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Details on Page 2 
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   WÜSTHOF CUTLERY SAVINGS 
CLASSIC PANINI KNIFE 

 

 

 

 

 
 
 

Your go-to knife for everything 

 from delicate tomatoes to tough pineapple 
 

   
 

 

Suggested Price $125.00 
 

COOKSôWARES REGULAR SALE PRICE $99.99 
 

SUPER SPECIAL $59.99   SAVE  52% 
 
 

óNEWô CLASSIC IKON, CLASSIC AND GRAND PRIX II 

SUPER SPECIALS on TRY-ME KNIVES 
 

20%-50% OFF Regular Sale Prices for Extra Savings! 
 

 

CLASSIC 3İò PARING KNIFE 

List $67.00     REG SALE PRICE $39.99 
 

SUPER SPECIAL $29.99   

EXTRA $10.00 SAVINGS! 
 
 

 

CLASSIC 6ò COOKôS KNIFE 
 

 
List $125.00     REG SALE PRICE $89.99 

 

SUPER SPECIAL $49.99   

EXTRA $40.00 SAVINGS! 
 

Wüsthof Super Special prices valid through 6/30/10 or while supplies last. 

 

 

CLASSIC IKON 5ò HOLLOW EDGE SANTOKU  

 
 

List $165.00     REG SALE PRICE $119.99 
 

SUPER SPECIAL $59.99   

EXTRA $60.00 SAVINGS! 
 

 

GRAND PRIX II  
8ò HOLLOW EDGE COOKôS KNIFE 

 

List $145.00     REG SALE PRICE $79.99 
 

SUPER SPECIAL $59.99   

EXTRA $20.00 SAVINGS!  
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Sushi Made Simple 
Jeff Simmons 

Limited to 16 Students     Hands On!  
 

Wed May 5 Harperôs Point 6:30-9 pm $50 
 

Seafood expert Jeff Simmons has been the owner/operator of the 
Seafood Station in Loveland, Ohio, for 11 years.  Jeff has had a 

lifelong interest in cooking and a passion for seafood, and opened 
a seafood market.  He buys directly from regional distributors to 
provide the freshest product to his customers.  He possesses a 
wealth of information about the wide variety of fish and seafood 
now available and is always willing to share ways to prepare and 
present it.  Drop in to the Seafood Station--youôll be impressed! 
 

Sushi classes are so popular.  Jeff shares great information on 
many types of sushi (not to be confused with sashimi or raw fish), 
and the best techniques for rolling your own.  Come learn how to 
enjoy the freshest, made-to-order sushi, right at home. 
 

Spider RollðSoft Shell Crab, Sweet Egg and Wasabi Mayo 
Chipotle Shrimp RollðCooked Shrimp with Sweet Egg, Green 

Onions and Chipotle Mayo 
Spicy Tuna RollðYellowfin Tuna, Green Onions and Spicy Chili 

Sauce 
Philly RollðSmoked Salmon, Cream Cheese and Dill Sauce  

 

Strawberry Fields Forever 
 

Rhonda Clark 
Tue May 11 Harperôs Point 6:30-9 pm $45 
Wed May 26 Settlerôs Walk 6:30-9 pm $45 

 
 

Rhonda Clark has loved food - eating, cooking 

and serving it - since she was a small girl.  After 
her first career in Theater, Rhonda returned to her 
love of all things edible and graduated from a 
culinary arts program.  She honed her skills 
working in several Manhattan restaurants and 
then returned to Cincinnati where she established 
Flash in The Pan, her personal chef service.  Her 

business continues to grow but she still finds time to share her 
passion for food with you. 
 

Strawberries and spring are synonymous!!  And they arenôt just for 
shortcake or a topping for your cereal: they are much more 
versatile, as Rhonda will show you in this class.  You can serve 
strawberries with every course you prepare for an all strawberry 
extravaganza, or pick and choose the recipe that will complement 
the rest of your menu.  Either way, you have a winner! 
 

Strawberry Basil Lemonade 
Spring Salad with Strawberries, Pancetta, Farmerôs Cheese 
and Fig Vinaigrette 
Roasted Pork Tenderloin with Strawberry Salsa and Maple-
Orange Glazed Carrots 
Chilled Strawberry Soup with Lemon Shortbread 
 

 

Join CooksôWares Volunteer Team!  
 

If you are a passionate cook who enjoys providing customer 
service and working as part of a team, consider becoming a 
Culinary Assistant with our Cooking School.  Members are 
responsible for setting up before classes, serving beverages 
and food, and clearing and washing dishes.  Those with the 
needed skills may be asked to assist with prep prior to class.  
The average work shift is 4 to 5 hours. 
 

Benefits include a 15% discount coupon valid on most items 
in the store within one week of the class, a complimentary 
class after assisting in 5 classes within 120 days, and the 
opportunity to learn some tips and techniques from 
professional chefs and instructors. 
 

To apply for this volunteer opportunity with CooksôWares 
Culinary Crew, pick up an application in either store.  
Qualified applicants will be contacted as we have openings. 
 

 

ALL-CLAD  
6.5 Qt. STAINLESS STEEL SLOW COOKER 

 

Make your Summertime 
Living Easy with Slow-
Cooked Barbeque Ribs,  

Sauces, Soups, Chili  
 

All-Cladôs Slow Cooker is 
a design masterpiece that 
will complement any 
kitchen and be used often. 
 

This high performance Slow Cooker has a 26 hour total 
cooking time and three temperature settings: high, low, and 
keep warm; stainless steel housing with integrated control 
panel and riveted All-Clad handles; removable ceramic 
insert, and glass lid.  It saves energy, using only 320 watts. 
 

Add ingredients, set it, and you can have a hearty mealð
ready when you need it.  No more last minute dinner 
hassles!  Slow cook, and take some stress out of your life! 
 

$199.99 
 

 

The fruit and vegetables served in many  

CooksõWares Harperõs Point classes are purchased at Pipkinõs. 

 
We encourage you to join us in supporting  

our many fine locally owned merchants.  
 

 

Sweet and Savory Pastries 
 

Karen Harmon   New Instructor! 
Wed May 12 Settlerôs Walk 6:30-9 pm $40 
Wed May 19 Harperôs Point 6:30-9 pm $40 

 

Karen Harmon is a new instructor at CooksôWares.  She is the 
chef/owner of Karenôs Culinary Creations in Dayton, Ohio.  A 

graduate of Sinclair Community College with degrees in both 
Culinary Arts and Hospitality Management, Karen has participated 
successfully in several culinary competitions sanctioned by the 
ACF ( American Culinary Federation).  She has worked in 
restaurants, but now she owns her own business and bakes and 
sells her cheesecakes and her granola to local gourmet markets, 
including Dorothy Lane Market in the Dayton area.  Karen is 

delighted to join us at CooksôWares to share her expertise and 
enthusiasm.  We welcome her! 
 

Just in time for spring and summer entertaining, Chef Karen is 
here to show you how to use Pâté à Choux (Éclair Paste) and 
Pie Crust to create both sweet and savory dishes.  These pastry 
recipes will become a part of your culinary repertoire as you learn 
how easy they are to make and the variety of ways you can use 
them for desserts, entrees, and appetizers.  Basic variations are 
listed hereðChef Karen will build on these basics in the class. 
 

Pâté à Choux (Éclair Paste): 
Profiteroles filled with Pastry Cream  
Profiteroles filled with Egg Salad 
Flaky Pie Crust: 
Chocolate Cream Pie 
Chicken Pot Pie 
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Bon App®tit YôAll 
 

Virginia Willis    
 

CooksôWares Proudly welcomes back Virginia 
Willis. Raised in the South among 

consummate Southern cooks, Virginia is a 
French trained chef, television producer, food 
stylist, cooking teacher and food writer.  A 
graduate of LôAcademie de Cuisine and Ecole 
de Cuisine LaVarenne, Virginia honed her 
attention to detail as the Kitchen Director for 
Martha Stewart Living Television; supervising 

the food segments for the show, as well as preparing private 
meals and events for Martha and her guests.  Virginiaôs been 
international, but she has returned to Atlanta, her roots, her family 
and the foods of her heritage.   
 

Bringing together traditional French technique with the soul of 
Southern cooking, Virginia has developed a 
style of her own which she calls ñrefined 
Southern cuisine.ò  These influences are 
showcased in her James Beard nominated 
cookbook, Bon App®tit, YôAll, Recipes and 
Stories from Three Generations of 
Southern Cooking.  With her ñsimple is bestò 

philosophy, Virginiaôs recipes are perfect for 
the family home kitchen, displaced 
Southernerôs yearning for a taste of home, 
aspiring cooks, and anyone who just appreciates good food!   
 

Chef Virginia Willis blends her French training and a lifetime of 
Southern cooking in two classes that are sure to please fans of 
both.  The flavors are French but the appeal is pure ñdown home.ò  
All of the recipes are accessible to cooks of every experience 
level, and youôll never attend a class with a more warm and 
friendly and knowledgeable chef.  She will do two classes, each 
unique and full of great tips and better stories!  Join Virginia for 
both classes. 
 

Bon App®tit YôAll 
 

Thu May 6 Settlersô Walk 6:30-9 pm $65 

Virginia Willisô First Time at Settlersô Walk! 
 

This menu is perfect for entertaining, as many of the recipes can 
be prepared ahead.  Full of flavor and that French-Southern 
connection, it will delight your guests, and create an evening to 
remember. 
 

