Winter/Spring
Cooking Classes
expanding

• The Chef’s Center is an exciting and innovative environment
for cooks of all skill levels.
• We provide the knowledge, the products and the tools for
you to succeed in expanding your culinary creativity.
• We invite you to join us and experience an evening of
exploring new recipes, learning new skills and enjoying the
camaraderie of fellow foodies.
• We look forward to seeing you at the table!

Registration Begins
Saturday, January 28, 2017 at 8 am
for classes running from
February through May 2017

Call Grebe’s at 715-675-2341
or visit the Chef’s Center.
Due to the popularity of these classes,
please limit your registration to 2 people.

POLICIES & PROCEDURES
Your class fee includes: Instruction, printed recipes, a small sample of the food prepared
in class and a coupon offering discounts on purchases in our retail store. Menus can be
changed at the Chef’s discretion. The amount of food available to eat varies from class to
class and we cannot guarantee meal/size portions and we ask that you do not bring your own
alcoholic beverages to class. Classes may be cancelled and rescheduled if possible, due to
inclement weather or illness of the instructor. You will be contacted by phone or email if any
changes are made. In the event that Grebe’s cancels a class, we will refund your fee or issue
a store credit toward another class.
Payment is required at time of registration. We cannot hold a place in class without payment.
You may register by phone with VISA, MasterCard or Discover, or in person.
Cancellation Information: Full refund only if you cancel one week prior to the class. NO
EXCEPTIONS. You may move to another class if you cannot make the class you were scheduled for.
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YOU HAD ME AT CHOCOLATE
Monday, February 13

6:30–9:00 pm

They say that you can't buy happiness, but thank goodness you can
always buy chocolate. Or better yet, make and bake incredible things
with chocolate. Join Suzi & Carol for a smorgasbord of decadent
treats that feature chocolate in all its finest forms: Chocolate Éclairs,
Chocolate Roulade, Chocolate Tart, Easy Chocolate Truffles, and
S’mores Hot Chocolate topped with Homemade Marshmallows.

Suzi Richetto & Carol Buch

$40.00

FOOD FOR THE AGES: ANCIENT GREECE
Thursday, February 16

6:30–9:00 pm

If our travels to Greece have taught us one thing, it's that the country's
storied history and culture is as rich and wondrous as every dish they
create. Our friend and Grecian tour guide, Vasileios Stamatakos,
invites you to a night of traditional Greek cuisine that was inspired
by the ancients and withstands the test of time, including Spinach
Pie, Greek Salad, Baked Fish, and Melomakarona for dessert.

Vasileios Stamatakos

$40.00

FOOD FOR THE AGES: MEDIEVAL FEAST
Monday, February 20

6:30–9:00 pm

In the Middle Ages, it was common for an entire household (servants
included) to eat meals together. People were often plagued by
hardships during this era, so togetherness became essential to
survival. This incredibly rich and robust medieval menu will give you
a great reason to gather your own community around the table:
Slow Roasted Pork Belly, Ris Engoule (Saffron Rice), Butter-Roasted
Cauliflower, and Pears Poached in Red Wine.

Chef Dan Dillabough

$55.00

“Feeding people graciously and lovingly is one of life’s simplest pleasures:
a most basic way of making life better for someone, at least for a while.”
- Anna Thomas
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MASTER YOUR VITAMIX
Tuesday, February 21

6:30–9:00 pm

Would you like to learn about the unsurpassed blending technology
of the Vitamix? Got a Vitamix taking up prime real estate on your
kitchen counter? Want to make sure that you're using it to its full
potential? Our rep Charlie Means will show you how this highperformance blender can lead to big payoffs in the kitchen, from
delicious meals in minutes to heart-healthy shakes and smoothies
you can enjoy on the go. Join him for mixing demonstrations, new
recipes, good-for-you samples, and more.

Charlie Means

$30.00

SPICE THINGS UP
Thursday, February 23

6:30–9:00 pm

Put your spice IQ to the test and explore the flavorful world of spices,
salts, and seasonings. From striking the right balance of flavors to
making homemade blends of your own, this class proves that variety
is truly the spice of life. Learn how to make perfectly seasoned
Turkish Pide Bread with Spinach, Feta & Za'atar, Thai Chopped Kale
Salad with Peanut Chili Vinaigrette, Goan Pork Vindaloo Curry, and
Chewy Apricot & Ginger Cookies. Bonus: The Chef's Center carries
a wide variety of specialty seasonings and salts you can peruse at
the class (because we know you'll be inspired)!

Erin Hoogendyk

$40.00

“Food is the most primitive form of comfort.”

