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Cooking Classes
TOOLS & CLASSES for expanding

culinary creativity

• 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 27, 2018 at 8 am
for classes running from
February through May 2018
Call Grebe’s at 715-675-2341
or visit the Chef’s Center.

Register for 4 or more of our Spring 2018 cooking classes,
per person, by February 3rd
and you will automatically receive a
$20 Gift Certificate for 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. 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. If space is available, you may move to another class if you cannot make the
class you were scheduled for.
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INTRO TO YOUR VITAMIX
Monday, February 5

6:30–9:00 pm

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 high-performance 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, grinding spices, new recipes, good-for-you samples, and more. Look forward to sampling
Nut Butter, Hummus, Hot Soup, and a Frozen Dessert.

Charlie Means

$30.00

SPECIAL EVENT:
GALENTINE’S DAY SOIRÉE
7:00–9:00 pm

Friday, February 9

We’re excited to kick off the spring semester of cooking classes
with all our best girls. (Yes, that’s you!) At this ladies-only takeover event, we’re cooking up all kinds of delightful things for
you and your favorite gal pals—chocolate, tea, fondue, and a
sweet take-home treat from us to you. So round up your friends,
and we’ll meet you at the Chef’s Center. It’s a date!
RESERVATIONS ARE REQUIRED.
Please call the Chef’s Center at 715-675-2341 to RSVP.
REGISTRATION BEGINS JANUARY 27.

Sign up early, as registration			
will be limited to 70 people.
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$15.00

TASTY PASTIES & TURNOVERS
Thursday, February 15

6:30–9:00 pm

Even if you struggle to pronounce “pasty,” you’ll have zero struggle
eating one. Because inside every scrumptious pastry pocket is a
delicious filling that delivers melt-in-your-mouth flavor. So don your
apron, roll up your sleeves, and join Erin in our kitchen for a pastymaking session of sweet and savory varieties, including Classic
Pasties, Northwoods Pasties, and yummy Fruit Turnovers. Fair warning:
You might eat them all on the way home.
This is a hands-on class. Sign up early, as the class will be limited to
12 people.

Erin Hoogendyk

$65.00

WARM WINTER’S NIGHT
Monday, February 19

6:30–9:00 pm

Living in the frozen tundra calls for a steady diet of warm comfort
foods to keep you toasty during the long winter months—and Chef
John has a delicious menu that you’ll want to have on steady
rotation until spring. Gather around and learn how to make Winter
Warmer Soup, Schnitzel & Spätzle, Pork & Kraut, and Bratapfel Baked
Apples that are bound to keep you warm all the way home.

Chef John Greene

$55.00

February is Tea Month
Tea Forte
Republic of Tea
Tea Drops
Octavia

Adagio Tea
Harney & Sons Tea
David Rio Chai
Fireside Chai

Teapots, Tea Brewing Cups
& Accessories

ALL 15% OFF
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FARMHOUSE ROOT CELLAR
Thursday, February 22

6:30–9:00 pm

Fresh. Local. Made with love. That’s the philosophy that newcomer
Becky Teichroew lives by in her kitchen, and she’s excited to share
it with you. Join her for a locally sourced feast of Caramelized Red
Onion Dip with Root Veggie Chips; Winter Root Vegetable Simmer;
Wild Mushroom Oat Porridge with Shaved Pecorino, Fresh Thyme &
Parsley; Black Umami Garlic Dipping Oil and locally baked Crusty
Sourdough Bread and Cardamom Vanilla Custard made with her
own farm-fresh eggs.

Becky Teichroew

$45.00

HOOK, LINE & SINKER
Monday, February 26

6:30–9:00 pm

This one goes out to ice fishermen and seafood lovers alike—
because there’s nothing better than fresh fish and seafood prepared
to perfection. Chef Dan is here to help you master a variety of fishcooking methods, from baking to breading to pan-frying. He’ll start
with a classic Blackened Tuna, move to a parchment-wrapped Fish
en Papillote, and end with a crowd-pleasing Panko Breaded Fish.
You’ll also learn how to fry fish to be oh-so-crispy and take a flyer of
helpful tips for the road.

Chef Dan Dillabough

$65.00

EVERYDAY DINNERS
Thursday, March 1

6:30–9:00 pm

Having guests over for a home-cooked meal doesn’t have to be an
all-day event if you’re well-versed in the basics and have some simple
go-to recipes at the ready. Kris will help you master the art of the
everyday dinner with an easy menu that anyone can make and serve
with confidence: Homemade Dipping Oil, Salad with Simple Dressing,
Fluffy Rice, Juicy Chicken & Turkey, and a Make-Ahead Dessert.