Black Eyed Pea Salad  
Mustard Crusted Pork Loin with Herb Pan Sauce 
Haricot Verts Provencal 
$20,000 Rice Pilaf 
Chocolate Pot de Crème 
 

French Mother Sauces 
 

Fri May 7 Harperôs Point 6:30-9pm $65 
 

Join Virginia as she demonstrates the classic French Mother 
Sauces:  
Sauce Hollandaise,  
Sauce Velouté ( a white stock based sauce, it is the foundation for 
myriad sauces and can be flavored in infinite ways),  
Sauce Béchamel (basic French white sauce),  
Sauce Espagnole (basic French brown sauce) 
Sauce Tomate   
 

All the classic French sauces are derived from this culinary quintet.  
Youôll understand what sauces are best for what dishes, and 
practical applications for each.   
 

Oven Roast Asparagus with Blender Hollandaise 
Chicken with Tarragon Velouté 
Grilled Ribeye Steaks with Brown Sauce 
Pasta Gratin with Sauce Mornay 
Croustades with Herbed Marinara

 

J. A. Henckels 

International 
Stainless Steel Cookware 

 Heavy Gauge Multi-Ply Clad Stainless 
Steel for Even Heating 

 Ergonomic Handles 
 Dishwasher Safe for Easy Cleanup 

 Oven and Broiler Safe 
 Flared Rims for ease of pouring 

 Capacity Markings inside pans 

 
13 PIECE SET  

includes:  1 Qt, 2 Qt and 3 Qt Covered Saucepans, 

10ò Fry Pan with Lid, Steamer Insert for 3 Qt Saucepan, 

3.6 Qt Utility Pan, 6 Qt Covered Stock Pot 
 

OSV $638.00     SPECIAL $399.99 
 

10 PIECE SET 
also available, includes:   

1 Qt and 2 Qt. Covered Saucepans,  
8ò and 10ò Fry Pans, 3 Qt Covered Sauté Pan,  

6 Qt. Covered Stock Pot 
 

OSV $560.00     SPECIAL $299.99 

 

NEW! 4 PIECE SET 
includes: 

2 Qt. Covered  

Saucepan, 

 10ò Covered Fry Pan 
OSV $188.00 

SPECIAL $99.99 

 
  

YOUR CHOICE - 
ñTRY-MEôsò 
8ò Fry Pan or  

 

1 Qt Covered 

Saucepan 

Reg. $50.00 
 

SPECIAL $29.99 
 

Other open stock Henckels Saucepans,  
Fry Pans and Stock Pots also available. 

 

Prices valid through 6/30/2010
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Beautiful Brownies 
 

Amazing Treats  
Made Easy! 

 

Beth Klosterboer 
 

Limited to 16 Students 
Partial Hands-On 

 

Sat May 15 Settlersô Walk 11am-1:30 pm $45 
 

Beth Klosterboer, owner of Candy Garden, began her chocolate 

making career at age 13 by selling her creations to classmates 
and teachers.  Beth has owned two successful retail candy stores, 
and currently concentrates on corporate sales.  She ranks 
teaching as one of her most rewarding activities, and loves to 
share her knowledge with kids and adults. 
 

Create treats for the eye as well as the taste buds quickly and 
easily with boxed brownie mixes embellished with chocolate 
ganache and all manner of delicious enhancements.  Beth will 
show you how to make your dessert selection shine.  This is a 
partial hands-on class, so you will make your own creations, too. 
 

Gooey Caramel and Cherry Brownie Tart    
Brownie Torte with Peanut Butter Mousse and Chocolate 
Ganache    
Sweet and Spicy Chocolate Brownie Napoleons 
Hands-On:    
Peppermint Bark Brownie Scoops 
Coconut Brownie Scoops 
 

Yes! You Can Grill That 
 

Christopher Weist 
 

Mon May 17 Harperôs Point 6:30-9 pm $45 
 

Christopher Weist, a graduate of The Culinary 

Institute of America, has taught adult-education 
cooking classes at UCLA.  He has worked coast-
to-coast with several nationally known chefs and 
TV celebrities.  This Cincinnati native has 
appeared locally on the Fox Morning News, and is 
a member of the Advisory Board for Diamond 
Oaks. He is currently Catering Chef for McHaleôs 

Catering in Kentucky.  Chrisôs cooking style encourages students 
to experiment with ingredients and to have fun! 
 

Who knew there were so many things to toss on the grill?  We love 
our grills, and look for different ways to use them other than to 
cook burgers or steaks.  Let Chris show you an astonishing array 
of delicious and unexpected dishes you can turn out. 
 

Pizza Margherita 
Barbequed Whole Trout 
Root Vegetables ï you Can grill them 
Salmon Sliders with Citrus Aioli 
Charred Pineapple with Mango Sorbet 

 

Deweyôs Does It Better 
 

Chuck Lipp 
Tue May 18 Settlerôs Walk 6:30-9 pm $40 
Thu Jun 3 Harperôs Point 6:30-9 pm $40 

 

 

Chef Chuck Lipp is the Regional Manager of Deweyôs 
Pizza.  He is responsible for menus and develops the 

recipes for Deweyôs very popular offerings.  With 20+ 
years of experience in the restaurant business, Chuck 
certainly knows how to ñTake Pizza to the Next Level!ò 

 

Chuck Lipp returns with lots of dough and his best crust tossing 
coaching skills.  Even the most timid of students gets up and 
tosses the pizza dough with the bestðor worstðof them. So donôt 
wear your best clothes, but do make a point to come for the fun 
and stay for the pizza!! 
 

Strawberry and Macadamia Nut Salad 
The Green Lantern Pizza 
A Chefôs Choice Pizzaðalways a surprise, always a winner! 
How to Make and Handle Pizza Dough 
 

Sweet and Savory Pastries 
 

Karen Harmon   New Instructor! 
Wed May 19 Harperôs Point 6:30-9 pm $40 

 

An Encore Class: see Wed May 12 Settlersô Walk for details 
  

Szechuan Cooking 
 

Kathy Baker 
Thu May 20 Settlersô Walk 6:00-9 pm $45 
Wed Jun 23 Harperôs Point 6:00-9 pm $45 

 
 

Kathy Baker, an expert in Chinese cuisine, trained under Winnie 

Tuan, the noted San Francisco teacher, author and restaurateur.  
After four years of study, Kathy began teaching classes in 1979 at 
local establishments.  Focusing on the regional cuisines, Kathy 
provides special emphasis on the techniques, ingredients and 
cultures of China.  Kathyôs classes are informative as well as fun 
and you will be on your way to cooking Chinese like a pro 
 

Szechuanðor Sichuanðcuisine is a style of Chinese cooking 
famed for bold flavors, particularly the pungency and spiciness 
resulting from the liberal use of garlic and chili peppers, as well as 
the unique flavor of the Sichuan peppercorn.  Kathy will lead you 
on a tour of the province and share with you the secrets of cooking 
great Chinese at home.  Carry out may become a thing of the past 
for you and your family.  So break out the chopsticks and enjoy!. 
 

Shun Mai ï A traditional Chinese Dumpling 
Skewered Barbequed Beef Satay with Sha Cha Sauce ï a 
Chinese Barbeque Sauce 
Eggplant Szechuan Sauté 
Amoy Rice Sticks 
 

Strawberry Fields Forever 
 

Rhonda Clark 
Wed May 26 Settlerôs Walk 6:30-9 pm $45 

An Encore Class: see Wed May 26  Harperôs Point for details 
 

 

CooksôWares Knife Sharpening Service 
 

CooksôWares carries the finest knives made today in 

Germany and Asia, and this is a good reason to trust us to restore and recondition the edge on your blades.  

There is nothing more dangerous in the kitchen than dull knives, and all knives lose their edge over time, even 

if you maintain them regularly. 
 

Periodic sharpening by a professional will ensure that you have knives that are safer to use and perform well, 

doing the work as you guide them through your food.  Periodic professional sharpening will help extend the life 

of your knives by making it possible to maintain the edge longer.  We will be happy to show you how to 

properly store your cutlery and maintain the edges, too.  Just drop off your knives at either CooksôWares 

location and we will have them ready in a few days.   
 

Precision Knife Sharpening   $2.50 per blade 
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Cooking with My Mama(s)! 
Jackson Rouse and his Mamas 

 

Mon May 24 Settlerôs Walk 6:30-9 pm $45 
Mon Jul 26 Harperôs Point 6:30-9 pm $45       

Chef Jackson Rouse developed his interest in 

food as a boy working in family owned grocery 
stores.  He is well versed in Cincinnatiôs tastes 
from working at local top rated restaurants and his 
many years of fine dining experience.  He worked 
at The Murphin Ridge Inn, with its beautiful 

Adams County setting and abundance of local produce, and is 
now at the Iron Horse Inn bringing his unique style back to 

Cincinnati.  We are lucky to have him!   
 
 

Chef Jackson readily admits that he is a óMamasô Boyô!  He calls 
this class ñInspired takes on recipes from my inspirational family.ò  
He will be joined in our kitchen by both his mother and his 
mother-in-law to share family recipes that will inspire your own.  
This food is satisfying to the spirit and nourishing to the body.  It 
builds a bridge between generations.  Join us for food, laughter, 
and the opportunity to honor your own mamas!.  
 