- Sheila Graham

February is Tea Month
Tea Forte

Adagio Tea

Republic of Tea

Harney & Sons Tea

Tea Drops

David Rio Chai
Fire Side Chai

Teapots, Tea Brewing Cups & Accessories

ALL 15% OFF
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HOLA, CUBA!
Monday, February 27

6:30–9:00 pm

The island nation of Cuba developed its cuisine by taking pieces of
Spanish, African, and Caribbean culinary traditions. What emerged
was a incredible fusion of flavor with a tropical twist. Take your
own Cuban culinary tour with a menu of Arroz Con Pollo (Rice with
Chicken), Ropa Vieja (Stewed Beef), and Fried Sweet Plantains.
And a Cuban cooking class wouldn't be complete without the most
famous sandwich of the island—the Cubano featuring juicy layers
of sliced meats, cheese, pickles, and mustard. Delicioso!

Chef John Greene

$55.00

BREADS & SPREADS
Wednesday, March 1

6:30–9:00 pm

There's nothing better than a loaf of freshly baked bread hot from
the oven. Well, maybe just one thing—making it yourself! We're
excited to welcome bread baker Gina Eggers to the Chef's Center
kitchen where you'll join the centuries of bakers who have gone
before you and learn how to make Ciabatta and Pita Breads from
scratch along with a Sourdough Starter. And while adding butter
is a no-brainer, you'll also learn how to top off your breads with a
delicious Roasted Red Pepper Hummus spread.
This is a hands-on class. Sign up early, as the class will be limited to
12 people.

Gina Eggers

$65.00

KitchenAid Artisan Stand Mixers
Reg. $349.99
KSM155GBCA
5 Qt. Capacity-Tilt Head
Come see our 24 colors in stock.
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THE ART OF SOUS VIDE
Monday, March 6

6:30–9:00 pm

You know that feeling when you cook something to perfection?
The sous vide cooking method does it for you with a temperaturecontrolled environment that cooks food evenly and retains its
moisture and flavor. Chef Nathan will show you how to make three
courses the sous vide way: Scotch Eggs with Slow Poached Eggs,
Breakfast Sausage, Radish & Sauce Béarnaise, Sous Vide Pork
Tenderloin with Fennel, Cipollini Onion, Sunchoke Purée & Apricot
Gastrique, and Chocolate Terrine with Sous Vide Crème Anglaise,
Blueberry & Candied Pistachios for dessert.

Chef Nathan Bychinski

$60.00

THE RETURN OF THE BUNDT
Thursday, March 9

6:30–9:00 pm

Remember your old bundt pan from the baking days of yore? Don't
give up on it just yet! Bring it back to life with this sweet-meets-savory
menu that was designed with your bundt pan in mind: Savory Herb
& Cheese Pull-Apart Bread, Traditional Italian Sartu di Riso (Savory
Meat, Cheese & Rice), Kugelhopf (The Original Bundt Cake), and
a trio of new twists on bundt cake classics, including Pear-HoneyRosemary Cake, Chai Butternut Squash Cake, and Mexican Hot
Chocolate Cake.

Erin Hoogendyk

$40.00

THE ALOHA PLATE
Monday, March 13

6:30–9:00 pm

The beauty and hospitality of The Aloha State shine through in
everything they do—and their cuisine is no exception. A flavorful
fusion of many different cultural cuisines, traditional Hawaiian fare
is like taking a continental tour and gathering all the best flavors as
souvenirs. As they say on the island, Ho'olu komo la kaua (come
join us) for a bright and fresh menu of Kalua Pua'a (Roast Pork) &
Pineapple, Lomi Lomi Salmon, Chicken Long Rice, and Macaroni
Salad.

Chef John Greene

$55.00
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BAGEL BASICS
Monday, March 20

6:30–9:00 pm

First comes the bagel, then comes the schmear! From the Big
Apple to Belarus, the beauty of the boiled-then-baked bagel is
that it offers something for everyone. Whether you prefer sweet
or savory dough—or slathers of cream cheese or jam—there's no
end to the mix-and-match combinations you can create. Spend
an evening with bagel enthusiast Evan Manning, and learn how
to make batches of Cinnamon Crunch, Asiago Cheese, Blueberry,
Chocolate Chip, and Everything Bagels in your own kitchen.

Evan Manning

$40.00

FOOD FOR THE AGES: THE WAR YEARS
Thursday, March 23

6:30–9:00 pm

From government-issued rationing to feeding soldiers in the trenches,
war changed the way our country ate and prepared food during
times of turmoil and victory. One part cooking class and one part
history lesson, Marla Hill will take you on a culinary retrospective of
America with recipes along the way, including Stars & Stripes Punch,
Retro Canapés, Peanut Butter & Honey Cheerios Granola, Victory
Garden Vegetable Soup, Creamy Shredded Beef with Almonds,
Roosevelt Salad, and 1943 Victory Cake.