Kris Rasmussen

$40.00

“Heaven knows, a civilized life is impossible without salt.”
-Pliny
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FRESH ASIAN FUSION
Monday, March 5

6:30–9:00 pm

Inspired by takeout favorites and street foods from Asia, Chef
Joe invites you to experience a fusion of flavors from Japan to
Vietnam to Thailand—and learn how to create each international
dish in your very own kitchen. These crave-worthy starters, mains,
and desserts hit all the right sweet-savory-spicy notes: Mushroom
Miso Soup, Japanese Shrimp Gyoza Dumplings with Asian Dipping
Sauce, Vietnamese-Style Caramel Pork & Sticky Rice, Thai-Inspired
Coconut-Mango Panna Cotta, Green Tea Ice Cream, and Sesame
Seed Cookies.

Chef Joe Thomas

$55.00

COOKBOOK CLUB: IRISH PANTRY
7:00–8:30 pm

Thursday, March 8

Love and nostalgia aren’t listed as ingredients in this gem of a
cookbook, but they’re present in every single recipe—and chef
Noel McMeel wouldn’t have it any other way. From generations-old
traditional Irish breads to festive jams and more, all you need to get
cooking is a well-stocked Irish pantry. So pick your favorite recipe
from the pages, make it at home, and bring it to share with your
fellow cookbook enthusiasts for a night of feel-good food made
with a whole lot of love.

2018

A copy of Irish W
Pantry:
I NTraditional
T E R / Breads,
S P RPreserves,
I N G and Goodies
to Feed the Ones You Love by Noel McMeel (valued at $27.50) is
included in the price of this class.

Cooking Classes

Hosted by Hayley Schoeppler

$40.00

Registration is January 27

20%

Use this coupon on Cooking Class Registration Day for

oﬀ

your purchase of
non-sale items in
the Chef’s Center.

Follow us on Facebook
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EDIBLE, INCREDIBLE MUSHROOMS (CHEF NATHAN IS A FUNGI!)
Monday, March 12

6:30–9:00 pm

Want to add rich flavor to any dish with just one ingredient? Look
no further than mushrooms, which are beloved by chefs worldwide
because of their meaty texture and earthy aroma. Chef Nathan
has a mouthwatering menu inspired by and featuring everyone’s
favorite fungi: Bird’s Nest made with a Soft Poached Egg, Roasted
Mushrooms, Asparagus Salad & Chives; Mushroom “Meat” Balls with
Truffled White Beans & Sherry-Shallot Cream Sauce; and Mushroom
Lasagna layered with Roasted Mushrooms, Thyme-Parmesan
Mornay, San Marzano Tomato Sauce, Grilled Endive, and a blend
of Fontina, Ricotta & Mozzarella Cheeses.

Chef Nathan Bychinski

$65.00

CULINARY CONDIMENTS
Thursday, March 15

6:30–9:00 pm

You know that moment when you realize your supper, sandwich, or
sweet needs a little extra something? Chef Dana is whipping up an
array of condiments for every mood and food, including Fruit Shrubs
with Cheese Platter pairings, Fig Jam, Moroccan Tomato Jam, Honey
Mustard with Roast Pork Medallions, Fruit Chutney with Cream Cheese,
Roasted Garlic Aioli, and Hot Fudge Sauce. In addition to recipes
featuring her homemade condiments, you’ll also receive your very
own Weck canning jar filled to the brim with an “extra something.”

Chef Dana De Winter

$55.00

A DAY IN THE LIFE OF CHEESE
Monday, March 19

6:30–9:00 pm

A meal without cheese is no meal at all—especially if you’re a
Wisconsinite. Newcomer Maggie Christians has you covered with
a morning-to-night menu of sweet and savory delights that feature
our hero ingredient in a variety of forms and flavors. You’ll start off
with Cherry Gruyère Scones for breakfast, enjoy “The Flying Pig”
Grilled Cheese for lunch, sit down to a Mushroom & Leek Galette
for dinner, and bring your cheesy day to a close with a No-Bake
Chèvre Cheesecake for dessert. Sounds grate to us. :-)

Maggie Christians

$40.00
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EASTER BREADS
Tuesday, March 20

6:30–9:00 pm

Baking bread is one of the oldest culinary traditions in the world. It’s
also one of the most difficult to master, considering the countless
cookbooks, recipes, and methods that all promise perfection. Lucky
for you, one of our favorite bread bakers will be back in the Chef’s
Center kitchen making Easter breads from scratch—and you could
be right beside her kneading and shaping your very own Braided
Challah and Hot Cross Buns.
This is a hands-on class. Sign up early, as the class will be limited to
12 people.

