




A Night Out: Couples Class �, HANDS-ON CLASS

Instructor: Pierre Lamielle, chef, cookbook author
Friday November 26 at 6:30-9:00, $90pp

Why spend your Friday night doing the same-old, same-old? It’s fall, the nights are cool, and you’re looking for new 
ideas for cozy entertaining. Find a friend or invite your partner to spend a deliciously different evening adding to your 
culinary repertoire. Master new recipes and cooking techniques together in a convivial atmosphere, then enjoy the 
great food you’ve made. Sharpen your culinary skills while you get to know new, like-minded people. Space is lim-
ited. Book early for this very popular class!

Thai Classics �, HANDS-ON CLASS

Instructor: Patrick Dunn, chef/owner of InnerChef
Saturday November 27 at 10:00-12:30, $85

Thai food wins over any crowd. It’s healthy yet rich in flavour, spicy without assaulting the palate, and it plays tastes 
and textures off each other with subtlety and finesse. Patrick reveals how to achieve the signature notes of this, his 
favourite cuisine, through coconut milk and kaffir limes, cilantro and basil, lemongrass and ginger. 

Healthier Holiday Baking �, HANDS-ON CLASS

Instructor: Julie Van Rosendaal, food journalist, writer, cookbook author
Saturday November 27 at 2:00-4:30, $85

“Will Power will be away from the office over the holidays, so please leave a message and he will get back to you on 
January 1.” Let’s face facts: It wouldn’t be the holidays without delicious home-baked yummies. But you’re kidding 
yourself if you think you can withstand the appeal of these ever-present snacks. So do yourself a favour and relieve a 
bit of holiday stress by giving yourself the peace of mind to enjoy healthier goodies, guilt-free. You don’t have to tell 
anyone they’re healthy – they won’t ever have to know. 

A Night Out: Couples Class �, HANDS-ON CLASS

Instructor: Chris Halpin, owner/chef of Manna Catering Services
Saturday November 27 at 6:30-9:00, $90pp (downstairs in our Bistro Kitchen)

Why spend your Saturday night doing the same-old, same-old? It’s fall, the nights are cool, and you’re looking for 
new ideas for cozy entertaining. Find a friend or invite your partner to spend a deliciously different evening adding to 
your culinary repertoire. Master new recipes and cooking techniques together in a convivial atmosphere, then enjoy 
the great food you’ve made. Sharpen your culinary skills while you get to know new, like-minded people. Space is 
limited. Book early for this very popular class!

Christmas Baking �, HANDS-ON CLASS

Instructor: Jenni Neidhart, catering director at The Cookbook Co.
Sunday November 28 at 11:00-1:30, $85

A baker’s day begins early in a flurry of flour and a bonanza of butter. Spend a Sunday with Jenni, learning her craft. 
Stock up for the holidays – take your labours of love home to share now or freeze for later. Or, you know, eat the 
whole bunch in the car after class. It’s totally your call.

Christmas Baking (Repeat class) �, HANDS-ON CLASS

Instructor: Jenni Neidhart, catering director at The Cookbook Co.
Sunday November 28 at 2:30-5:00, $85

A baker’s day begins early in a flurry of flour and a bonanza of butter. Spend a Sunday with Jenni, learning her craft. 
Stock up for the holidays – take your labours of love home to share now or freeze for later. Or, you know, eat the 
whole bunch in the car after class. It’s totally your call.

Reserve this date for your Private Function – Monday November 29

Fondues DEMO CLASS

Instructor: Richard Desnoyers, chef, owner of Flavours of the World 
Tuesday November 30 at 6:30-9:00, $90

Its English translation is “melting”. The French word, “fondue”, conjures luxuriant images: pots filled with pools of 
melted cheese; crusty bread cubes in a basket, twin-tined forks at the ready. But cultures from Switzerland to Japan 
serve up surprises in their versions of fondue. Join Richard as he maps the many ways to make and eat fondue. Like 
life, it is a slow ritual, this business of fondue, perfect for slow entertaining your favourite people.



Vancouver’s Tahera Rawji knows how daunted 
many of us are by the prospect of cooking Indian food. 
She also knows how much non-Indians love the com-
plex flavours of this exotic and multifaceted cuisine. 
An expert teacher and the author of Simply Indian, and 
her new book Simply More Indian (Whitecap), Tahera 
transforms the mysterious into the comprehensible 
and gives you the power to make culinary magic.

Special Guest Instructor 

Tahera Rawji

Our Special Guest Instructors

TAHERA RAWJI IS TEACHING SIX CLASSES IN OCTOBER!

BOB’S CLASS IS OCTOBER 12TH

ERIC’S CLASS IS SEPTEMBER 28TH

Special Guest Instructor 

Bob Blumer

Special Guest Instructor 

Erik Akis

Bob Blumer is a Canadian who currently lives under the D of the 
Hollywood sign. He’s been an international television star for over a 
decade, first as host of The Surreal Gourmet, and most recently, 
as chef-host and co-creator of Glutton for Punishment. Now in 
its fifth season, the show can be seen on the Food Network and 
Food Network Canada and on stations in over 30 countries around 
the globe. The Surreal Gourmet’s Airstream Toastermobile trailer 
winning program is still in syndication in over 25 countries. Bob’s 
newest cookbook is Glutton for Pleasure - Signature Recipes, Epic 
Stories and Surreal Etiquette (Whitecap). Blumer’s whimsical and 
playful approach to food relies on everyday common ingredients.
We are thrilled that Bob is returning to The Cookbook Co. Cooks.