Marla Hill

$40.00

GOOD TO BE GLUTEN-FREE
Monday, March 27

6:30–9:00 pm

Gluten-free baked goods aren't just for gluten-free eaters anymore.
Recipes that omit gluten have come a long way—especially when
it comes to breads and desserts. We're sharing the best of the best
so that you and your gluten-free friends can enjoy delicious baked
goods together in the form of Multi-Grain Energy Bars, Babykakes
Kris Gluten-Free Chocolate Chip Cookies, Beer Bread, and Lemon
Pound Cake. You'll even get a glimpse into gluten-free cooking with
a bonus Mediterranean Quinoa Salad on the menu.
A copy of Sweet Cravings by Kyra Bussanich, valued at $18.99, is
included in the price of this class.

Kris Rasmussen

$60.00
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LOVE AT FIRST BITE
Wednesday, March 29

6:30–9:00 pm

Writer Virginia Woolf once wryly penned, "One cannot think well, love
well, or sleep well if one has not dined well." We couldn't agree more!
And this romantic dinner menu is ideal for a lovely and leisurely athome dinner with someone you love. You'll start with a From-Scratch
Caesar Salad, followed by Gorgonzola Crusted Filet Mignon paired
with Broiled Maine Lobster Tails and Cabernet Mashed Potatoes.
Then enjoy a sugary-topped Espresso Crème Brulee—a dessert that
is perfect for sharing.

Chef Adam Jamgochian

$65.00

COOKBOOK CLUB: THE FOREST FEAST GATHERINGS
7:00–8:30 pm

Thursday, March 30

This beautiful cookbook by food photographer and blogger Erin
Gleeson is as much a feast for the eyes as it is for the stomach—and
we're confident it will inspire you to gather your own friends and
family for a gorgeous feast of vegetarian fare. But before you do,
take one of the recipes for a spin at our Cookbook Club and share
your favorite images, moments, and ideas from the book at our own
little forest feast gathering!
A copy of The Forest Feast Gatherings by Erin Gleeson, valued at
$35.00, is included in the price of this class.

Hosted by Carol Buch

$45.00

RUSTIC SPANISH CUISINE
Monday, April 3

6:30–9:00 pm

With varied food traditions within the country's borders, Spain is
home to one of the world's most diverse and crowd-pleasing cuisines
(thanks to dishes from tapas to paella that don't skimp on the garlic
and olive oil). This rustic menu is a cornucopia of Spanish fare,
including Crab-Stuffed Deviled Eggs with Fresno Chilies, Chicken &
Pistachio Croquettes with Saffron Aioli, Lamb Meatballs with MintCoriander Yogurt, Couscous, Cucumber & Honey-Harissa, and a
sweet, post-dinner treat of Churros with Spanish Chocolate Sauce.

Chef Nathan Bychinski

$60.00
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THE LE CREUSET WAY: CAROLINA SHRIMP BOIL
Tuesday, April 11

6:30–9:00 pm

We love using Le Creuset cookware for one-pot meals, and we've
got just the dish to show off its full potential—a savory Low-Country
Shrimp Boil with plenty of Old Bay seasoning. And this simple-buthearty meal isn't complete without Cocktail and Remoulade Sauces
on the side, Hush Puppies, and Pecan Pie Bars. Got a bigger crowd
to feed? Just pop it in a bigger pot and double the recipe. Because
when you're hosting a shrimp boil, the more the merrier.
A Le Creuset Serving Platter, valued at $40.00, is included in the
price of this class.

Deb Apuli, Suzi Richetto & Carol Buch

$70.00

GOOD STUFF
Wednesday, April 12

6:30–9:00 pm

"It's what's on the inside that counts." Nothing proves that phrase true
like this incredible lineup of recipes that are all about the stuffing.
You'll start by learning how to make fabulous fillings for vegetables,
seafood, and pastries—and then you'll learn the art of stuffing things
to perfection, including Italian-Style Stuffed Mushrooms, Stuffed
Flounder with Mushrooms, Shallots, Leeks & Cream Sauce, and
Cannolis chock-full of Sweet Ricotta.

Chef Adam Jamgochian

$55.00

SPRING LAMB DINNER
Thursday, April 13

6:30–9:00 pm

When cooked properly, the melt-in-your-mouth texture of lamb
can elevate a dish from everyday to extraordinary. And when
paired and plated with the right sides, you've got the makings of
a gourmet three-course meal (and all the bragging rights that go
with it). Join one of our newest guest chefs for a menu of Cream of
Asparagus Soup with Truffle Oil, Rack of Lamb with Goat Cheese
Persillade drizzled with Port & Black Olive Sauce, Individual Pommes
Anna (Layered Potatoes), and Mascarpone Panna Cotta with
Strawberry-Rhubarb Sauce.

Chef Dana De Winter

$60.00
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Darlene's Coleslaw
1/4 cup Canola Oil
1/4 cup Champagne Vinegar
1/2 cup Sugar
1 cup Mayonaise
This is enough dressing for 1 lb. of coleslaw.
Grate in a few carrots for color.