Gina Eggers

$65.00

VEGAN DISHES FOR ALL
Thursday, March 22

6:30–9:00 pm

Eating vegan in the great Dairy State of Wisconsin may seem
counter-cultural, but once you try this incredible meatless and dairyfree menu, you might be convinced otherwise. Join Erin for a variety
of vegan courses, including Muhammara, Maple-Apple-Cranberry
Baked Oatmeal, Sweet Potato & Black Bean Enchiladas with Aztec
Rice, and Vegan Deep Dark Brownies. Bonus: No special ingredients
or shopping trips required. All you need is a well-stocked pantry.

Erin Hoogendyk

$40.00

MEDITERRANEAN TABLE
Wednesday, April 4

6:30–9:00 pm

We’re thrilled to have Vasileios Stamatakos, our dear friend and
Greece tour guide extraordinaire, back in the Chef’s Center kitchen!
Gather around as he shares his country’s storied history and pours
his heart and soul into these wondrous, colorful dishes made from
passed-down recipes that are bursting with classic Greek flavors:
Mousaka, Stuffed Cabbage Rolls, and Mediterranean Salad.

Vasileios Stamatakos

$40.00
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HMONG FAMILY TRADITIONS
Monday, April 9

6:30–9:00 pm

The history of the Hmong people centers around their travels to and
through many different nations, and their delicious cuisine picked
up glimmers of different global culinary traditions along the way. The
result? A globally inspired fusion of food and flavor that is uniquely
theirs. Our friend Sa Sor Lee will show you how to make some of her
favorite traditional Hmong dishes, including Spring Rolls, Egg Rolls,
Pho Soup, and Coconut Balls.

Sa Sor Lee

$40.00

THE LE CREUSET WAY: DUTCH OVEN COOKING
Tuesday, April 10

6:30–9:00 pm

No one likes too many cooks in the kitchen, but two is just enough—
especially when it’s Erin and our Le Creuset rep Deb Apuli. Together,
this dynamic duo will show you the endless possibilities of the Dutch
oven and how to cook everything from breads (yes, breads!) to
breakfast using chef-beloved Le Creuset cookware, including
Whole Wheat Raisin Cinnamon Bread, Onion, Greens & Gruyere
Panade, Chicken Confit Cassoulet, and Chocolate & Raspberry
Cake.
A copy of Le Creuset Cookbook by David Rathgeber (valued at
$40.00) is included in the price of this class.

Deb Apuli & Erin Hoogendyk

$70.00

THE PREPARED PANTRY
Thursday, April 12

6:30–9:00 pm

A well-stocked pantry is the secret to making your family and friends
think you are a genius in the kitchen! Chef Dana will teach you
which essentials should be in your pantry at all times and how to use
what you have on hand. Explore fresh and creative uses for wasabi
paste, coconut milk, canned beans, roasted peppers, vinegars and
oils, chipotle peppers in adobo sauce, capers, Asian staples, and
more. She’ll even show you how to make tempting dishes made
exclusively from panty staples. So if your pantry is in desperate need
of a makeover, don’t miss this class!

Chef Dana De Winter

$55.00
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FREEZER MEAL FAVORITES
Monday, April16

6:30–9:00 pm

In today’s go-go-go culture, a freezer full of delicious, ready-tobake meals can be a saving grace on those busy weeknights. All
you need is a little planning, a few hours during your downtime,
and some great recipes. Join Suzi, Erin, and Carol in the kitchen to
make their tried-and-true freezer meals together, including Carol’s
Breakfast Burritos, Suzi’s Stuffed Italian Shells in Marinara Sauce, and
Erin’s Herb Chicken Cottage Pie. Then just pop them in the freezer,
and save them for a rainy (or busy) day.
This is a hands-on class, and you’ll make 3 freezer meals to take
home. Sign up early, as the class will be limited to 12 people.

Suzi Richetto, Erin Hoogendyk & Carol Buch

$80.00

FOR THE LOVE OF PASTRY
Friday, April 20

6:30–9:00 pm

Making sure your pastry is well-baked and perfectly flaky (with no
soggy bottoms in sight) is a regular culinary feat. Newcomer Chef
Barbara is here to help you not only master it, but make it easier
than ever. She’ll teach you how to make melt-in-your-mouth pies,
tarts, and cookies with Classic Pie, Flaky, Short & Linzer Doughs, plus
variations on a Classic Bombe Mousse and Soufflé that are sure to
impress your guests.

