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Zola Wine & Kitchen Announces an Exciting Line-up of 
Cooking Classes This September
Washington, D.C. (August 23, 2010) - Zola Wine & Kitchen is pleased to announce its September series of cooking classes.  Washingtonians are invited to join Sous Chef Robbie Meltzer for a hands-on experience in the 1,700 square-foot chef’s test kitchen located at 505 9th Street, NW, adjacent to the full-service wine shop.  Students will even have the chance to cook like a pro with the city’s first custom-made “Athanor” range suite. 

Chef Meltzer and the culinary team at Zola Wine & Kitchen will demonstrate expert tips and techniques during these fun and informative cooking classes.  Topics range from classic shellfish dishes to capturing the final flavors of summer for enjoyment all winter long.  Classes begin on September 1st and take place on Tuesdays and Wednesdays throughout the month.  Prices for individual classes range between $55 and $80 per person depending on the course.  Additionally, each participant will receive 10% off any wine shop purchase made before or after their class.  Private classes are also available and Chef Meltzer can customize a menu to fit the cooking pleasures of any guest.   

Fully Loaded Shellfish

September 1, 2010

$80 per person 

Classic shellfish dishes will be explored during this class. Clams Casino, the quintessential baked clam appetizer with bacon and bread crumbs, Mussels with tomatoes and fennel, Twice Baked Lobster Tail with scallion, peppers, orzo and mascarpone and Oysters Rockefeller will all be prepared. 
Fromage, Formaggio, Siers, Queso, Cheese  

September 7, 2010

$55 per person

This class will focus on some old favorites with an updated Zola Wine & Kitchen twist!  Students will prepare a baked Mac & Cheese, Classic Fondue, and bake a variety of cheese in pastry and Quattro Formaggi. 
Beets: Sweet and Delicious, Candy from the Ground

September 8, 2010

$55 per person

This class will demonstrate the different ways to prepare beets, from roasted, baked, sautéed, poached and shaved raw. Golden Beet Borscht, Roasted Beet & Goat Cheese Salad, Pork Chop and Beet Sauce with shaved baby beet and fennel will all be featured.
Burgers and Fries  

September 14, 2010

$65 per person 

America’s favorite meal will be re-imagined during this class. Students will learn how to make four types of burgers with four types of fry preparations.  The big twist here is that none of the burgers will contain any beef and all of the fries will be different.  Lamb, Salmon, Tuna, and Turkey burgers will be served with an assortment of fried potato deliciousness.

Preserving

September 15, 2010

$55 per person

Enjoy a taste of summer in the midst of a winter snowstorm! Students in this class will pickle summer vegetables, can peaches and tomatoes, and learn how to make strawberry jam and fig preserves.
Dips 

September 21, 2010

$55 per person

The ultimate snack food will grow up during this class. Students will make a selection of original dips using familiar ideas such broccomole, papaya pico and piqullio pepper cheese. The class will get a bit creative with chips for dippin’ as well!
Lamb 

September 22, 2010

$75 per person

Lamb; it’s not just for Easter anymore! Students will work with Zola Wine & Kitchen’s locally and naturally raised lamb from Green Hill Farms to make Chops, Braised Shank in the form of a ragout, a wonderfully roasted Leg of Lamb served porchetta style and a lamb meatball hero. 

Grains 

September 28, 2010

$55 per person

This class will explore the delicious taste that super grains have when properly utilized. Quinoa, Amarinth, Kamut teff, and Salba will be front and center, but Chef Meltzer might throw a few other items into the mix to keep it interesting!  

Risotto

September 29, 2010

$60 per person

Learn basic risotto making technique as well as risotto classics like risotto Milanese and porcini risotto in this class.  Students will also have the opportunity to build their own version with a selection of traditional ingredients and learn what to do with that leftover risotto.
Zola Wine & Kitchen is a member of the Stir Food Group family of restaurants.  It is located at 505 9th Street, NW, just steps away from Zola, the landmark restaurant adjacent to the International Spy Museum.  For more information about the cooking classes at the Zola Wine & Kitchen, please call (202) 639-9463. 

Stir Food Group is a modern eco-gastro family of restaurants committed to using fresh, seasonal ingredients from local farms and artisans.  The Stir Food Group restaurants, Zola, Zola Wine & Kitchen, Potenza and the Spy City Café, as well as the renowned International Spy Museum, are owned and operated by The Malrite Company. For more information visit www.stirfoodgroup.com.
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