MAKING GNOCCHI
Tuesday, April 18

6:30–9:00 pm

The delightful Italian potato dumplings called gnocchi (pronounced
NO-key)are hearty enough to be stand-ins for pasta and versatile
enough to be served as a side or as mini-dumplings in soups. The
best part is you can easily make them from scratch and serve them
with homemade sauces for an instantly impressive dish. Join us in
the kitchen for a gnocchi-making session, and then top off your
pile of dumplings with a Sundried Tomato & Cream Sauce and a
Browned Butter & Sage Sauce.
This is a hands-on class. Sign up early, as the class will be limited to
12 people.

Gina Eggers

$65.00

PRIVATE PARTIES
• The Chef’s Center hosts Chopped Competitions for showers,
birthday parties, team-building experiences and other events.
• If you are looking for a totally unique way to bring your group
together for corporate and team building events, we can
provide events that involve cooking experiences that combine
camaraderie and culinary education.
• Contact us for more information.
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715-675-2341

BACK TO BASICS: BRAISE & ROAST
Thursday, April 20

6:30–9:00 pm

So you've got yourself a great cut of meat from the butcher—
now what? We're here to help you take the mystery out of meat
preparation, beginning with essential braising and roasting
techniques. Learn the differences between these tried-and-true
preparation methods, and explore how each one plays a role in this
meat lover's menu of Tuscan-Braised Beef Short Ribs with Gorgonzola
Polenta, Roast Pork Tenderloin Roulade with Fig-Chipotle Stuffing,
and a Prime Rib Roast.

Chef Dana De Winter

$65.00

BACK TO BASICS: SAUTÉ & POACH
Monday, April 24

6:30–9:00 pm

The cooking lexicon is long and varied, and it can be tough to keep
track of all the different ways to prepare food. This class will help you
perfect your sautéing and poaching skills and know which method
to use and when. Watch and learn as Chef Dana sautés and
poaches her way to Sautéed Chicken Breasts with Wild Mushroom
Sauce, Sautéed Pork Tenderloin Medallions with Mustard Sauce,
Olive-Oil Poached Cod with Crispy Artichokes & Tomato Saffron
Vinaigrette, and Poached Salmon with Fine-Herb Sauce.

Chef Dana De Winter

$55.00

TWIST, KNOT & ROLL
Thursday, April 27

6:30–9:00 pm

Hot pretzels hold a lot of nostalgia as a signature snack sold at
sports stadiums and street vendors in cities around the world. A
close relative to the bagel, these boiled-then-baked wonders have
a signature twisted shape that was made for dipping. Because
making and shaping them is half the fun, we made this a handson class where you'll make Traditional Beer and Malt Pretzels, Easy
Pretzel Bites, and a variety of toppings and dipping sauces.
This is a hands-on class. Sign up early, as the class will be limited to
12 people.

Erin Hoogendyk

$65.00
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SMALL BITES, BIG FLAVOR
Monday, May 1

6:30–9:00 pm

If good things come in small packages, then this class is bound to
be all kinds of good. Chef Joe will teach you how to turn full-sized
entrees and desserts into appetizer-friendly portions that are perfect
for parties. His menu of small bites includes Beet-Cured Salmon
Gravlax with Avocado, Grapefruit, Roasted-Beet Cream Cheese,
Rye Croutons & Micro Greens, Grilled Watermelon-Feta Napoleon
with Mint Oil & Baby Arugula, Mini Mojo Pork Cuban Sliders, and Mini
Cheesecakes with a Ginger Snap Crust, Burnt-Sugar Ice Cream &
IPA Caramel.

Chef Joe Thomas

$55.00

KNIVES OF THE YEAR
February 1, 2017 - January 31, 2018
CLASSIC 4.5” Asian Utility Knife

$49.99

CLASSIC 5” Nakiri, HE

$49.99

CLASSIC IKON 5” Santoku

$89.99

PRO 10” Cook's Knife

$39.99

CLASSIC 8" Santoku, HE

$99.99

CLASSIC 2pc Prep Set

$99.99

CLASSIC IKON 2pc Prep Set

$139.99

KNIVES OF THE FIRST HALF
February 1, 2017 - July 31, 2017
CLASSIC 4.5” Artisan Utility Knife

$49.99

CLASSIC 8" Offset Deli Knife

$79.99

CLASSIC IKON 8" Offset Deli Knife

$119.99
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FOR THE LOVE OF LEMONS
Thursday, May 4

6:30–9:00 pm

Pucker up, lemon lovers! This darling of the citrus family plays nice with
sweet and savory dishes alike, and we've got a zesty menu where
Meyer Lemons take center stage in every course: Grilled Halloumi &
Meyer Lemons, Moroccan Chicken with Preserved Meyer Lemons &
Green Olives, and Lemon Curd in a Caramel-Nut Basket. You'll also
learn about preserved lemons (yes, you can preserve lemons!)and
their many uses in sauces, pastas, and more.