Chef Barbara Hayden-Felipez

$45.00		

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.

~ 10 ~

715-675-2341

KIDS IN THE KITCHEN
9:00 am–11:00 am

Saturday, April 21

So many of our chefs and instructors share childhood memories
of cooking or baking alongside family and friends in the kitchen. If
you’ve got some adorable kiddos in your life, Emily has a deliciously
simple menu that’s made just for kids—and perfect for spending
time in the kitchen together: Cheddar Biscuits, Baked Mac &
Cheese, and Molten Chocolate Lava Dessert.
This is a hands-on class. Kids 7 and up are welcome and must be
accompanied by an adult if younger than 15. Sign up early, as the
class will be limited to 14 people.

Emily Pearce

Adult + Child $65.00
15 -18 years $40.00

ARTISAN TARTS
Monday, April 23

6:30–9:00 pm

The tart is truly a work of art. Like any culinary masterpiece, the fun
begins once you master the basics. In this hands-on class all about
tarts, Cody will start with the basics and teach you about different
kinds of crusts, filings, and techniques. Then you’ll have a chance
to make them yourself and put your own creative spin on a Cherry
Clafoutis Tart, Savory Egg Provencal Tart, and Spring Berry Tart with
Crème Fraîche.
This is a hands-on class. Sign up early, as the class will be limited to
12 people.

Cody Heidmann

$65.00

“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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MIX, MAKE & TAKE
Thursday, April 26

6:30–9:00 pm

You’ve spotted them in the grocery aisle: those pre-made mixes that
promise to reduce everything from brownies to pancakes to a few
simple steps (and still feel homemade). The good news is that you
can make your own mixes at home, thanks to expert mix-maker Kris
Rasmussen. She’ll teach you how to prep her go-to Brownie, Cake,
Pancake, and Muffin Mixes in advance and transform them into a
variety of baked goods. The best part? You get to make your own
mixes, and take them home.
This is a hands-on class. Sign up early, as the class will be limited to
14 people.

Kris Rasmussen

$50.00

“It is important to make classic dishes properly (which means
deliciously, with the best available ingredients, following
fundamental principles), than to keep trying to come up with
new concoctions just for the sake of originality.”
– Julia Child

KNIVES OF THE YEAR
February 1, 2018 - January 31, 2019
CLASSIC 5” Serrated Utility Knife

$59.99

CLASSIC 5” Tomato Knife

$59.99

CLASSIC 6" Cook's Knife

$59.99

CLASSIC IKON 5” Serrated Utility Knife

$89.99

CLASSIC IKON 5” Tomato Knife

$89.99

CLASSIC IKON 6" Cook's Knife

$89.99
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BAGELS IN THE MAKING
Monday, April 30

6:30–9:00 pm

In the Big Apple, they top it with scallion schmear and lox. In Finland,
they order it toasted and buttered. But no matter where you live,
bagels offer 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. Join Evan
in the kitchen to make Plain and Whole Wheat Bagels with your
add-ins of choice, including Cinnamon Crunch, Chocolate Chip,
Blueberry, Asiago Cheese, and the classic “Everything”. Enjoy Sour
Cream Spreads for toppings, and let the bagel-eating begin.
This is a hands-on class. Sign up early, as the class will be limited to
12 people.

Evan Manning

$65.00

USE YOUR NOODLE!
Tuesday, May 1

6:30–9:00 pm

A great way to get kids interested in cooking is to make their favorites
from scratch. And since noodles always seem to top the list, Gina
has a fun menu of Fresh Homemade Pasta & Marinara Sauce that
both kids and adults will love making (and eating) together. So bring
your favorite kid to the Chef’s Center and join Gina for a night of
pasta-making, knife and stove safety, and more.
This is a hands-on class. Kids 7 and up are welcome and must be
accompanied by an adult if younger than 15. Sign up early, as the
class will be limited to 14 people.

Gina Eggers

Adult + Child $65.00
15-18 years $40.00

“No matter how creative a cook you are,
you will always be handicapped in the kitchen
by mediocre ingredients.”
– Perla Meyers
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FLAMED & AGED
Thursday, May 3

6:30–9:00 pm

Hear that? It’s the glorious sizzle of a fresh steak hitting a flaming hot
grill. Or as Jim Kavanagh likes to call it, music to his stomach. This
time around, he’ll teach you the art of making a Dry Aged Steak
with Grilled Asparagus, Roasted Chicken and Pork Steak featuring
his favorite grilling salts and seasonings from our Chef’s Center
shelves. You’ll learn how to take command of a charcoal grill and
get expert tips on how to properly prep your grill, control the heat,
and configure your charcoal for an optimal grilling environment.