Simple Crispy Roast Chicken with Fresh Thyme and Grilled 
Lemons  
Mushy Peas with Mint, Shallots and Greek Yogurt  
Roast Fingerling Potatoes with Crunchy Artichokes and a 
Tarragon Aioli 
Bibb Lettuce Salad with a SweetônôSour Cucumber 
Vinaigrette, crumbled Feta, and Shaved Fennel 
Carrot Cake Cupcakes with Orange and Ginger scented 
Cream Cheese Frosting 

 

All Day Chocolate Festival 
 
 

Lisa Cooper-Holmes 
Tue May 25 Harperôs Point 6:00 - 9 pm $45 

 

Lisa Cooper-Holmes, is the proprietor of the 
fabulous Haute Chocolate in Montgomery.   She 

has been creating, innovating, interpreting, and 
spinning delectable, edible and award-winning 
Lisaôs Brownies and original òfreestyleò chocolate 

confectionary items in her boutique kitchens since 1979.  She 
loves to teach and share her expertise in the realm of chocolate, 
and when she isnôt teaching she is very busy purveying Haute 
Chocolateôs repertoire of fine chocolate confections at her 

boutique in Cincinnati, and her boutique in ñChocolate Space.ò 
In late spring 2010, Lisa and her team are relocating to their newly 
renovated shop and kitchens in the Dupriest Cottage at 9424 
Shelly Lane in the Historic District in Montgomery, Ohio.  Be 

sure to visit her and Team Haute in their new digs. 
Imagine a day in which every meal you eat contains chocolate.  
Sounds like a fantasy or a dream, doesnôt it?  Well, itôs real!  And 
Lisa is just the chocolate fanatic to show you how to incorporate 
chocolate into each course you prepare. These recipes are sweet 
and savory and delicious and every one contains chocolate in 
some form.  Your chocolate dreams will come true!! 
F 

Breakfast: 
Pizzelles, Crème Fraîche and Chocolate Dipped Berries 
Apple, Cherry and Chocolate Cobbler 
Lunch:  
Brunch Salad with Chocolate Nibs, Romaine and Arugula, 
Roma Tomatoes, 
 Roasted Chicken with Lemon Aioli 
Dinner: 
Garden Marinara featuring Bittersweet Chocolate, Spinach, 
Lemon Pepper Pasta, with Parmigiano Reggiano 
Desserts: 
Lisaô Mini Lava Chocolate Cakes 
Traverse City Chocolate Cherry Truffles 
Lisaôs Double Chocolate Fudge Brownies with Cabernet 
Crackle with Vanilla Bean Ice Cream

 

COOKSôWARES CULINARY CLASS 
REGISTRATION POLICY 

 

We make every effort to present classes as described, but 
we do reserve the right to modify or cancel classes and 
menus if necessary. 
 

Discount:  All class registrants receive a 10% discount on 
merchandise purchases on the day of the class!  Class 
discounts do not apply to kitchen electrics, or during a 
storewide sale, or with coupons stating ñNo other 
discountsò.   
 

Registration Policies: 
1.  You may register by telephone, on-line, in person, or by 
mail.    Remember, payment must be made at the time of 
registration. 
2.  www.CooksWaresOnLine.comðour On-Line Registrationð
is fast, easy, safe, convenient, and secure.  We will not store 
or share your credit card information.  You may use your VISA, 
MasterCard, or Discover, and easy step-by-step instructions 
will be on your screen. 
3.  You may register by telephone or in person at the store 
during regular store hours.   
4.  As always, all registrations are on a first-come, first-served 
basis.  No preference is made for registering on-line, or for 
registering through the store, whether in person or by 
telephone.   
5.  Anyone holding a Gift Certificate or Store Credit who would 
like to use it to pay for all or any portion of their classes must 
register for the classes by contacting the store.  Again, no 
preference can be made for registering through the store.  
CooksôWares staff will need to access the web site to complete 
the transaction.  The only difference is the ability to use the Gift 
Certificate or Store Credit as payment. 
6.  Again, we do not store credit card information in our 
database.  You will provide that information each time as you 
register. 
7.  Please mark your calendar as soon as you register for a 
class.  CooksôWares is not responsible for missed classes.  
However, we do make every effort to telephone you a day or 
two prior to your upcoming class with a reminder. 
 

Cancellation Policies: 

1.  To cancel a Class Reservation, you must contact the store.  
Cancellation cannot be done through our web site. 
2.  There is no change to our Cancellation Policy.  For a 
refund, cancellation of a registration must be made five or 
more days prior to the class date.  If you find you are unable to 
attend a class, we encourage you to send someone in your 
place. 
3.  Classes with insufficient enrollment are cancelled five days 
prior to the class date; registered students are notified by 
telephone and receive a full refund.  If we cancel a class due to 
inclement weather or other unforeseen circumstances, you will 
be notified as soon as the decision is made and full refund will 
be issued.  However, if we hold a class, there will be no 
refunds due to the weather.   
 

What to Expect in Our Classes:  Portion sizes may 

vary, ranging from samples to meal size portions.  Seating is 
on a first-come basis.  The temperature in the school can 
fluctuate; you may want to bring a sweater or light jacket to 
class in case you are cold.  Demonstration classes allow you 
to sit back and relax while you listen to and watch the 
instructor.  Participation classes provide you with varying levels 
of hands-on experience. 
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Chef Monique Jamet Hooker 

returns to CooksôWares 
 

 

Chef Monique Jamet Hooker has been 

described as a culinary pioneer. She has been 
at the forefront of the seasonal cooking 
movement for many years.  She is a chef, 
teacher and author with a lifelong enthusiasm 
for food and travel.  Trained in Europe, she 
moved to New York where she worked 
alongside of and made lasting friendships with 
Jacques Pepin, Pierre Franey, Andre Soltner 

and Madeleine Kammann.  In the early ó70s she moved to Chicago 
where she has operated successful cooking school, catering 
company and restaurant.  She has written an award winning book 
Cooking with the Seasons, A Year in My Kitchen, with Tracie 
Richardson, and hosted a TV show called ñThe Seasonal Kitchen.ò 
 

Monique wants her students to learn to relax with food and enjoy 
the satisfaction of preparing meals with fresh ingredients.  She 
travels extensively, teaching and lecturing throughout the United 
States.  We are proud to welcome her back to Cincinnati and to 
CooksôWares. 

 

Simple and Easy Salmon Sensations 
 

Monique Hooker 
Wed May 26 Harperôs Point 6:30-9 pm $60 

 
 

Chef Monique believes that it is time to gather our families back 
around the dinner table and enjoy the family meal again.  In this 
class she will show you how to bake a whole salmon and then use 
the ñleftoversò to create delicious dishes using fresh ingredients 
with twice the flavor for half the work!  Youôll agree that this is 
much better than any fast food your busy life requires. 
 

Whole Baked Salmon 
Salmon Cakes 
Salmon Salad 
Salmon Chowder 

 

Soups are SaucesðSauces are Soups 
 

Monique Hooker 
Thu May 27 Settlersô Walk  6:30-9 pm $50 

 
 

Chef Monique will show you that this is trueðSoups ARE sauces, 
and sauces are soups.  You will learn how to make and then 
deconstruct each soup and transform it into a sauce to accompany 
several entrees.  How versatile and time saving!  Another way to 
make it easy to pull together a family meal, but one sophisticated 
enough for guests.  After all, guests can be family, too. 
 

The Soups: 
Roasted Pepper and Tomato Bisque 
Puree of Carrot 
Creamy Parmesan with Roasted Garlic 
Mushroom Velouté 

 

become Sauces to be served with: 
Chicken Breast 
Fish Filets En Papillote 
Pepper Steak 

 
 

The fish and seafood served in many   
/ƻƻƪǎΩ²ŀǊŜǎ ŎƭŀǎǎŜǎ ŀǊŜ ǇǊƻǾƛŘŜŘ ōȅ hŎŜŀƴǿƛŘŜ {ŜŀŦƻƻŘΦ  

 

 
475 Victory Drive  Springboro     937-610-5740 

10 am ï 5:30 pm Tue ï Sat 

 

Χ ƻƴŜ ƻŦ ƻǳǊ many fine locally owned merchants. 
 