Chef Dana De Winter

$55.00

SWEET AS HONEY
Monday, May 8

6:30–9:00 pm

Many chefs reach for honey when they want to add just a touch
of natural sweetness to their culinary creations. But there's so much
more that honey can do! Chef Dana will take you beyond the
honeycomb, starting with modern honey infusions like Lemon-Ginger
Infused Honey and French Feta with Rosemary Infused Honey that
add unexpected layers of seasoned sweetness to any dish. Then
you'll learn how to make Citrus Salad with Orange-Blossom Honey
Vinaigrette, Honey & Miso-Glazed Salmon Filet, and LavenderHoney Ice Cream served in a Kataifi (Nut & Pastry) Nest.

Chef Dana De Winter

$55.00

THE GREAT AMERICAN STEAK OUT
Wednesday, May 10

6:30–9:00 pm

When you toss a hefty cut of meat on the grill and hear that glorious
sizzle, it might as well signal the official start of summer. We're bringing
one of our favorite grill masters back to help you bring the heat
to your backyard get-togethers all summer long. He'll fire up the
gas grill with Beef, Tuna, and Swordfish Steaks and share foolproof
tips along the way so your meat and seafood come off the grill
flame-kissed to perfection. Mouth-watering sides will accompany
this feast.

Dennis Flanagan

$55.00
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FIRED UP FOR CHARCOAL
Thursday, May 11

6:30–9:00 pm

Don't let gas grills fool you—the classic charcoal grilling method can
be just as easy once you know the ropes. That's why we've got grill
expert Dennis Flanagan on hand to show you how to take command
of the charcoal. Gather 'round for a menu of delicious charcoalfired Kabobs, Irish Whiskey Pulled Pork Tacos, tasty side dishes and
more, all the while learning expert tips like how to properly prep your
grill, control the heat, and configure your charcoal for an optimal
grilling environment.

Dennis Flanagan

$55.00

ASIAN MASHUP
Thursday, May 18

6:30–9:00 pm

Think there's no way you can recreate your favorite Asian takeout
dishes at home (other than whipping up a pot of rice)? Once you
make this menu of Asian-fusion recipes, you'll think twice before you
call in that takeout order. Each of these dishes features those sweet,
savory, and spicy notes that you crave: Vietnamese Chicken Wings,
Green Papaya Slaw, Summer Rolls with Hoisin Peanut Sauce & Nuoc
Cham, and Potstickers with Balsamic Dipping Sauce.

Chef Dana De Winter

$55.00

Bridal Registry
Before you walk down the aisle, visit
the Chef’s Center and let us help
you choose all the essentials for the
kitchen. Our registry consultants
will help you with all the details and
ensure that your guests also enjoy
care-free shopping.
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FEARLESS SEAFOOD COOKING
Tuesday, May 23

6:30–9:00 pm

You don't have to go to the coasts to enjoy incredible seafood—you
can enjoy freshwater and saltwater fare prepared to perfection in
your own home. All you need is the freshest seafood you can find
(Chef Dana will share her top fish-buying tips) and this incredible
menu: Slow-Roasted Salmon with Horseradish Crust, Seared Sea
Scallops with Carrot-Ginger Broth, Seared Tuna with Brown Butter
Balsamic Caper Sauce, and Roast Shrimp Santorini.

Chef Dana De Winter

$60.00

THE PORTUGUESE PLATE
Wednesday, May 24

6:30–9:00 pm

Frank Fernandes hails from the former Portuguese colony of Goa
on the southwest coast of India. The Portuguese influence on Goan
food remains strong, with many dishes having similar names and
flavor profiles from country to country. His menu will showcase this
beautiful fusion of cultures and flavors, beginning with Caldo Verde
(Portuguese Soup with Potatoes, Collard Greens & Sliced Chorizo)
and an appetizer of Minced Beef Cutlets. He'll also make traditional
Sorpotel (Pork Stew) and Goan Prawn Curry with a fragrant side of
Arroz Refogado (Goan Rice Pilaf).

Frank Fernandes

$40.00

Gift Baskets
Let our creative staff put
together a themed gift
basket for your clients,
employees or loved ones.
We have a wonderful
selection of culinary items,
teas, and
gourmet foods.
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MEET OUR CHEFS & INSTRUCTORS
Carol Buch…
may not have a culinary degree, but she’s got 45 years of experience in the kitchen! She is no
stranger to the art of cooking, entertaining, and hospitality, and she is thrilled to be involved
in bringing cooking classes to the Wausau community. Carol enjoys reading cookbooks for
inspiration, trying new recipes, and ensuring her guests have an outstanding experience at
her table. When she’s not working in the Grebe’s Chef’s Center or coordinating the Cooking
School classes, you’re likely to find her curled up in front of the fire with a cup of tea, perusing
the open pages of a cookbook.

