Cooking Classcs
Wi’ch Che]c Fierre and his team

At the beautiful Beauport lnn, Oguncluit Maine

Join Award winning I™ xecutive CHC]C Fierre Cjignac from 98 Frovcncc, as he demonstrates

classic French cuisine. Learn from the bes’c, in a comfortable home sty]e kitchen setting while
you erjog afabulous meal. (Costis $45.00 per person which includes dinner, reciPes and the
oPPortunitg to ask Chef Fierre all your cu]inarg qucstions. C]ass sizes are no ]arger than 12

PeoPle. Frivate group classes are also available with a menu tailored for your tastes. Beer

and wine will be available.
A cooking class with (Chef Pierre also makes a great ghct for the holidagsl
Callfor reservations (207)646-9898 or

Visit our website at www.9 8provence.com

Januarg Schcdule

Monday January 9th 6-8pm

o (Cream of root vegetable soup : |_carn techniques of pureed vegetable soup and
apply those techniques to other favorite soups

o Fisherman’s Stew: |_earn how choose the freshest ingredients and then discuss the
proper method of cooking seafood

o Apple Tatin tart: A perfect upside down caramelized apple pie

Friday January 20" 6~-8pm

L Musscls au gratin : Froper cooking method of mussels with a variety of sauce reciPcs
for you to er}jog
e  Mushroomrisotto: | earn chicken stock Preparation and classic risotto tec}'mique

L Chocolate souffle: Fierre will take the mystery out of the souffle!



T hursday January 26 6-8pm

] 5ca”ops with endive cream, dusted with cumin: | carn the do’s and dor’ts when
Purchasing sca”ops] how to get the “Perpect sear” and Fina“g a quick and versatile
sauce that canbe usedfora variety of dishes

¢ DBraised beef ravioli with sautéed Swiss chard and caramelized onions: | earn the art
of homemade pasta making, with basic braised beef Frovengal.

e [ruit sorbets and Pistachio ice cream: [ resh fruit sorbets and custard Preparation for

ice cream using any household ice cream maker.

Fcbuarq Schedule

Wednesday February 1

] E_scargots with Walnut Panisse & (Garlic Cream: A favorite with Nicoise stg]e

chick pea cake and a gar]ic cream that has many aPPlications

L 5OUPC de Poisson with rouille: traditional Frovencal fish bisque with roasted pepper
and saffron aioli. Explore favorite Frovencal cooking methods while ]eaming garnish
PreParatiOﬂ to enhance any dish.

L Koscmarg r:occacia: Evcrgone should have an casy and delicious bread reciPc that’s
versatile to comP]iment all Hourxcavorits recipcs.

o (réme caramel: A classic [French upsidc down custard with bittersweet caramel

sauce.

Tlﬂursdaq }:cbruarq 9t|1

L Salacl with classic Frcnch vinaigrette: Fierre will explain the process of emulsion, how

to make a Per‘Fec’c vinaigrette and the impor’cancc of using quality oils and vinegars.



° Quiche: With checsg custard. Discussion will cmphasize on this savory Pie crust with

this no fail recipe.

L Chocolatc cake with orange sabayon: Evergone should have this cake recipe in their

rcPer’coire, also learn how to make sabagon and find out how to incorporate this sauce

tec}-mique into other dishes.

T uesday February 14" Valentines Day!

. Goat chccsc and roasted cggp]ant mousse with sesame crackcrs: Agreat hors-
d’ocuvres recipc.

L Coci——au-vin: | earn the cost saving techm’que of boning a chicken, proper marinade
and stewing Prcparations forthis classic Burgunclg rcciPc.

e [Poached pear in honcg and white wine, with crisP tuile cookies: A Poachcd pearis
an clcgant finish to this menu. Ficrrc will also talk about sauce reduction using the
pear Poaching liquicl and it’s many otheruses.

®

chncsdaq Fcbuarq 2.5’th

] Katatoui"c Nigoisc:_ A classic vegetab]e stew with emphasis on slow cooking with the
freshest ingredients.

° ]:ougassc:_ Agreat comP]imen’c to Ra‘catoui”e or ang’ching elsel

° 5triploin steak with Maitre d’hétel buttcr:_Leam to Proper19 sear steak and make a
simPle comPouncl butter and variations of it to flavor any dish.

[ ]

]::rcsl'l bcrry NaPolcon:_ FU1C1C Pastry sheets with Pastr9 cream Preparation



March Schedule

Saturdag, March }"{

Pork rillette with onion compote: A traditional shredded Por‘( paté scented withjuniper and

bittersweet onion relish.

Salmon with vcgctablc en crotite: (hef Fierre will discuss “fresh vs. wild” Atlantic salmon

baked with vcgetables ina Pug Pastry crust.

Dar‘c Chocolatc mousse with Iangucs de chat cookies: Let Che]c Fierre show you how to
make a PerFect mousse with this casy and quick to serve bistro dessert and crisP but’cery

cookies.

Tl‘lursc]ag, March 8”’:

French onion soup: The real way. (Chef Fierre will demonstrate this incredible soup the

I:rench way and discuss the importaﬂt basics to make any flavorful and memorable soup.

Tuna Bologncsc with Fcttuccinc: Fresh 3enow fin tuna and tomato sauce with handmade

fettuccine. Chemc will show how casy it is to make pasta at home.

Ocumcs ala neige: Foachc& rench meringue with vanilla custard sauce and caramel.



chnesdag, March I+th:

Friseé salad with bacon and Poachcd egg: T he French version of (Caesar salad with crisP
}Dacon, a mustard gar]ic vinaigrette and PerFectly Poached egg. | earn about the science of

making vinaigret’ces and emulsions.

Fisherman’s Stew: Pack bg Popular demand to the cooking class, watch chef Fierre prepare
98 Frovencc’s’ signature dish. Discussion will cmphasize on the importancc of fresh

ingredients and proper method of cooi(ing seafood.

Crémc brulée: This succulent and rich dessert can be flavored in countless ways to

comPliment any meal. And we get to use a blow torch!

Tucsday, Marc[-a zo*“:

Stracciatc”a alla Komana: A Roman stgle egg &rop soup with Farmesan, mushrooms,

tomatoes and spinach.

Blanqucttc de veau: A refined veal stew with creme fraiche and fresh sPring vegetables.

Enjog the bountg of sPring as CI"ICF Fierre incorPorates the first vegetab]es of the year.

Finc nut tart with lemon sabayon: Sweet and nutty tart shell with a beautiful and butterg

lemon curd. Leam how to make this lemon curd and its many uses.

TJuma Fabulous meal into an extraordinary evening with (Chef Pierre