 

A Southern Brunch for Dad or Grad 
Marilyn Harris 

Wed Jun 2 Harperôs Point  6:30-9 pm $60 
 

 
 

Marilyn Harris, CCP, has written 3 of our all time 
best-selling cookbooks: Cooking with Marilyn, 
Marilyn Harris Cooking School and Live from 
Marilynôs Kitchen.  Her radio show on WKRC 

550 AM and column ñCooking with Marilynò for 
The Cincinnati Enquirer, sparkle with freshness.  
Her knowledge is legendary throughout our area, 

and the enthusiasm she shares brings something special to each 
class.  
This brunch comes straight from the heart of the south to your 
table.  It will make a delicious impression on your family and 
friends as you stir up the Strawberry Mimosas with ease. To 
celebrate Fatherôs Day or a recent graduation, or just because itôs 
a beautiful Sunday morning, nothing could be finer! 
Strawberry Mimosas 
Baked Cheese Grits 
Homemade Spicy Sausage 
Southern Buttermilk Biscuits 
Strawberry Muffins 
Orange Pineapple Compote 

 

Deweyôs Does It Better 
Chuck Lipp 

Thu Jun 3 Harperôs Point  6:30-9 pm $40 

An Encore Class: see Tue May 18 Settlersô Walk for details 
 

Easy Summer Entertaining  
with the 30 Minute Mom 

Courtney Rathweg 
Thu Jun 3 Settlersô Walk  6:30-9 pm $40 
Wed Jun 30  Harperôs Point  6:30-9 pm $40 

Courtney Rathweg is known as the 30 Minute Mom.  Courtney is 

a local mother of three, who uses cooking as therapy.  She 
specializes in quick easy meals that look (and taste) amazing on 
the table, yet are as easy as 1-2-3!  You will always have a good 
time at Courtneyôs class, and come away with lots of time saving 
hints and tips that donôt skimp on flavor. 
How in the world can you find the time to have a dinner party?  
Courtney will show you how to put together a cool summer menu 
in no time at all, with do-ahead recipes and fresh ingredients 
assembled with flair. 
Checca Sauceða fresh tomato sauce made with tomatoes, 
basil, fresh mozzarella, extra virgin olive oil 
Make Ahead Caesar Salad with Citrus Salmon 
Orzo Lemon Dill Shrimp Salad with Zucchini and Summer 
Squash 
Bread Salad with Fresh Veggies and White Wine Vinaigrette 
Peach Cobbler 

 

Summertime Seafood 

Jackson Rouse 
Mon Jun 7 Harperôs Point 6:30-9 pm $45 
Mon Aug 9 Settlersô Walk 6:30-9 pm $45 

For Biography, see Mon. May 3, Harperôs Point 
Chef Jackson presents updated Southern seafood dishes with 
Style; just the thing for those alfresco dinners and picnics.  Youôll 
love the spin on these traditional dishesðcreative and classic at 
the same time. 
Sherry Pickled Shrimp with Red Onion, Fennel, Salad of fresh 
Radish and Avocado 
Country Ham Encrusted Sea Scallop with Heirloom Tomato, 
fresh Basil, shaved Sweet Corn, and Smoked Almonds 
Hominy Grits Soufflé topped with Lump Crab, Chives and 
Brown Butter 
Corn Bread Trifle with fresh Blueberries and  
Easy Lemon Curd



 

P 8 

 

SUN MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

May 2 
 

3 4 5 
HP  SUSHI MADE 

SIMPLE 
Jeff Simmons 

6:30 ï 9 pm   $50 

 

6 
SW   BON APPÉTIT 

YôALL 
Virginia Willis 

6:30 ï 9 pm   $65 

7 
HP  FRENCH 

MOTHER SAUCES 
Virginia Willis 

6:30 ï 9 pm   $65 

 

8 

9 
 

Mother½s 
Day  

10 
 

11 
HP  STRAWBERRY 
FIELDS FOREVER 

Rhonda Clark 
6:30 ï 9 pm   $45 

 

12 
SW   SWEET & 

SAVORY PASTRIES 
Karen Harmon 

6:30 ï 9 pm   $40 

13 
 

HP  PRIVATE CLASS 

 

14 15 
SW   BEAUTIFUL 

BROWNIES 
Beth Klosterboer  

11 a ï 1:30 p   $45 

16 17 
HP  YES!  YOU CAN  

GRILL THAT 

Christopher Weist 
6:30 ï 9 pm   $45 

 

18 
SW DEWEYôS DOES 

IT BETTER 

Chuck Lipp 
6:30 ï 9 pm   $40 

 

19 
HP  SWEET & 

SAVORY PASTRIES 

Karen Harmon 
6:30 ï 9 pm   $40 

20 
SW  SZECHUAN 

COOKING 

Kathy Baker 
6:00 ï 9 pm   $45 

21 22 

23 24 
SW   COOKING  

with MY MAMA(S) 
Jackson Rouse 

6:30 ï 9 pm   $45 

25 
HP  ALL DAY 
CHOCOLATE 

FESTIVAL 
Lisa Cooper-Holmes 

6:00 ï 9 pm   $45 

 

HP  SIMPLE EASY 26 
SALMON 

SENSATIONS 
Monique Hooker 
6:30 ï 9 pm   $60 

 

SW   STRAWBERRY 
FIELDS FOREVER 

Rhonda Clark 
6:30 ï 9 pm   $45 

27 
SW   SOUPS ARE 

SAUCES ~ SAUCES 
ARE SOUPS 

Monique Hooker 
6:30 ï 9 pm   $50 

28 
 

29 

30 31 
 

Memorial Day  
 
 

June 1 2 
HP  A SOUTHERN 

BRUNCH 
Marilyn Harris 

6:30 ï 9 pm   $60 

 

HP DEWEYôS DOES  3 
IT BETTER 
Chuck Lipp 

6:30 ï 9 pm   $40 
 

SW EASY SUMMER 
ENTERTAINING 

Courtney Rathweg 
6:30 ï 9 pm   $40 

4 
 

5 

6 7 
HP  SUMMERTIME 

SEAFOOD 
Jackson Rouse 

6:30 ï 9 pm   $45 

 

8 
SW ALL DAY FOR 

DAD 
Todd Davis 

6:30 ï 9 pm   $45 

 

9 10 
SW PAELLA WITH  

A TWIST 
Hector Esteve 

6:30 ï 9 pm   $45 

 

11 12 

13 14 
Flag Day  

 
SW  PASSED OUT ~  

APPETIZERS 
Christopher Weist 
6:30 ï 9 pm   $45 

 

15 
HP  AN OLD-

FASHIONED PICNIC 
Rhonda Clark 

6:30 ï 9 pm   $45 

 

16 HP  A MAPLE   17 
SYRUP BRUNCH 

Dan Berger 
6:30 ï 9 pm   $40 

 

SW   A ñGOOD FOR 
YOUò COOKOUT 

Jim Brooks 
6:30 ï 9 pm   $45 

18 19 

20 
 

Father½s 
Day  

21 22 
SW  AN OLD-

FASHIONED PICNIC 
Rhonda Clark 

6:30 ï 9 pm   $45 

 

23 
HP  SZECHUAN 

COOKING 
Kathy Baker 

6:00 ï 9 pm   $45 

24 
HP  HOG HEAVEN 

WORLD 
CHAMPIONSHIP BBQ 

J Augustin, G Cook, 
 I Parks 

6:00 ï 9 pm   $65 

 

25 26 

27 28 29 30 
HP EASY SUMMER 

ENTERTAINING 

Courtney Rathweg 
6:30 ï 9 pm   $40 

 

 July 1 2
 

 

HP  KIDS ARE COOKING! 
TWO DAY COOKING CAMP for AGES 6-9 

Enrollment Limited to 16 Students 
Beth Klosterboer 

11 am-1:00 pm   $70 

3 

 

HP  = Harperôs Point  (513) 489-6400       SW  = Settlersô Walk  (937) 748-4540       

www.cookswaresonline.com           Registration policies are on Page 6 and on-line.



 

 P 9 

 

 

 

SUN MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

Jul  4 
 

The 4 th   
of July  

5 6 7 HP  SUMMER         8 
GALETTES ï  

SWEET and SAVORY 
Kathy Lehr 

6:00 ï 9 pm   $60 
 

SW   BRAVO! 
Curtis Sizemore 

6:30 ï 9 pm   $45 

9 
HP  FILLED PICNIC 

BREADS 
Kathy Lehr 

6:00 ï 9:30 pm   $60 

10 
SW  SUMMER 
GALETTES ï  

SWEET and SAVORY 
Kathy Lehr 

11 am ï 2 pm   $60 

 

11 
SW  

FILLED 
PICNIC 

BREADS 
Kathy Lehr 
12nï3:30p 

$60 

HP SUMMER DINING  12 
with PAUL 

Paul Dagenbach 
6:30 ï 9 pm   $50 

 

SW  TASTE OF 
HAWAII 

Christopher Weist 
6:30 ï 9 pm   $45 

13 14 15 
HP  HOG HEAVEN 

WORLD 
CHAMPIONSHIP BBQ 

J Augustin, G Cook,  
I Parks 

6:00 ï 9 pm   $65 

 

16 17 

18 19 20 21 
HP  DǔVEEDôS 

DINING ON THE DECK 
David and Liz Cook 
6:30 ï 9:30 pm   $50 

 22 23  
 

SW  KIDS ARE COOKING! 
TWO DAY COOKING CAMP for AGES 6-9 

Enrollment Limited to 16 Students 
Beth Klosterboer 

11 am-1:00 pm   $70 

24 

25 26 
HP  COOKING  

with MY MAMA(S) 
Jackson Rouse 

6:30 ï 9 pm   $45 

27 
HP  A TASTE OF 
TANOôS BISTRO 
Gaetano Williams 

6:30 ï 9:30 pm   $45 

28 
 

29 
SW   BACK TO 

SCHOOL 
Rhonda Clark 

6:30 ï 9 pm   $40 

30 31 

Aug 1 2 
HP  CUMIN ECLECTIC 

CUISINE 
Owen Maass 

6:30 ï 9:30 pm   $45 

3 4 
SW  DǔVEEDôS 

DINING ON THE DECK 
David and Liz Cook 
6:30 ï 9:30 pm   $50 

5 6 7 
HP  TWEENS ARE 

COOKING!   
BLACK & WHITE 

DESSERTS 
Beth Klosterboer 

Ages 10-14 
11 amï 2 pm  $35 

8 HP  SUSHI MADE     9 
SIMPLE  

Jeff Simmons 
6:30 ï 9 pm   $50 

 