Nathan Bychinski…
has returned to Wausau after spending the last decade honing his culinary skills at some
of the best restaurants in Minneapolis, Minnesota, Milwaukee, Wisconsin, and Boulder,
Colorado. After studying Culinary Arts at the Art Institute International, Nathan trained under
esteemed chefs Jean Georges Vongerichten and Tim McKee at their restaurants The Chambers
and Solera in downtown Minneapolis. Nate’s spirit of adventure brought him to Boulder, where
he took on the role of executive chef at Mateo, a French Provencal fine dining restaurant.
Nathan has recently taken over the kitchen at Red Eye Brewing Company in Wausau. He
enjoys cooking with bold flavors, quality ingredients and locally sourced products whenever
possible. Nate draws inspiration from his formal training, love of Midwestern comfort food,
interest in modernist cuisine and fond memories of cooking with his grandmother. On his day
off, you might find him cooking for a charity event, exploring a state park or picking up items
at the Farmer’s Market to cook with at home.

Dana De Winter…
is a graduate of the Culinary Institute of America and currently works as the Event Planner
and Chef Consultant at the Dallas World Aquarium in Dallas, TX. She is excited to share her
enthusiasm for cooking and culinary expertise with the Chef's Center.

Dan Dillabough…
has always focused on people and food throughout his career, and he is committed to serving
them both with distinction. For more than fourteen years, he was a chef on various vessels
sailing the Great Lakes, and his career also includes running his own restaurant and working
for a food distributor. His goal is to create cuisine that is innovative, fresh, fun and affordable.

Gina Eggers…
has been a bread baker for as long as she can remember. Her passion led her to enroll in bread
baking classes at Schoolcraft Culinary School and the Bread Bakers Guild of America, where she
is also a member. During her studies, she explored alternative grains and how to stone-grind
grain into flour and sourdough breads that rise with a natural starter. In recent years, she
attended a course on alternative grain breads using only natural leavening by Peter Reinhart
at Johnson & Wales University and spent a week at the Bread Lab learning from professional
bakers and grain growers. She has taught many cooking and baking classes from her home
and at her local food co-op on bread baking, vegetarian cooking, and vegan and raw foods.
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Frank Fernandes…
learned the art of cooking by watching his mother work in their modest kitchen in Bombay,
India. His parents hail from Goa, a Western coastal province in India that was ruled by the
Portuguese (hence the last name "Fernandes"). When he left his homeland for the US, his
craving for Indian food grew even stronger because of the lack of restaurants and grocery
stores that carried Indian foods and spices. Frank believes that for a dish to be flavorful, one
must always start with fresh ingredients and find the right combination of herbs and spices to
maximize the flavor of the dish. Frank currently teaches Physics and Chemistry at Northcentral
Technical College in Wausau, WI. He has a master's degree in Physics from Southern Illinois
University and is pursuing a doctorate from the University of Minnesota. He loves to cook for
his friends and colleagues, and he hopes to cook professionally in the future.

Dennis Flanagan…
has been representing Weber-Stephen Product for 20 years. During those years, he has
demonstrated grills at least once a week in season, plus cooked at home on his Weber grill. Over
the past 9 years he has switched from gas to charcoal and started to smoke three to four times
a month, using all different grills and smokers Weber has built over the years. He is now one
of the 25 Weber Charcoal Champions in North America after completing the training program.

John Greene…
was born in the Philippines and grew up in Las Vegas where he was inspired by its highend, professional restaurants. After attending the College of Southern Nevada in Las Vegas,
he worked at several prestigious restaurants before relocating to Louisiana after Hurricane
Katrina to help feed the army reserves who were helping clean up New Orleans. He fell in love
with Southern culture and cuisine, which led him to work for Graze restaurant at Harmony
Golf Preserve in Florida for six years. While at Graze, John focused on locally sourced products
and fresh ingredients, catered 50+ weddings a year and cooked for the Houston Astros
during Spring Training every year. He then transferred within the company to the Wausau
Country Club, where he currently uses local fish, meats and award-winning cheeses to create
authentically fresh, made-from-scratch food.

Marla Hill…
was a registered dietitian for more than 40 years and recently retired from the Marathon
County Health Department where she worked as a public health nutritionist for more than six
years. Her career history also includes 32 years at Winnebago Mental Health Institute near
Oshkosh as a clinical/administrative dietitian and food service administrator. Marla has two
grown children, and she lives with her husband and two cats in Weston. Her hobbies include
reading and cooking, and she has an extensive cookbook collection of 1,500+ titles.

