variety of local cheese and hear 
about the producers. 

Instructor: Ken Weldon
Cost: $20 Non-member, $18 Member

PHO VIETNAM
This delicious noodle-based soup relies on aromatic 
condiments and spices such as hoisin, lime, star anise, and 
ginger. We’ll use and discuss them all!

Hands-on Class
Instructor: Eli Morse
Cost: $35 Non-member, $32 Member

PORKAPALOOZA
Join the party as Chef Michael Perlov cooks 
internationally inspired dishes: Saltimbocca Romana, a 
grilled tenderloin with sweet and sour dried fruit sauce, 
cornbread-stuffed pork roast, Wiener Schnitzel, and 
Feijoada, a delicious Brazilian pork and black bean stew. 
Bring your appetite and be prepared to leave with a smile.

Instructor: Michael Perlov
Cost: $40 Non-member, $36 Member

RISOTTO
Risotto—the classic creamy rice used as an entrée or a 
side—will be a breeze with our chef’s tricks. Other topics 
to be covered include working with truffles, making pesto, 
and cleaning and de-veining shrimp.

Hands-on Class
Instructor: Eli Morse
Cost: $40 Non-member, $36 Member

SEAFOOD FROM A PRO
Join the ever-entertaining Michael Perlov for a seafood 
extravaganza. Michael will share his own crab cakes, 
grilled salmon, Sole Francaise, Scallops Picatta, and his 
signature appetizer, Shrimp Romano. Pull up a chair and 
be ready to enjoy an evening of fun and food.

Instructor: Michael Perlov
Cost: $40 Non-member, $36 Member

SPICY, CRUNCHY TUNA SUSHI
Chef Brent Battis will teach techniques to make the perfect 
sushi rice and prepare fresh tuna. Whip together a sriracha 
aioli and a seaweed salad to enjoy with your own spicy, 
crunchy tuna sushi.

Hands-on Class
Instructor: Brent Battis
Cost: $40 Non-member, $36 Member

THE DECADENT VEGETARIAN, SAVE 
ROOM FOR DESSERT
Enjoy a vegetarian dinner, straight through to dessert. 
We’ll start with flavorful vegetable stock, a cornerstone 
of great vegetarian cooking. Then discuss each course, 
finger foods, an easy couscous, curried lentils, and raita. 
Class will finish with a delicious citrus-poached pear with 
house-made caramel sauce and gingered yogurt. 

Instructor: Eli Morse
Cost: $40 Non-member, $36 Member

THE MISUNDERSTOOD POTATO
Join Chef Martin Murphy of Ariana’s restaurant for 
a lesson on the many varieties of the potato and what 
characteristics lend them to different preparations. Learn 
to make potatoes perfectly whipped, au gratin, or roasted 
by using the right type. You’ll enjoy a creative appetizer 
and an additional surprise from the chef!

Instructor: Martin Murphy
Cost: $40 Non-member, $36 Member

WELCOME, NEW HAMPSHIRE MUSHROOM 
COMPANY
Taste exotic mushrooms and learn about the local grower 
that supplies the Co-op. We’ll demonstrate how to use 
dehydrated mushrooms to make a pungent stock and then 
utilize the stock for an out-of-this world mushroom ragout.

Instructors: Dennis Chesley and Eli Morse
Cost: $20 Non-member, $18 Member

WELCOME, SHADAGEE AND BONNIEVIEW 
FARMS
Shadagee Farm will share their wonderful Gouda on a 
white and red pizza, flatbread, and cheeseburgers made 
from their own beef. Marjorie Urie will also bring a 
piquant blue from Bonnieview Farm, served on a salad 
with a simple, easily made dressing. Enjoy all of these 
offerings with some local IPA, too!

Instructor: Marjorie Urie
Cost: $10 Non-member, $9 Member

YOUR OWN FLATBREAD
Chef Brent Battis will show you the technique for creating 
a quick and easy pizza dough and grilling it to perfection. 
Top your flatbread with a fresh pizza sauce and an 
assortment of seasonal vegetables from steamed artichokes 
to grilled onions.     

Hands-on Class
Instructor: Brent Battis
Cost: $32 Non-member, $29 Member

Class Descriptions