SW   SUMMERTIME 
SEAFOOD 

Jackson Rouse 
6:30 ï 9 pm   $45 

10 
HP  BACK TO 

SCHOOL 
Rhonda Clark 

6:30 ï 9 pm   $40 
 

11 
SW   CHEESECAKE 
PRIMER from a PRO 

Karen Harmon 
6:30 ï 9 pm   $40 

12 
HP  PAELLA WITH  

A TWIST 
Hector Esteve 

6:30 ï 9 pm   $45 

 
 

13 14 
SW  TWEENS ARE 

COOKING!   
BLACK & WHITE 

DESSERTS 
Beth Klosterboer 

Ages 10-14 
11 amï 2 pm  $35 

15 16 17 
COOL SUMMER 

SALADS 
Todd Davis 

6:30 ï 9 pm   $45 

18 
 

19 
HP  SOUTHWEST 

SUMMER MEAL from 
the GRILL 

Marilyn Harris 
6:30 ï 9:30 pm   $60 

20 21 

22 23 24 
HP  A NEW CROP of 

CORN RECIPES 
Dan Berger 

6:30 ï 9:30 pm   $45 

25 
HP   CHEESECAKE 
PRIMER from a PRO 

Karen Harmon 
6:30 ï 9 pm   $40 

26 
SW   BABY FOOD 101 

Courtney Rathweg 
6:30 ï 9 pm   $35 

 

27 28 

29 30 31 
HP  BABY FOOD 101 

Courtney Rathweg 
6:30 ï 9 pm   $35 

 

 

HP  = Harperôs Point  (513) 489-6400        

SW  = Settlersô Walk  (937) 748-4540       

www.cookswaresonline.com 
 

Registration policies are on page 6 and on-line. 

 
  



P 10 Fatherôs Day is June 20!  Have him cooking with Class! 

 

 

All Day for DadïA Fatherôs Day Celebration 

 

Todd Davis 
Tue Jun 8 Settlersô Walk 6:30-9 pm $45 

 

Todd Davis has been in the Food and Beverage industry for over 

20 years.  He brings to the table years of culinary, teaching, and 
sales experience. He has worked in the Toledo, Cincinnati, and 
Dayton markets over the past decade, and he has experienced 
many changes in the industry.  Being a true culinarian and lover of 
good food, he enjoys pleasing his clients and students with 
wonderful ideas and a pleasant experience.  

 

Dad can laze the day away in the hammock, as you cook up his 
favorite treats on his special day.  From breakfast through lunch, 
and finishing up with dinner, youôll make him feel special and 
honoredé and full! 
 

Eggs OôBrien 
Buttermilk Biscuits with Country Sausage Gravy 
Maple Walnut Pancakes with Honey-Cinnamon Butter 
Hot Italian Deli Submarine with Genoa Salami, Capicola Ham, 
Pepperoni, and Provolone 
Grilled Flat Iron Steak, Sherry Mushrooms, Sauce Béarnaise 

 

Paella with a Twistð 
Something New  for Your Paella Pan! 

 

Hector Esteve 
Thu Jun 10 Settlersô Walk 6:30-9 pm $45 
Thu Aug 12 Harperôs Point 6:30-9 pm $45 

 

Growing up in Puerto Rico, Hector Esteve learned to be a paella 

maker from his grandfather.  A graduate of the University of 
Cincinnati in Biology, Hector worked in research for 25 years.  But 
when he started his business, Paella at Your Place, as a part time 

venture, its huge success soon had him stirring up flavor full time.  
He caters several parties every weekend, and has enlisted his wife 
and a friend to meet the demand 
 

Paella is a traditional Spanish dish, easy and wonderfully flavorful.   
Hector is expert at both preparing it and teaching others to do so.  
He has a few surprises for our students in this class as he 
explores new ways to make paella, and a new dish to make in the 
paella pan. One dish is ñGermanò and one dish is even easier than 
paella but just as delicious!  Sign up quickly, as his classes always 
sell out, so you can find out what Hector has cooked up for us! 
 

TapasðSpanish Potato Omelet 
ñGermanò Paellaðwith beer and bacon! 
Mixed Seafood Fideuaðusing pasta instead of rice.  Another 
way to use your paella pan 
 

 

CooksôWares Tea Club 
 

CooksôWares Tea Club (for all us tea lovers) works the same 
way as our coffee club.  When you purchase 11 full-size tins of 
the Republic of Tea, your 12

th
 one is free.  CooksôWares 

carries 31 different teas in Black, Green, Red, White and Herb.  
Just let us know youôre in our CooksôWares Tea Club and 
weôll do the rest.  Enjoy a cozy cup of tea and save money too! 
 

 

Passed Out:  Appetizers  

for Summer Entertaining 
 

Christopher Weist 
Mon Jun 14 Settlersô Walk 6:30-9 pm $45 

 

Everyone needs new and different appetizer ideas.  Chris is here 
to add some easy and tasty choices to your repertoire  Open some 
wine and pass the platters! 
 

Rosemary Sirloin Bites 
Hoisin Chicken Skewers 
Cheese Puffsé and beyond 
Soup Shots 
Dessert Spoons

 

An Old Fashioned Picnic 
 

Rhonda Clark 
Tue Jun 15 Harperôs Point 6:30-9 pm $45 
Tue Jun 22 Settlersô Walk 6:30-9 pm $45 

 

For Biography see Tue  May 11, Harperôs Point 
 

This menu brings to mind a picnic in the park or on the beach or 
just in the back yard, with family and friends enjoying the food and 
the fun of just being together.  Perfect for a family reunion, or a 
Fourth of July bash or any other gathering, these dishes will bring 
back memories and help create new ones.  Join Rhonda as she 
does it the old fashioned way! 
 

Deviled Eggs 
Fried Chickenðthe best! 
Green Beans with Smoked Turkey 
Cheddar Herb Biscuits 
Blueberry Peach Upside Down Cake 

 

A Maple Syrup Brunch  
from Maple Grove Farm 

 

Dan Berger 
Thu Jun 17 Harperôs Point 6:30-9 pm $40 

 

Lifelong cook Dan Berger is the owner and chef of 
Maple Grove Farm Catering, in Lebanon.  Dan 

produces a variety of foods on his farm, but 
maple syrup is his favorite.  Dan is a 
sophisticated farm boy with a passion for fresh 
ingredients. His love of cooking has enhanced his 
journey through professional ranks, and his catering wins rave 
reviews. He is one of our most popular chefs, and he loves to 
share his knowledge of cooking in his own unique way. 
 

This class was voted on by Danôs students this winter as the class 
theyôd most like him to teach.  Listen to themðthey know what 
theyôre talking about.  Danôs way with maple syrup and all things 
brunch related is fabulousðand fun!!  Donôt wait to sign upðall 
those students are waiting! 
 

Veggie Frittata 
Corned Beef Hash 
Fancy French Toast 
Pumpkin Pancakes with Maple Syrup 
Fruit Compote  
 

A ñGood-For-You!ò Cookout   
Grilling Alternatives 

Jim Brooks 
Thu Jun 17  Settlersô Walk   6:30-9 pm $45 

 

Originally from Florida, Jim Brooks moved to Ohio in 1993.  After 

attending a local University for 2 years, he decided college wasnôt 
his ñthingò and moved to Lexington where he began work as a 
busboy at a popular restaurant.  It was there that Jim first 
discovered his urge to cook, moved into the kitchen and worked 
steadily up the ranks.  With encouragement from his Chef, Jim 
enrolled at the French Culinary Institute of New York, graduated 2 
years later and moved back to Ohio.  He was offered the position 
of Sous Chef at the brand new Dublin Pub in Downtown Dayton, 
and quickly showed his talents and was named Exec. Chef.  After 
10 years there he began to explore other possibilities and is now 
the Exec. Chef at the new West Chester Medical Center.  He 
continues to defy the stereotypes of hospital food, bringing flavor 
and comfort to those who need it most. 
 

Here are some grilling options for all of us who would like to eat 
more healthfully, but donôt want to sacrifice flavor.  Grilled salmon 
and grilled veggies  will satisfy everyone at your table. 
 

Barbecued Salmon with Pecan Crust 
Montreal Grilled Vegetables 
Sautéed Brussels Sprouts with Pistachios 
Cucumber and Tomato Salad with Goat Cheese 
Sweet Grilled Peaches with Honey and Milk
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An Old Fashioned Picnic 
 

Rhonda Clark 
 

Tue Jun 22 Settlersô Walk 6:30-9 pm $45 
 

For Biography see Tue  May 11, Harperôs Point 
An Encore Class: see Tue 15 Harperôs Point for details 

 

Szechuan Cooking 
 

Kathy Baker 
Wed Jun 23 Harperôs Point   6:00-9:00pm $45 

 

An Encore Class: see Thu May 20 Settlersô Walk for details 
 

 
 

World Championship Winning  BBQ 

 

George Cook, John Augustin, and Ira Parks 
Thu Jun 24 Harperôs Point 6:00-9 pm $65 
Thu Jul 15 Harperôs Point 6:00-9 pm $65 

This class has sold out all 11 times it has been offered!  
Sign up early. 

