
Non Cancellation Policy 

    
    

Learn to Cook like a Chef!Learn to Cook like a Chef!Learn to Cook like a Chef!Learn to Cook like a Chef!    
2010 Schedule2010 Schedule2010 Schedule2010 Schedule    

    

August 7August 7August 7August 7thththth        
Verde Farms Verde Farms Verde Farms Verde Farms Tour and Tour and Tour and Tour and Class*Class*Class*Class*********    

� This class will be at Verde Farms and will run from 11:00am – 2pm 

� Guests to provide own transportation.  

� There will be a tour of the farm then cooking class (using various micro greens & “Rocket” Arugula from Verde Farms). 

� This is the same farm that is partially owned by Alex Seidel from Fruition 

� Verde Farms is located in Larkspur, CO at 14347 East Cherry Creek Road – Larkspur, CO  

    

September September September September 4444thththth    
Local Mushrooms from HazeLocal Mushrooms from HazeLocal Mushrooms from HazeLocal Mushrooms from Hazel Dell Mushroom Farml Dell Mushroom Farml Dell Mushroom Farml Dell Mushroom Farm    

� This class will be at PANZANO - The cooking class and demo will start at 11:00am (using various mushrooms from 

Hazel Dell Mushroom Farm). 

    

OctoberOctoberOctoberOctober 2nd 2nd 2nd 2nd    
The Infinite Monkey Theorem Winery Tour and Class***The Infinite Monkey Theorem Winery Tour and Class***The Infinite Monkey Theorem Winery Tour and Class***The Infinite Monkey Theorem Winery Tour and Class***    

� This class will be at The Infinite Monkey Theorem Winery will begin run from 11:00am – 2pm  

� Guests to provide own transportation.   

� There will be a tour of the winery and then cooking class (2 – 3 dishes paired with wines from the winery). 

� The Infinite Monkey Theorem Winery is located at 931 West 5th Avenue - Denver, CO.  Street parking is available. 

� Phone (970) 260-0710 – Winemaker Ben Parsons 

    

November November November November 6666thththth        
Wild BoarWild BoarWild BoarWild Boar    

� This class will be at PANZANO - The cooking class and demo will start at 11:00am. 

    

December December December December 4444thththth    
How to make Italian CrosHow to make Italian CrosHow to make Italian CrosHow to make Italian Crostatas (Pies!)tatas (Pies!)tatas (Pies!)tatas (Pies!)    

� This class will be at PANZANO - The cooking class and demo will start at 11:00am. 

 
 

Let Executive chef Elise Wiggins her take you on a culinary and taste tingling adventure you will never forget! 
 

$50.00/person includes cooking class and a light lunch from Panzano. Prepayment Required. 
***$75.00/person as trip is off-site.  Off-site classes include a tour of the local farm or vendor’s facility. 

$25.00/for children 12 and under 
All parties are subject to changeAll parties are subject to changeAll parties are subject to changeAll parties are subject to change    

Have fun with old friends, or come meet new ones! 
Space is limited and guaranteed with a credit card Space is limited and guaranteed with a credit card Space is limited and guaranteed with a credit card Space is limited and guaranteed with a credit card     

Please call (303) 296Please call (303) 296Please call (303) 296Please call (303) 296----3525 for more information and reservations.  3525 for more information and reservations.  3525 for more information and reservations.  3525 for more information and reservations.      
See our schedule and other Panzano events on our website at See our schedule and other Panzano events on our website at See our schedule and other Panzano events on our website at See our schedule and other Panzano events on our website at www.panzanowww.panzanowww.panzanowww.panzano----denver.comdenver.comdenver.comdenver.com 