Jim Kavanagh

$55.00

FRANKLY DELICIOUS
Monday, May 7

6:30–9:00 pm

Summer is coming, and that means backyard barbeques and grillouts galore. Our Weber rep Dennis will give you a head start on
grilling season with some essential how-to’s and a meaty menu
of hot dog and brat recipes that will keep your family and friends
coming back for seconds all summer long. Learn how to make a
Coney Island Hot Dog, Chicago Style Hot Dog, Italian Sausage with
Marinara, and Brats in Beer.
Dennis Flanagan

$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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SALT BLOCK COOKING
Wednesday, May 9

6:30–9:00 pm

If you’ve ever seen a chef cook or serve something on a giant
block of salt and wondered what all the fuss is about, Kris is going to
show you—and make you a believer. Although salt is a seasoning
that’s been around for centuries, cooking on slabs of salt is a new
technique that allows you to press, sear, and season all at the same
time. Join us and learn how to make Pork & Beef Tenderloin, Shrimp,
and a Vegetable Medley—all atop a sleek block of salt.

Kris Rasmussen

$45.00

THE BACKPACK GOURMET
Thursday, May 10

6:30–9:00 pm

The great outdoors deserves a great culinary spread—especially
when you stop to eat lunch in front of a gorgeous view. David
will share recipes for throughout the day, starting with a traditional
Scandinavian Fruit & Dumpling Stew for breakfast, a Backcountry
Burrito Bowl for dinner, and a Dutch-Oven Pound Cake with Fresh
Berry Delight for dessert. He’ll also demonstrate a Camp Omelet
cooked in a boiling water bath that makes for a perfect fireside
breakfast while hiking or camping. In addition, David will share
ideas for “Simple Foods for the Pack.” With David’s make-ahead,
nutrient-rich, and oh-so-delicious options, you’ll be refueled and
ready to hit the trail again in no time.

David Mathias

$40.00

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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ICEBOX CAKES
Monday, May 14

6:30–9:00 pm

Close your eyes for a moment and imagine sweet, crispy wafers with
layer upon layer of fluffy whipped cream chilling overnight until—
presto! It transforms into the decadent cake of your dreams. If that
sounds like heaven, this is the perfect class for you. You’ll learn how
to make all kinds of hassle-free icebox cakes from scratch that you
can just pull out of the fridge and serve: “Old School” Chocolate
Wafer Cake, S’mores Graham Cracker Cake, Chai Ginger Wafer
Cake, and Strawberry-Lemon Ladyfinger Cake.
A copy of Ice Box Cakes: Recipes for the Coolest Cakes in Town by
Jean Sagendorph & Jessie Sheehan (valued at $19.00) is included
in the price of the class.

Erin Hoogendyk

$60.00

PARADE OF PICNIC SALADS
Thursday, May 17

6:30–9:00 pm

Back by popular demand, Suzi and Carol have a fresh crop of
incredible, crowd-pleasing salads just in time for all your summer
entertaining. Learn how to make several varieties of Picnic
Coleslaws and Layered Salads, along with a French Potato Salad,
Chicken Fiesta Salad, Three-Bean Salad, and, of course, lots of tasty
from-scratch dressings for a burst of finishing flavor. And because so
much of summer is spent on the go, they’ll also share their best tips
for packing, transporting, and keeping greens crisp.

Suzi Richetto & Carol Buch
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$40.00

PIZZA PARTY
Monday, May 21

6:30–9:00 pm

Think you can’t recreate that bubbly crust and charred flavor on
your pizzas at home? Chef Nathan will show you how to make three
delicious pizzas that start with Homemade Pizza Dough and end
topped with Homemade Mozzarella: Chef’s Late-Night ‘Za with Basil
Pesto, Fontina, Feta, Sausage, Jalapeno, Artichoke, Castelvetrano
Olives, Broccoli, and Toasted Pistachio; Margarita Pizza with
Homemade Mozzarella, Red Sauce, Slow-Roasted Tomato, and
Fresh Basil; and a Harvest Pizza using farm-sourced, in-season meats
and veggies. You’ll be busy making these for breakfast, lunch, and
dinner!