 

 ñBBQ Mavenò George Cook, ñSlimò John 
Augustin, and ñQueen of Cluckò Ira Parks  

are not the typical culinary instructors.  Georgeôs 
degree is in mechanical engineering and  he works at 
GE Aviation.  Johnôs degree is in marketing and he 
has been part of the computer software business for 

financial institutions for over 40 years.  Iraôs degree is in administrative 
management and she has been in corporate insurance for over 25 
years .  George, John, and Ira are, however, the head chefs for the 
Cincinnati based BBQ team ñHog Heavenò, which qualified for 9 
appearances and has won 4 trophies (Ribs twice, Hot Wings, 

and Sauce) at the World Championship BBQ Cooking Competition 
in Memphis, Tennessee.  The teamôs chicken finished in the top 10 
in the Memphis in May World BBQ Championship and the beef 
brisket  finished in the top 6% at the Kansas City BBQ Society 
Grand Royal Contest.   

This is always one of our most popular classes! Be prepared to 
taste and learn how to make championship caliber ribs, pulled 
pork, chicken, salmon, beef brisket, Johnôs famous baked beans, 
and more.  Part of the instruction will be grill side at Hog Heavenôs 
competition cooker where youôll meet the teamôs heart and soul, 
Bubba, and learn how a grill/smoker works.  George and John will 
talk about getting into competition, BBQ, cooking tips and how to 
buy or build your own equipment.  George and Johnôs first goal in 
any competition is for their team to have fun. Come and be part of 
the team tonight.  

BBQ Pork Ribs  Beef Brisket 
Smoked Sausage Baked Beans 
Pulled Pork  BBQ Chicken 
Salmon Mushrooms 
 

 

Easy Summer Entertaining  
with the 30 Minute Mom 

Courtney Rathweg 
Wed Jun 30  Harperôs Point  6:30-9 pm $40 

 

An Encore Class: see Thu Jun 3 Settlersô Walk for details 
 

Bravo! 

Curtis Sizemore  
 

Thu Jul 8 Settlersô Walk 6:30-9 pm $45 
 

Executive Chef Curtis Sizemore of Bravo Italian Kitchen in 

Dayton, Ohio earned his culinary degree from Columbus State and 
his BA from Ohio State University.  His career with Bravo began in 
Columbus, then Cincinnati and now heôs at the Dayton location 
 

What can we say about Bravo that we havenôt already said?  We 
donôt know, but what we DO know is that Bravo never disappoints, 
and always delivers delicious food in a comfortable atmosphere.  
Curtis delivers that same level of flavor and comfort when he 
comes to CooksôWares, which is why his classes always sell out.  
So sign up quick so you wonôt miss out this summer. 
 

Chicken and Artichoke Crostini 
Grilled Beef Tenderloin Salad 
Linguini with Baby Clams, Tomatoes, and Chilies 
Crab Cakes 
Surprise Dessert 

 

 

Kids are Cooking 

at CooksôWares!! 
 

A Two Day Cooking Camp for Ages 6-9 
 

Enrollment Limited to 1 6  Students per session  
 

Beth Klosterboer 
 

Thu  Jul 1 and Fri Jul 2 
Harperôs Point 11 am-1:00 pm $70 

 

Thu  Jul 22 and Fri Jul 23 
Settlersô Walk 11 am-1:00 pm $70 

 
 

Beth Klosterboer, owner of Candy Garden, began her chocolate 

making career at age 13 by selling her creations to classmates 
and teachers.  Beth has owned two successful retail candy stores, 
and currently concentrates on corporate sales.  Sharing her 
knowledge with hundreds of kids and adults, she ranks teaching 
as one of her most rewarding activities. 
 

Include your kids, ages 6 to 9, in the fun as they get cooking in our 
kitchen.  Beth has planned two activity filled classes for your boys 
and girls, including good information about safety in the kitchen, 
and food safety in general.  But fun is the order of the day!  Please 
have your child bring an apron, or wear old clothes, as this is a 
HANDS ON class. A good time will be had by all. 
 

Class 1:  Picnic Fun 
Crispy Hot Dog Pops 

Funny Sunny Potato Chips 
Root Beer Floatwiches 
Watermelon Slushies 

 

Class 2ðFun with Chips 
Chicken Chippers 

Carrot Chips with Ranch Dip 
Crispy Crunchy Chip Cookies 
Mint Chocolate Chip Cookies 

 

 

 

 

 
  

 

Tweens are Cooking  

at CooksôWares, too! 
 

Black and  Desserts   Ages 10-14 
 

For details, s ee  P14  
Sat Aug 7   Harperôs Point 
Sat Aug 14   Settlersô Walk 

 



P 12 Bread Workshops and Summer Dining 

 

 

Summer GalettesðSavory and Sweet 
 

Kathy Lehr  
 

 Hands On Workshop    Limited to 12 Students 
Thu Jul 8 Harperôs Point 6-9 pm $60 
Sat Jul 10 Settlersô Walk 11 am-2 pm $60 

 

Kathy Lehr is a bread authority.  She was 

mentored by French Chef Danielle Forrestier, 
and trained with Jeff Hamelman, James 
McGuire, and Peter Reinhart.  and has been 
teaching cooking classes for 20 years.  Her 
recently released DVD, ñClassic French 
Bread and Moreéò is a guide through the art 
of bread making.  Kathy is an expert when it 
comes to helping people understand the 

chemistry of bread making, build confidence and gain the ability to 
bake perfect breads any time!  Her classes sell out quickly, so 
donôt wait! 
 

Itôs wonderful to have an all purpose dough that works for both 
savory and sweet dishes.  In this hands on class, you will learn 
how to make a simple yet flakey and buttery dough which you will 
roll out into a free formed ñpieò, or galette.  Each team of two will fill 
their galette with a different filling. So you will have the opportunity 
to taste SIX varieties, three sweet and three savory.  These are 
great for picnics and summer parties as they may be eaten warm 
or at room temperature. 
 

Basic Galette Dough 
Fillings: 
Spinach, Potato and Feta cheese 
Tomato, Fennel, Olive and Fontina Cheese 
Galette Parisienne (Caramelized Onion, Gruyere and Ham) 
Almond Pear 
Summer Fruit 
Rhubarb Raspberry 
 

 
 

Filled Picnic Breads 
 

Kathy Lehr  
 

 Partial Hands On 
Fri Jul 9 Harperôs Point 6-9:30 pm $60 

SUN Jul 11 Settlersô Walk 12 n-3:30 pm $60 

For biography, see above. 
 

In this class Kathy will show you how to create three doughs, two 
of which are flavored.  She will demonstrate making the dough, 
forming the loaves, and preparing and filling the breads that are 
perfect for picnics or for any time at all.  Kathy is the bread 
authority and you will be confident that you can be too after 
attending her classes. Itôs easier than you think! 
 

Chewy Round Loaf for New Orleansô Muffuletta 
Herb and Cheese Loaf filled with three cheese and prosciutto 
Tomato, Basil and Cracked Pepper Loaf braided and filled 
with olive and tomato filling

 

Summer Dining with Paul 
 

Paul Dagenbach 
Mon Jul 12 Harperôs Point 6:30-9pm $50 

 
 

Cincinnati native Executive Chef Paul 
Dagenbach, a graduate of the Cincinnati Culinary 

Arts Academy, began at La Rosaôs at age 15.  After 
spending time at the award winning Palace 
restaurant, Paul moved to Lexington where he 
further developed his skills.  Cincinnati welcomed 
Paul back to town where he served as Executive 
Chef for Sturkeyôs and Encore Bistro.  

CooksôWares is fortunate to have Paul at nearby deShaôs where 

he continues to delight diners with his flair for fabulous food.   
 

Paul is one of our favorite chefs.  He is so creative, yet you will 
always be able to recreate his dishes in your own kitchen.  He is a 
master of flavor and food combinations that enhance each other 
for a most satisfying effect.  Come to his class and see what we 
mean. 
 

Shrimp and Corn Chowder 
Cowboy QuesadillaðBBQ Pork, Caramelized Onions and 
White Cheddar 
Bruschetta Salad with Pesto Vinaigrette 
Grilled Chicken with Lobster Couscous Salad 
DessertðChefôs Choice 
 

Taste of Hawaii 
 

Christopher Weist 
Mon Jul 12 Settlersô Walk 6:30-9 pm $45 

For Biography, see Monday May 17 Harperôs Point 
 

Aloha!!  If you dream of Hawaiian breezes and sand and surf, but 
just arenôt going to get there this year, come to CooksôWares and 
let Chris take you on his own special guided tour of the islands.  
Perfect for this lazy summer season, these recipes will inspire you 
to have your own luau  Aloha! 
 

Ahi Pokeða traditional tuna salad 
Imu Porkðbarbecued pork 
Lomi Lomi Salmonðfresh tomato and salmon  
Chicken Long Rice 
Haupiaðcoconut pudding 
 
 

World Championship Winning  BBQ 
 
 

George Cook, John Augustin, Ira Parks 
Thu Jul 15 Harperôs Point 6:00-9 pm $65 

 

An Encore Class:   
See June 24 Harperôs Point for details. 

 
 

 

Kids are Cooking 

at CooksôWares! 
 

