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@ THE ORCHARDS ON FOURTEENTH

Feb.11 = Decadence Defined 1la.m. - 2:30 p.m.

Poached Pears with Créme Anglaise
Espresso Creme Briilée
Chocolate Volcano Cake with Raspberry Sauce

Feb.11 = Decadence Defined 5:30 - 8 p.m.
REPEAT OF ABOVE CLASS
Feb.18 = Comforts of Home Cooking 5:30 - 8 p.m.

Iceberg Wedge Salad with Blue cheese
Homestyle Macaroni & Cheese
Mom’s Mushroom Meatloaf
Upside-down Apple Pie

Feb.25  Hearty Dishes of Winter 1la.m. - 2:30 p.m.

Nash’s Chop Chop Salad with old-fashioned Celery-seed Dressing
Butternut Squash Gratin with Mt. Townsend Tome Trailhead Cheese
Polenta Lasagne with Roasted Garlic Cream

Feb.25  Hearty Dishes of Winter 5:30 - 8 p.m.
REPEAT OF ABOVE CLASS

Mar. 4 Soups of the Sea 5:30 - 8 p.m.

Strait Bouillabaisse
Clam Chowder
Seafood & Sausage Gumbo

All classes are $40 per person and include a free recipe booklet. Hands-on participation is
encouraged, just bring your apron and appetite to learn. To sign-up contact Dave Long,
either by phone: 460-9399 or email: dave@ovenspoonful.com.

Driving Directions to the Orchards on Fourteenth: In Port Angeles, follow Front Street; it will become Marine
Drive. Pass the Tumwater Truck Route and turn left on Hill Street. Stay to the right and follow to N Street. Go
South on N to 14th Street and turn right. Follow 14th to Butler and The Orchards on Fourteenth. The kitchen is
located in the clubhouse.