Chef Nathan Bychinski

$65.00

ONE-BITE WONDERS
Wednesday, May 23

6:30–9:00 pm

Finger foods are everyone’s favorite, which means you can’t go
wrong putting out pretty platters full of one-bite wonders. They’re
perfect for parties, hostess gifts, and any holiday you can think of.
And no one makes them better than Chef Adam, who will prepare
a lovely appetizer menu featuring Shrimp Chartreuse, Crab Cakes,
Beef Carpaccio, and Roasted Red Pepper & Artichoke Bruschetta
Crostini.

Chef Adam Jamgochian

$60.00

KitchenAid
5 qt. Stand Mixers
Reg. $379.99
KSM150PSIB

5 Qt. Capacity-Tilt Head
Come see our 24 colors in stock.
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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.

Maggie Christians...
is the co-owner and founder of Navieve Fromagerie, Wausau’s only specialty cheese shop. She
loves chatting with her customers about food—especially cheese—and believes that novelist
Howard Jacobson said it best: “Life without cheese is no life at all.” This is the mantra and
guiding principle she tries to embody every day at Navieve, where she combines her love of fine
artisan foods with her desire to run the friendliest small business in Central Wisconsin. Her
mother and grandmother taught her to fall in love with cooking, and she spends hours in both
her kitchens creating tempting flavor combinations. And yes, her refrigerator at home has a
dedicated cheese shelf.

Dana De Winter...
is a native of Milwaukee and has cooked her way through five states, drawing inspiration
from her experience working in New York, Texas, Napa Valley, and Seattle. She is a graduate
of the Culinary Institute of America and received the title of Certified Executive Chef in 2003
from the American Culinary Federation. After a short stint at L’Etoile in Madison, she became
the Executive Chef of the Woman’s Club of Wisconsin. She currently works part-time as a
consulting chef for the Dallas World Aquarium, but she loves making time to teach cooking
classes at the Chef’s Center.
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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.

Sa Sor Lee…
currently works as a Corrections Officer for the Marathon County Sheriff's Department, but
during her free time, she enjoys volunteering with the Hmong community. She is also heavily
involved in her own Hmong youth group called H.M.O.N.G. (Help Making of Next Generation
Organization), which volunteers for the Hmong community throughout Wisconsin. Due to
her community involvement and love of Hmong cooking, she is well-known in the Hmong
community of Marathon County.

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.

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.
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Barbara Hayden-Felipez...
is a former restaurateur and educator who hails from Illinois. She’s passionate about all
things food, but pastries top the list. Her Cuban-American heritage inspires her to infuse
Caribbean and South American flavors into her cooking with the belief that a creative twist
on everyday cuisine is only an inspiration away. Barbara specifically leans toward gluten-free,
vegan, and dairy-free dishes to support specific dietary needs and preferences—and makes
them tastier than you ever thought possible.

Cody Heidmann…
started cooking Polish food with his grandmother when he was ten years old. After working
in a few small restaurants, he enrolled in Le Cordon Bleu and graduated in 2008. From there,
he worked at various fine dining establishments in Chicago, where his chefs taught him the
value of hard work, drive, determination, and the willingness to learn new things. He worked
as Executive Chef at Thomas House in Marshfield for five years and is currently working at
Sconni’s Alehouse & Eatery in Schofield. He loves experimenting in the kitchen and teaching
others the techniques and joys of cooking.

Erin Hoogendyk…
is a Southwest Michigan native. 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, from-scratch 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.

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 reins as Executive Chef at the Hiawatha. After his family acquired Michael’s in
Rib Mountain, Chef Adam 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.

Jim Kavanagh…
was born in north Minneapolis back in the day when cars were cars and grilling was done with
charcoal. Grilling was a reason for neighborhood gatherings and turned into a passion for Jim
early in life. He grills everything year round, from beef, pork, fowl and fish to vegetables and
pizza. Only wood charcoal grilling is good enough for his friends and family.
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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, 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.

David Mathias…
is a native of Nekoosa, WI, who moved to Brussels, Belgium, at age 14, when his parents
became missionaries. He traveled throughout Europe during his teenage years and attended
the University of Michigan for college and medical school. He served seven years on active
duty as a U.S. Army doctor and currently works at the Marshfield Clinic as a pediatrician. His
love for travel and medical missions has taken him to Tanzania, Egypt, Algeria, Honduras,
and China, where he and his wife Rhonda adopted their youngest daughter. He loves spending
time in the kitchen with his six children. His mother was his mentor in the kitchen, and he’s
excited to share recipes from her self-published cookbook.