A Two Day Cooking Camp for Ages 6-9 
 

Enrollment Limited to 1 6 Students per session  
 

Beth Klosterboer 
 

 

Thu  Jul 22 and Fri Jul 23 
Settlersô Walk 

11 am-1:00 pm $70 

 
An Encore Camp:  see Thu Jul 1 Harperôs Point for details 
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DƃVeedôs Dining on the Deck 
David and Liz Cook 

 

Wed Jul 21 Harperôs Point 6:30-9 pm $50 
Wed Aug 4 Settlersô Walk 6:30-9 pm $50 

 

David Cook is Chef/Owner of DǕVeedôs 
at 934, in Mt. Adams.  His culinary 

inventiveness and innovative concepts, 
combined with wife Lizôs restaurant 
management experience, have created a 
highly acclaimed restaurant.  Perennially 
ranked among the top ten restaurants by 
Cincinnati Magazine (# 3 this year!), 

DǕVeedôs reflects the culinary and creative talents of Chef David. 
 

A mad genius of flavorsðthatôs David Cook!  His restaurant is his 
laboratory, and his diners are his guinea pigsðbut there were 
never happier guinea pigs anywhere!!  Occasionally he steps out 
of the lab and brings his creations to the CooksôWares kitchen.  
Come and see what heôs concocted for your summer alfresco 
dining.   
 

Grilled Basil Shrimp 
Risotto Croquetta with Grilled Tomato Relish 
Grilled Flatiron ñAsian Marinatedò with Kim Chee, Bean 
Sprout Salad 
Surprise Dessert 

 

Cooking with My Mama(s)! 
Jackson Rouse and his Mamas 

 

Mon Jul 26 Harperôs Point 6:30-9 pm $45 
 

An Encore Class:  see Mon May 3 Settlersô Walk for details 
 
 

A Great Gift Idea! 
Give a CooksôWares Gift Certificate! 

 

Our customers tell us CooksôWares Gift Certificates are 
welcome gifts that anyone with a kitchen.   
Good for cooking classes or merchandise,   

they are sure to please, always fit, and so easy for you.  
 
 

A Taste of Tano Bistro 
 

Gaetano Williams 
Tue Jul 27 Harperôs Point 6:30-9 pm $45 

 

We welcome back Chef Gaetano Williams, chef-owner of Tano 
Bistro and Catering in downtown Loveland.  He has been in the 

restaurant business in one capacity or another for 32 years, most 
recently as Executive Chef at McCormick and Schmicks  

seafood restaurant in Cincinnati .  He brings fine dining to the 
suburbs, and has located his bistro in a restored historic building 
midway between the Little Miami River and the Loveland Bike 
Trail.   Tano Bistro  offers a multi-ethnic and regional American 

style, featuring fresh seafood and meats, and it has been a hit with 
local diners. The restaurant has been so successful that Gaetano 
already has plans to expand his space in the near future.  Join him 
as he shares with you some of his signature dishes. 
 

Simple ingredients with bold flavors are always a hit, whether you 
order them in a restaurant, or make them in your home kitchen.  
Chef Gaetano is a master at preparing just that kind of food.  
Hereôs a menu that showcases both simplicity and flavor. 
 

Prosciutto wrapped Asparagus, grilled and stuffed with 
Roasted Red Pepper and Romano 
Grilled Pork Loin, marinated with Ancho, Honey and Roasted 
Garlic 
Roasted Red Potatoes with Garlic and Rosemary 
Broccolini steamed with Olive Oil and Lemon  
Fresh Berry Compote with Crème de Star Anise 
 

 

Back to School  

Rhonda Clark 
Thu Jul 29 Settlersô Walk 6:30-9 pm $40 
Tue Aug 10 Harperôs Point 6:30-9 pm $40 

 

For Biography see Tuesday, May 11, Harperôs Point 
 

We hate to bring bad newsðor good news depending on your 
point of viewðbut summer will soon be over and school will be 
starting and with it will start the busy pace of homework, activities, 
and sports practices.  Be prepared with a slew of new recipes for 
meals and snacks that can be done on the fly, with a nutritional 
boost for you and your kids as well.  Rhonda will help you get 
ready, and youôll be able to relaxðmaybe! 
 

Maple Nut Granola 
Peanut Butter Oatmeal Muffins 
Pizza Turnovers 
Grilled Chicken Quesadillas 
Turkey Chili with Cheddar Herb Biscuits 

 
 

The meat and poultry served in many CooksõWares Harperõs Point 

classes are purchased at Holzman Meats.  

 
We encourage you to join us in supporting our  

many fine locally owned merchants.  

 
Cumin Eclectic Cuisine 

 

Owen Maass 
Mon Aug 2 Harperôs Point 6:30-9 pm $45 

 

Chef Owen Maass returns to CooksôWares!  We are so pleased to 

have Owen back as the Executive Chef of one of Cincinnatiôs best 
and most exciting restaurantsðCumin Eclectic Cuisine.  Owen 

began his career here in Cincinnati at the acclaimed Chateau 
Pomjie and Chez Alphonse.  Having discovered his love for 
cooking, he attended the Culinary Institute of America, refining his 
technique in the kitchen.  He worked at Aquavit in New York City, 
then moved to Chicago, where he worked in several high profile 
kitchens, most notably the fabulous Tru.  Since his return to 
Cincinnati he has worked at Sturkeyôs, LôAuberge in Dayton, and 
now Cumin.  Chef Owen brings creative flair and modern style to 

this excellent restaurantðrated number 7 in the city by Cincinnati 
Magazine this year. 
 

Cumin made its reputation as an Indian Fusion restaurant and 
created many admirers of the fragrant and flavorful dishes 
prepared in its tiny kitchen.  It has grown and changed a bit, but it 
still ranks up there with the best in our rich and varied food scene.  
Layers of flavor are the goal.  Come and sample what Owen has 
brought to Cuminôs sleek, modern tablesðEclectic Cuisine! 
 

Cumin SaladðSpring Roll Wrapper Crisps, Tamarind Date 
Dressing, Tomato, Chickpeas, Cilantro,  
Red Onion, Micro Cilantro 
Roasted Pork Shoulder with Cauliflower and Brussels 
Sprouts Gratin, Spinach Salad, Pan Sauce 
Hazelnut Cake with Toffee Coffee Crème Anglaise  
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DƃVeedôs Dining on the Deck 
David and Liz Cook 

Wed Aug 4 Settlersô Walk 6:30-9 pm $50 

An Encore Class:  See Wed July 21 Harperôs Point for details 
 

 

Tweens Cook! 

 at CooksôWares! 
 

Black and  Desserts 

Ages 10-14 
 

Enrollment Limited to 1 6  Students  
 

Beth Klosterboer 
Sat Aug 7 Harperôs Point 11am-2 pm $35 
Sat Aug 14 Settlersô Walk 11am-2 pm $35 

 

For biography, see Thursday, July 1, Harperôs Point 
 

Get your ñtweensò involved in a late summer fun activityða 
Saturday spent making chocolate treats.  This HANDS ON 
class is meant to be fun, but there will be some real skills 
practiced as well.  Expect that this class will also be messy, so 
send your student with an apron or be sure they wear older 
clothes.  You may even get to taste some of the treats they 
createðif there are any left! 
 

Triple Chocolate Cookies 
Black and White Chocolate Truffles 
Cookies and Cream Chocolate Bark 
Black and White Chocolate Rice Krispie Pops 
Black and White Chocolate Pretzels 
 

 
 

Sushi Made Simple 

Jeff Simmons 
Limited to 1 6  Students      Hands On!  

 

Mon Aug 9 Harperôs Point 6:30 ï 9 pm  $50 
 

For Biography, see Wed May 5, Harperôs Point 
An Encore Class:  see May 5 Harperôs Point for details 

 

Summertime Seafood 

Jackson Rouse 
Mon Aug 9 Settlersô Walk 6:30-9 pm $45 

 

For Biography, see Mon May 3  Harperôs Point 
An Encore Class:  see June 7 Harperôs Point for details 

 
 

The fish and seafood served in many CooksõWares Harperõs Point 

classes are purchased at Seafood Station.  

 

 
 

We encourage you to join us in supporting our  

many fine locally owned merchants.  
 

 

 

Back to School  

Rhonda Clark 
Tue Aug 10 Harperôs Point 6:30-9 pm $40 

 

For Biography see Tuesday, May 11, Harperôs Point 
An Encore Class:  see July 29 Settlersô Walk for details 

 

Cheesecake Primer from a Pro 
 

Karen Harmon  New Instructor 
Wed Aug 11 Settlerôs Walk 6:30-9 pm $40 
Wed Aug 25 Harperôs Point 6:30-9 pm $40 

 

For Biography see Tuesday, May 11, Harperôs Point 
 

Cheesecakes are a challenge, as anyone who has tried to make 
them will tell you.  They crack, break, get too done on the outside 
and not done enough on the inside, and other frustrating 
scenarios.  Well, CooksôWares and Karen Harmon come to your 
rescue!  Karen bakes and sells her cheesecakes to Dorothy Lane 
Market in the Dayton area, and their high standards for quality are 
legendary.  Sooo..Karen knows what sheôs talking about when she 
takes you step by step through the cheesecake making and baking 
process.  There will be a few extras thrown in as well. So come 
and learn and leave your cheesecake frustrations behind. 
 

Homemade Graham Crackers 
Homemade Caramel Sauce 
Sômore Cheesecake 
Caramel Café Cheesecake 
Key Lime Cheesecake 
Plain Cheesecake with Glazed Fruit 
 

Paella with a Twist--Something New for 
Your Paella Pan!! 

