
What's Cooking?  Summer School = Summer Fun at HSK! 
www.cedarcrest.edu/HSK 

 
 

July 20 Cactus Blue Chef Gangewere  
 Sangria and Summer Party Favorites!  
Join us for this fun class led by Chef Gangewere of the popular 
Bethlehem restaurant Cactus Blue. The menu includes party favorites, 
such as delicious pico de gallo, guacamole, homemade chips, dessert 
salsa and sangria.  All participants receive a coupon for a free 
appetizer with entree purchase. Grab a friend and register today! 
Class time is from 5:30-7:30 pm. Fee is $20. 
To register, visit http://bit.ly/cactusblue  

 
For more details on the classes and discount codes, visit the Event Brite link https://hskclasses.eventbrite.com  
 
All of the classes below are led by Culinary Institute of America trained Chef Brenda Kieffer, instructor at both The 
Culinary Arts Institute at Montgomery County Community College and Cooking Spotlight.  Sign-up for individual classes 
or save by taking the 5-class series.  At the end of each class, enjoy sampling and receiving all of the recipes.  Fee for 
each 3 hour hands-on class is $60, includes food supplies and service fees - register for all 5 and receive one free!   

 
June 28 Soups, Stocks and Sauces (Wednesday, 6-9 pm)   
Learn how to prepare rich, healthy stocks for vegetables, chicken, beef and fish.  
 
July 15   Roasting and Baking (Saturday 9am-12pm)  

      Roast vegetables for deep flavor properly roast chicken with restaurant quality results.   
 
      July 29 Sautéing, Frying and Stir-frying (Saturday 9am-12pm)   
      Prepare an authentic beef stir-fry, sautéed Cajun spiced shrimp and pan-fry crispy fish.  
 
     August 12   Grilling and Broiling (Saturday 9am-12pm)  
     Grill a perfectly seasoned steak and make a compound butter. Broil miso-glazed salmon. 
 

August 26   Braise, Boil, Poach, and Steam (Saturday 9am-12pm)    
Make a quick dinner featuring braised pork and apples, steam vegetables and wine-
poached pears.  

Class size is limited.  Fees include all food, supplies and services charges.  A portion of the fee supports Health 
starts in the Kitchen mission to reach underserved populations in our community. 
Discounts: Seniors (60 years and older) receive a 15% discount - use the promo code - SeniorDiscount15 
  Cedar Crest College community - use the promo code CCCmember2017 
  Cedar Crest College alumnae - use the promo code CCCalumnae2017 

If you are a food and consumer science teacher or health professional, please contact kjconway@cedarcrest.edu to 
be considered for other discounts.   Questions, please contact Krys Conway at kjconway@cedarcrest.edu 

DO YOU HAVE A GROUP THAT WOULD LIKE A PRIVATE CLASS? 
We have provided classes for cancer survivors, retirees and other groups.  Whether you need a chef, a registered dietitian 
nutritionist or both, please contact HSK program manager Denice Ferko-Adams at DMFerkoA@cedarcrest.edu with 
your request. We welcome c other culinary experts to offer cooking demonstrations, teach cooking classes, provide food 
tastings or offer other food-related services.  Corporate sponsors are also welcome.  
 