Emily Pearce…
is 22 years old and made a name for herself in the baking industry when her Emily’s Chocolate
Raz Pataz Pie won first place at the 2012 National Pie Competition in Florida. She loves baking
with her mom, Sandy, and went to the National Pie Competition with her prize-winning, piebaking grandmother, Caroline Imig, who has taught many pie classes at the Chef’s Center.

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.

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 25 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.

“Always get up from the table
as if you could still eat a penny bun.”
– Sir Hugh Casson & Joyce Grenfell
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Hayley Schoeppler…
was born in a library and raised by books. Well, not really! Born into a book-loving family,
Hayley acquired an early love of reading, writing, and literature. Following high school, she
interned in South Korea and Japan. Since then, she has traveled within the U.S. and farther
afield, mostly recently to Slovenia and Bulgaria. Needless to say, she loves traveling, learning
about other cultures, and trying new food. Recently returned to the Midwest, she spent the
past 3 ½ years in Louisville, Kentucky. During that time she worked at Trader Joe’s. Now the
newest member of the Chef’s Center, Hayley is happy to recommend food, kitchen supplies
—and books!

Vasileios Stamatakos…
was born and raised in the beautiful Southern Peloponnese region of Greece where he spent
endless hours in the olive groves with his grandfather, who taught him the family olive business.
In 2003, he took over the family business and began managing the 250 acres of olive and citrus
groves in Greece that once belonged to his father and grandfather. He and his wife moved to
Merrill, Wisconsin in early 2009 to start their U.S. business, Paeleon Olive Oil Products, which
are proudly sold in the Chef’s Center. He and his family now live in McFarland, WI.

Becky Teichroew...
grew up in a family that lived by the garden in the summer and off canned garden goodness
throughout the winter, so she loves to find creative ways to turn the summer’s harvest into
comforting winter soups and simmers. She believes that even without a garden, you can
still eat from farm to table. There’s nothing Becky loves more than cooking for a crowd,
which manifested itself into Tansy Hill Farm, a family-owned wedding and event venue and
garden. You can always find something simmering on her stove while she goes about the day
homeschooling her four children at their farm.

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 Sconni’s.

“The kitchen is a country
in which there are always
discoveries to be made.”
– Grimod de la Reyniere
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Le Creuset - Try Great Cookware at a Great Price!
Timeless design & superior
performance, generation
after generation.

2 qt. Batter Bowl

12" SS Fry Pan

Sale Price $40.00

Sale Price $100.00

Petite Set of Mills

11" Deep SS Fry
Pan with Glass Lid

Sale Price $50.00

3.5 qt. Chef's Oven
Sale Price $200.00

Sale Price $150.00

9.5" NS Fry Pan

8 oz. Mini Round
Cocotte
Sale Price $20.00

8 qt. Stockpot
Sale Price $80.00

12" NS Stir
Fry Pan

2.5 qt. Heritage
Square
Covered Casserole

Sale Price $120.00

Sale Price $70.00

1.6 qt. Zen Kettle

Sale Price $70.00

Sale Price $60.00

WANT TO KEEP IN TOUCH?
Check us out on facebook

Grebe's Chef's Center

Email: grebechefs@dwave.net

Grebe's Chef's Center

Online: www.grebesonline.com
Do you want to receive our 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.

“Food is the most primitive form of comfort.” – Sheila Graham
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25