Hector Esteve 
Thu Aug 12 Harperôs Point 6:30-9 pm $45 

 

For Biography, see Thurs June 10, Settlerôs Walk 
An Encore Class:  see Thurs June 10, Settlersô Walk for details 

 

Tweens Cook! 

 at CooksôWares: 
Black and White Desserts 

Ages 10-14 
 

Enrollment Limited to 1 6  Students  
 

Beth Klosterboer 
Sat Aug 14 Settlersô Walk 11am-2 pm $35 

For biography, see Thursday, July 1, Harperôs Point 
An Encore Class:  see Sat Aug 7 Harperôs Point for details 

 

Cool Summer Salads 

Todd Davis 
Tue Aug 17 Settlersô Walk 6:30-9 pm $45 

For biography, see Tuesday, June 8, Settlersô Walk 
 

There is something so refreshing about preparing and enjoying 
cool and crisp salads in the hot weather.  A salad can be a 
complete meal or a complement to something from the grill or 
other entrée.  It can be for lunch or for dinner, for a party or picnic 
or just the two of you at home on the deck. Todd has some great 
salads to share with you, so you have something new to help keep 
you cool. 
 

Traditional Caesar Salad with Black Pepper Lemon Marinated 
Grilled Chicken 
Italian Summer Salad with Balsamic Vinegar 
Toasted Couscous Salad with Grilled Summer Vegetables 
Spinach and Strawberry Salad with Toasted Walnuts and 
Raspberry Vinaigrette
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A Southwestern Summer Meal  

from the Grill 
Marilyn Harris 

Thu Aug 19 Harperôs Point 6:30-9 pm $60 

For biography, see Wednesday June 2, Harperôs Point 
 

Marilyn does amazing classes here at CooksôWares, and has for 
years, but our favorite thing she does is a menu with flavors of the 
Southwest.  We asked her to do one for usðand youðthis 
summer and she has come up with a sensational meal you can do 
on your grill.  Mix up the margaritas and call your friends.  Thereôs 
a party waiting to happen!  

Grilled Shrimp Quesadillas with Roasted Tomato Salsa 
Chile-Lime Marinated Pork Tenderloin with Creamy Poblano 
Chile Sauce 
Grilled Southwest Corn Salad 
Watermelon and Jicama Salad with Tequila Vinaigrette 
Dulce de Leche Sundae with Salted Toasted Pecans 
 

A New Crop of Corn Recipes 
 

Dan Berger 
Tue Aug 24 Harperôs Point 6:30-9 pm $45 

For biography, see Thursday June17, Harperôs Point 
 

Dan Berger is a farmer at heart and he brings his farming intuition 
to the abundant corn harvest we are fortunate enough to have 
here in the Ohio Valley.  He has included corn in every one of 
these recipes, so you can pick and choose the ones youôd like to 
mix and match with the rest of your menuðor serve them all at 
once!  Why not?  This bounty will be gone soon enough; use it 
while itôs here! 
 

 Pan Seared Tilapia with Roasted Corn, Pepper, and Pineapple 
Cilantro Salsa 
Roasted Corn Nibblers with Curry Butter 
Southwest Corn Pudding with Green Chilies and Parmesan 
Topping 
Corn, Leek, and Shrimp Chowder 
Corn Cakes with Maple Syrup (from Maple Grove Farm) and 
Fresh Berries 
 

Cheesecake Primer from a Pro 
 

Karen Harmon  New Instructor 
Wed Aug 25 Harperôs Point 6:30-9:00pm $40 

 

For Biography see Tuesday, May 11, Harperôs Point 
An Encore Class:  see Wednesday Aug 11, Settlersô Walk for 

details 
 

Baby Food 101  

Courtney Rathweg 
Thu Aug 26 Settlersô Walk 6:30-9:00pm $35 
Tue Aug 31 Harperôs Point 6:30-9:00pm $35 

For Biography, see Thursday, June 3, Settlersô Walk 
 

Courtney has a beautiful almost 1 year old ï her 3
rd

  daughter -  
and she has made the decision that as her daughter begins to eat 
solid food, that she should eat as well as the other members of her 
family. So she makes Josieôs food herself.  She wants to share 
with youðnew moms and dads, expectant moms and dads, 
grandparents of all experience levelsðhow to go about making 
nutritious and simple foods for your  babies and toddlers.  Sheôll 
share information, techniques, personal experiences and recipes 
for you to taste, and then go home and make for your little ones.  
Give them the best you can give themðitôs way easier than you 
might imagine.   
Courtney will cover:  How to get started, Appropriate foods for 
various ages, First foods and how to go about introducing them; 
Purees and grains 
 

Homemade Teething Biscuits 
Chicken Veggie Couscous 
Making Fun Out of Your Food

 

COOKWARE and STONEWARE
 

Le Creuset 6 Quart Stock Pot  
 

Heavy gauge steel 
construction with durable 
enamel finish.  Performs on 
all cooking surfaces, and 
will not absorb odors or 
flavors.   
 

Available in Red, Cobalt, 
Kiwi, Caribbean, Dijon, 
White, Black, or Dune.    
 

Reg. $55.00     SAVE 27%    
SPECIAL $39.99 

 

 

Le Creuset 1 2ò x 9ò Baking Dish  
In colors that match Le 
Creuset Cookware, this 
generous dish moves 
smoothly from refrigerator 
or freezer to microwave, 
oven or broiler, and right to 
the table.  
 

Incredibly durable, resists 
chipping, cracking, and staining.  Enameled coating makes the 
surface scratch resistant, and is so easy to clean.  Dishwasher 
safe.   Available in 9 colors. 

 

Reg. $45      SAVE 33%      SPECIAL $29.99 

 

Le Creuset Skillet  Grill  
 

Great for low-fat cooking ï fat 
drips away and is collected 
between the pan ribs. 
 

Pouring lips on both sides drain 
away liquids with ease. 
 

Distinctive grid  sears food evenly 
and creates an attractive pattern 
on burgers, fish, vegetables, and 
more. 
 

Reg. $125.00    SAVE 28%      SPECIAL $89.99 

 

Le Creuset Stoneware Baking Set  
 

These handy baking  
dishes are so  versatile, 
youôll be reaching for 
them all the time!  Set 
includes 1 - 10İò  x 7ò, 
and 1- 7ò x 5ò. 
With colors that match Le 
Creuset Cookware, they 
are perfect for cakes, 
casseroles, dips, 
appetizers, and more!   
 

Dishwasher safe.  Available in 7 colors. 
 

Reg. $61.00      SAVE 42%     SPECIAL $34.99 

 
 

Le Creuset Prices valid through 6/30/2010
 



 

 

 
The Shops at Harperôs Point 
11344 Montgomery Road 
Cincinnati, Ohio 45249 
513-489-6400 

 
 
 
 
 
 
 
 

DATED MATERIAL  
 

 
www.cookswaresonline.com 

The Shops at Harperôs Point 
11344 Montgomery Road 

Cincinnati, Ohio 45249 
513-489-6400 

behind De Shaôs Restaurant

 

Store Hours: 
Monday ï Friday  10 am ï 8 pm 

Saturday  10 am ï 6 pm 
Sunday  12 noon ï 5 pm

The Marketplace at Settlersô Walk 
756 North Main Street 
Springboro OH  45066 

937-748-4540 
near Dorothy Lane Market 

 

 

CUISINART HAND-HELD  

IMMERSION BLENDER 
 

200 Watts or Power 
Push button Control 

Chopper Attachment, 
Whisk, and Measuring Beaker 

 

Suggested Price $90. 

SPECIAL $49.99 
 

 

CUISINART 12 CUP GLASS 
AUTOMATIC COFFEE MAKER 

 

24 Hour Programmable Timer,  
Brew Pause, Gold Tone Filter, 

Charcoal Water Filter, 
Small Pot Setting, Dripless Carafe 

60 Oz, Ergonomic Design 
 

Suggested Price $110.       

SPECIAL $59.99 

LESS $10. REBATE  

YOUR COST $49.99 
 

 

CUISINART 10 CUP THERMAL 
AUTOMATIC COFFEE MAKER 

 

24 Hour Programmable Timer,  
Brew Pause, 

Permanent Gold Tone Filter, 
Charcoal Water Filter 

 

50 Oz, Thermal Carafe 
 

Suggested Price $145.00 

SPECIAL $79.99 

LESS $10. REBATE!    

YOUR COST $69.99 

 

CUISINART 9 CUP 
FOOD PROCESSOR 

 

Brushed Metal Housing 
Wide-Mouth Feed Tube 

 

10 Year Motor Warranty 
 

Includes Chopping Blade,  
Shredder Disc, 

Medium Slicing Disc 
 

Suggested Price $270. 

SPECIAL $149.99 
 

 

CUISINART 2 QUART  
ICE CREAM, SORBET,  

FROZEN YOGURT MAKER 
 

Makes Frozen Drinks also 
Double Insulated Freezer Bowl 

Brushed Metal Housing 
Fully Automatic 

 

Suggested Price $145. 

SPECIAL $79.99 
 

 

WARING PROFESSIONAL 

FLIP BELGIAN WAFFLE 
MAKER 

Rotary Feature ensures even baking, 
extra deep pockets 

Audio Beep Tone indicates waffle is 
ready 

Thermostat/Browning Control 
Makes Perfect Waffles Every Time 

 

Suggested Price $150. 

SPECIAL $79.99 

 
Cuisinart and Waring prices are valid through 6/30/10  or while supplies last. 
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