Erin Hoogendyk…
is a Southwest Michigan native and new to the Wausau area. She started baking at age 7 and
cooking dinner at age 14, with most of her skills being self-taught through being an avid reader
and collector of recipes since she was in high school. Her passion is making healthy, fromscratch food with real ingredients, including homemade stocks, bagels, noodles, pie crusts,
breads, Indian food and more. She has catered many weddings, conferences and special events
and taught cooking classes to homeschoolers and MOPS moms. Her proudest achievements
are her 5 children, who value wholesome, home-cooked food (and know how to make it), and
her 11 grandchildren. She credits her mother for helping her to be fearless in the kitchen.
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Adam Jamgochian…
has been in the food business since he was 8 years old. His childhood was spent amidst the
sights and smells of the family owned Hiawatha Restaurant and Lounge on Grant Street. Upon
completion of High School, he attended L'Academie de Cuisine in Washington D.C. During and
after his schooling, Chef Adam worked with some of the most well respected chefs in D.C. He
has spent time in the kitchens of such prestigious establishments as The Historic Georgetown
Club, The Inn at Little Washington and Kindcaids.
Returning to Wausau after 5 years of apprenticing to chefs in D.C. and in Colorado, Chef Adam
took over the reigns as Executive Chef at the Hiawatha. After his family acquired Michael's in
Rib Mountain, he decided to leave the Hiawatha in the very capable hands of his (then) Sous
Chef and head over to Michael's to don the Executive Chef's hat on the West side of the river.

Evan Manning…
deems the smell of freshly baked bread irresistible. Growing up in a household dedicated to
French cuisine, he learned the joys of the baguette and the cathartic relief found in working
with dough at a young age. During his tenure at Living Waters Bible Camp, he spent many
late nights experimenting in the kitchen and baking all sorts of traditional breads including
bagels, which later became something of a breakfast legend at the camp. Evan currently
works as a cook at Badger Crossing in Cashton, WI, where he prepares pastas, seafood,
pizzas, and more. He loves to share his baking experience with others and bring joy into the
world, one bagel batch at a time.

Kris Rasmussen…
has been a whole grains proponent for over 25 years. She heard about milling and whole wheat
from Paul Stitt of Natural Ovens in Manitowoc. He was a pioneer in whole grain commercial
baking and Kris, realized the benefits of eating the whole of the wheat. With a family recipe
from her sister, the adventure of milling and baking the “natural way” began. She currently
bakes for Red Clover Market in Schofield.

Suzi Richetto…
grew up on a dairy farm in Northeast Wisconsin, where she learned the value of hard work,
family and good food. After moving to Wausau 22 years ago, she became involved in her
husband's family business. The Chef's Center evolved at that time and has continued to grow
ever since. Suzi's favorite part of the business is the people she has come in contact with and
the friends she has made as a result of the cooking classes.

Joe Thomas…
has spent the last decade working in a variety of culinary positions in the Midwest, including
Executive Sous Chef at the Ritz-Carlton Hotel in Chicago and Sous Chef at Michael’s Supper
Club in Wausau. Currently, he brings his vast culinary knowledge and experience to his role
as Executive Chef at Sconnie's.
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“Good eating requires a certain investment of time & effort.” - Anna Thomas
WANT TO KEEP IN TOUCH?
Check us out on facebook
Email us at: grebechefs@dwave.net
Go online to: www.grebesonline.com
Do you want to receive our monthly email newsletter that features
unadvertised specials, featured products, culinary tips, great cookbooks,
our favorite recipes and inspirational websites to visit? Give us a call at
715-675-2341, or email us at grebeschefs@dwave.net to join our mailing list.

Le Creuset - Try Great Cookware at a Great Price!
Timeless design & superior
performance, generation
after generation.

2.5 qt. Covered
Oval Casserole
Sale Price $70.00

6 qt. Stockpot
Sale Price $65.00

3.5 qt. Chef's Oven

3.5 qt. Buffet
Casserole with
Glass Lid

6 qt Stockpot
Sale Price $65

8 qt. Stockpot

Sale Price $180

8 oz. Mini Round
Cocotte
Sale Price $20.00

Sale Price $80

8 oz. Mini Round
Cocotte

Sale Price $200
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Sale Price $20

2.5 qt. 11"
Heritage Coverval
Casserole
Sale Price $70

3.5 qt. Buffet
Casserole with
Glass Lid
Sale Price $180.00
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26

27

6:30-9:00 pm

HOLA, CUBA!