22

15

8

6:30-9:00 pm

6:30-9:00 pm

HOOK, LINE & SINKER

26

27

28

6:30-9:00 pm

21

14

7

6:30-9:00 pm

20

13

6

WARM WINTER'S NIGHT

19

18

6:30-9:00 pm

INTRO TO YOUR
VITAMIX

FARMHOUSE ROOT
CELLAR

12

11

5

TASTY PASTIES
& TURNOVERS

Thursday

Friday

23

16

7:00-9:00 pm

SPECIAL EVENT:
GALENTINE'S DAY SOIRÉE

9

Wednesday

4

Tuesday
2

Monday

				1

Sunday

FEBRUARY 2018

24

17

10

3

Saturday
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Monday

Tuesday

Wednesday

25

18

11

4

27

6:30-9:00 pm

6:30-9:00 pm

26

EASTER BREADS

20

A DAY IN THE LIFE
OF CHEESE

19

28

21

29

6:30-9:00 pm

VEGAN DISHES FOR ALL

22

6:30-9:00 pm

7:00-8:30 pm

COOKBOOK CLUB:
IRISH PANTRY

15

8

6:30-9:00 pm

14

7

CULINARY CONDIMENTS

13

6

6:30-9:00 pm

EVERYDAY DINNERS

Thursday

EDIBLE, INCREDIBLE
MUSHROOMS

12

6:30-9:00 pm

FRESH ASIAN FUSION

5

				1

Sunday

MARCH 2018

30

23

16

9

2

Friday

31

24

17

10

3

Saturday
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23

30

22

29

6:30-9:00 pm

6:30-9:00 pm

26
MIX, MAKE & TAKE

25

ARTISAN TARTS

24

6:30-9:00 pm

27

20

13

6

Friday

6:30-9:00 pm

19

6:30-9:00 pm

THE PREPARED PANTRY

12

5

Thursday

6:30-9:00 pm

18

11

6:30-9:00 pm

MEDITERRANEAN TABLE

4

Wednesday

FOR THE LOVE
OF PASTRY

17

6:30-9:00 pm

THE LE CREUSET WAY
DUTCH OVEN COOKING

10

3

Tuesday

FREEZER MEAL
FAVORITES

6:30-9:00 pm

HMONG FAMILY
TRADITIONS

Monday

BAGELS IN THE MAKING

16

9

8

15

2

1

Sunday

APRIL 2018

28

9:00-11:00 am

KIDS IN THE KITCHEN

21

14

7

Saturday
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Monday

21

28

20

27

6:30-9:00 pm

THE BACKPACK
GOURMET

30

6:30-9:00 pm

6:30-9:00 pm

29

ONE-BITE WONDERS

23

PIZZA PARTY

22

31

24

6:30-9:00 pm

17

10

6:30-9:00 pm

16

6:30-9:00 pm

SALT BLOCK COOKING

9

ICEBOX CAKES

15

8

6:30-9:00 pm

6:30-9:00 pm

3

Thursday

FLAMED & AGED

2

Wednesday

USE YOUR NOODLE!

Tuesday

PARADE OF PICNIC
SALADS

6:30-9:00 pm

FRANKLY DELICIOUS

14

7

13

6

		 1

Sunday

MAY 2018

25

18

11

4

Friday

26

19

12

5

Saturday

20 18 W I NT E R /S P R I N G CO O KIN G CL ASS ES
Registration Begins Saturday, January 27, 2018 at 8am
Call Grebe's at 715-675-2341 or visit the Chef's Center
703 N. 3rd Avenue on Wausau's West Side 54401
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INTRO TO YOUR VITAMIX
SPECIAL EVENT: GALENTINE’S DAY SOIRÉE
TASTY PASTIES & TURNOVERS
WARM WINTER’S NIGHT
FARMHOUSE ROOT CELLAR
HOOK, LINE & SINKER
EVERYDAY DINNERS
FRESH ASIAN FUSION
COOKBOOK CLUB: IRISH PANTRY
EDIBLE, INCREDIBLE MUSHROOMS
CULINARY CONDIMENTS
A DAY IN THE LIFE OF CHEESE
EASTER BREADS
VEGAN DISHES FOR ALL
MEDITERRANEAN TABLE
HMONG FAMILY TRADITIONS
THE LE CREUSET WAY: DUTCH OVEN COOKING
THE PREPARED PANTRY
FREEZER MEAL FAVORITES
FOR THE LOVE OF PASTRY
KIDS IN THE KITCHEN
ARTISAN TARTS
MIX, MAKE & TAKE
BAGELS IN THE MAKING
USE YOUR NOODLE!
FLAMED & AGED
FRANKLY DELICIOUS
SALT BLOCK COOKING
THE BACKPACK GOURMET
ICEBOX CAKES
PARADE OF PICNIC SALADS
PIZZA PARTY
ONE-BITE WONDERS

Monday, February 5
Friday, February 9
Thursday, February 15
Monday, February 19
Thursday, February 22
Monday, February 26
Thursday, March 1
Monday, March 5
Thursday, March 8
Monday, March 12
Thursday, March 15
Monday, March 19
Tuesday, March 20
Thursday, March 22
Wednesday, April 4
Monday, April 9
Tuesday, April 10
Thursday, April 12
Monday, April 16
Friday, April 20
Saturday, April 21
Monday, April 23
Thursday, April 26
Monday, April 30
Tuesday, May 1
Thursday, May 3
Monday, May 7
Wednesday, May 9
Thursday, May 10
Monday, May 14
Thursday, May 17
Monday, May 21
Wednesday, May 23

Shop Chef's Center products at www.grebesonline.com