28

6:30-9:00 pm

6:30-9:00 pm

21

MASTER YOUR VITAMIX

20

19

22

6:30-9:00 pm

SPICE THINGS UP

23

6:30-9:00 pm

6:30-9:00 pm

16
FOOD FOR THE AGES:
ANCIENT GREECE

15

8

Thursday

YOU HAD ME AT
CHOCOLATE

14

7

FOOD FOR THE AGES:
MEDIEVAL FEAST

13

12

6

9

Wednesday

5

Tuesday
2

Monday

			 1

Sunday

FEBRUARY 2017

24

17

10

3

Friday

25

18

11

4

Saturday
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Monday

20

27

26

LOVE AT FIRST BITE
6:30-9:00 pm

6:30-9:00 pm

29

GOOD TO BE
GLUTEN-FREE

28

COOKBOOK CLUB:
THE FOREST FEAST
GATHERINGS
7:00-8:30 pm

30

6:30-9:00 pm

23

16

6:30-9:00 pm

THE RETURN OF THE
BUNDT

9

2

Thursday

6:30-9:00 pm

22

6:30-9:00 pm

BREADS & SPREADS

15

8

1

Wednesday

BAGEL BASICS

21

14

7

Tuesday

FOOD FOR THE AGES:
THE WAR YEARS

6:30-9:00 pm

THE ALOHA PLATE

13

6:30-9:00 pm

THE ART OF SOUS VIDE

6

19

12

5

Sunday

MARCH 2017

31

24

17

10

3

Friday

25

18

11

4

Saturday
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Monday

Tuesday

Wednesday

Thursday

Friday

27

6:30-9:00 pm

26

6:30-9:00 pm

25

6:30-9:00 pm

6:30-9:00 pm

TWIST, KNOT & ROLL

24

23/
30

MAKING GNOCCHI

20

6:30-9:00 pm

SPRING LAMB DINNER

13

6

BACK TO BASICS:
BRAISE & BOIL

19

6:30-9:00 pm

6:30-9:00 pm

18

GOOD STUFF

12

5

THE LE CREUSET WAY
CAROLINA SHRIMP BOIL

11

4

BACK TO BASICS:
SAUTÈ & POACH

17

16

6:30-9:00 pm

RUSTIC SPANISH
CUISINE

10

3

9

2

28

21

14

7

Saturday

29

22

15

8

						1

Sunday

APRIL 2017

~ 23 ~

22

29

28

6:30-9:00 pm

31

6:30-9:00 pm

6:30-9:00 pm

30

THE PORTUGUESE
PLATE

24

17

6:30-9:00 pm

THE GREAT AMERICAN
STEAK OUT

10

FEARLESS SEAFOOD
COOKING

23

16

9

24

18

11

6:30-9:00 pm

ASIAN MASHUP

6:30-9:00 pm

FIRED UP FOR
CHARCOAL

6:30-9:00 pm

4

Thursday

6:30-9:00 pm

3

Wednesday
FOR THE LOVE OF
LEMONS

2

Tuesday

SMALL BITES
BIG FLAVOR

Monday

SWEET AS HONEY

15

8

1

21

14

7

Sunday

MAY 2017

26

19

12

5

Friday

27

20

13

6

Saturday

Spring Cooking
Classes
Registration Begins Saturday, January 28, 2017 at 8am

YOU HAD ME AT CHOCOLATE....................................... Monday, February 13
FOOD FOR THE AGES: ANCIENT GREECE..................... Thursday, February 16
FOOD FOR THE AGES: MEDIEVAL FEAST......................... Monday, February 20
MASTER YOUR VITAMIX.................................................. Tuesday, February 21
SPICE THINGS UP........................................................... Thursday, February 23
HOLA CUBA!................................................................... Monday, February 27
BREADS & SPREADS........................................................Wednesday, March 1
THE ART OF SOUS VIDE.........................................................Monday, March 6
THE RETURN OF THE BUNDT.................................................. Thursday, March 9
THE ALOHA PLATE...............................................................Monday, March 13
BAGEL BASICS....................................................................Monday, March 20
FOOD FOR THE AGES: THE WAR YEARS	���������������������������� Thursday, March 23
GOOD TO BE GLUTEN-FREE................................................Monday, March 27
LOVE AT FIRST BITE........................................................Wednesday, March 29
COOKBOOK CLUB: THE FOREST FEAST GATHERINGS.......... Thursday, March 30
RUSTIC SPANISH CUISINE........................................................ Monday, April 3
THE LE CREUSET WAY: CAROLINA SHRIMP BOIL.....................Tuesday, April 11
GOOD STUFF................................................................... Wednesday, April 12
SPRING LAMB DINNER...........................................................Thursday, April 13
MAKING GNOCCHI...............................................................Tuesday, April 18
BACK TO BASICS: BRAISE & ROAST	�������������������������������������Thursday, April 20
BACK TO BASICS: SAUTÈ & POACH...................................... Monday, April 24
TWIST, KNOT & ROLL..............................................................Thursday, April 27
SMALL BITES, BIG FLAVOR....................................................... Monday, May 1
FOR THE LOVE OF LEMONS.....................................................Thursday, May 4
SWEET AS HONEY.................................................................... Monday, May 8
THE GREAT AMERICAN STEAK OUT.................................. Wednesday, May 10
FIRED UP FOR CHARCOAL....................................................Thursday, May 11
ASIAN MASHUP.....................................................................Thursday, May 18
FEARLESS SEAFOOD COOKING	��������������������������������������������Tuesday, May 23
THE PORTUGUESE PLATE.................................................. Wednesday, May 24