ERIC AKIS is the food writer for the Victoria Times Colonist. 
His twice-weekly food features appear in a variety of other 
newspapers across Canada. Prior to becoming a journalist, Akis 
worked 15 years as a chef in a variety of operations. Eric has just 
completed his 6th cookbook called Everyone Can Cook Slow Cooker 
Meals. His previous books in the popular Everyone Can Cook 
series are national best-sellers. When not writing, Akis works as 
a food consultant, providing services such as food styling and 
recipe and product development. His clients include Thrifty Foods, 
Vancouver Island’s largest supermarket chain. Akis lives in Victoria 
with his wife, Cheryl Warwick, also a chef, and teenage son Tyler.



Chef-instructor Michael Allemeier is part of the new brigade of forward-looking culinary educators at SAIT Polytechnic. 
His career as a chef has taken him from Tuscan fare at Winnipeg’s Amici’s to a lengthy stint as winery chef at Mission Hill 
Family Estate Winery in the Okanagan. In between, he hung his executive chef’s toque at Teatro in Calgary and at Bishop’s 
in Vancouver, where he co-authored Bishop’s The Cookbook. He has studied food under two members of Canada’s Culinary 
Olympic Team during a four-year stint with Delta Hotels. Michael was a popular fixture on The Food Network’s Cook Like 
a Chef series, and earning his C.C.C. designation stands as a milestone in his career. Michael is a strong supporter of local 
producers and growers, and serves on Slow Food Calgary’s steering committee. 

Matthew Altizer’s abiding love for all things culinary began at a very early age. He started working in the cooking school 
at The Cookbook Co. at the age of 13 and while most people his age would be asking for computer games, his reward for 
good grades were Global knives and All-Clad pots. He left to get his cooking diploma from Pacific Culinary Institute in 2007, 
graduating with honours, and has returned to be the catering chef at The Cookbook Co. Cooks. 

Valerie Andrews was her family’s youngest cucumber-scrubber when she was a kid growing up in Quebec. She grew up 
immersed in a family tradition that canned all that they could, from their garden and the market. It informed her life as a adult; 
Valerie went on to study cooking at George Brown College in Toronto, then acquired a diploma in illustration and design at 
Sheridan College in Oakville, Ontario. She has spent 20 years working in the food world, as a cook, personal chef and whole 
foods educator, and is currently tending The Cookbook Co. Cooks booth at the Calgary Farmers’ market. Her love of food en-
dures. Valerie loves sticky pots and gooey spoons, and makes and sells her preserves, what she calls “jewels in the cupboard.”

Georgia Annis, an accomplished cook and baker, took the culinary program at SAIT and this formalized her love of all things 
culinary. She is the warm, welcoming person who has assisted chefs and coordinated our volunteer staff for the past 10 years 
at our cooking school. She has crossed to the other side of the counter to begin teaching her own classes! 

Greg Conley spent his formative years helping in his mother’s and grandmothers gardens, eating everything he could while 
they weren’t looking. He attending the professional cooking program at SAIT, then apprenticed at the Palliser Hotel. After time 
spent working in Italy and Austria, he settled into working at Red Tree where he is currently the Executive Chef 

Chef Giuseppe di Gennaro is an intense, passionate and detail-driven advocate for modern Italian cuisine. After five years 
as chef and co-owner of Il Sogno, he opened the elegant and urbanely understated Capo in Bridgeland, which was honoured 
by enRoute magazine as Canada’s second-finest new restaurant in 2006. His food is consistently elegant, clearly contemporary 
without being trendy, complex streams of ingredients woven into deceptively simple, precisely-plated cutting-edge fare. His 
most recent project is a collaboration with Carmelo Rago, CEO of Sorrentino’s Restaurant Group, to reignite Sorrentino’s,  
now called Sorrentino’s by Di Gennaro.

Richard Desnoyers believes that food is all about creating great memories. This proud Francophone believes in good 
technique, to make good food that is deceptively simple on the plate and palate. He says that television has taught diners to 
expect immediacy, without allowing time for the process of cooking, which is not immediate, especially when you have the 
pride of centuries of French tradition behind you. Richard studied law at Laval University in Québec and was a defence lawyer 
for eight years before entering the restaurant business. He has worked as executive chef at The Belvedere in Calgary and 
The Rimrock Hotel in Banff, with stints in Vancouver, Quebec and Fernie. His new business, Flavours of the World, brings 
hard-to-find and everyday ingredients to the home and professional cook. 

David Cox, prairie-raised in Calgary, Alberta was trained by some of the best local talent. Over the span of a 13-year career, a 
love of French technique, local ingredients and Rocky Mountain culinary style has molded this talent. Fans of David’s food style 
have described it best as approachable, light but vibrant and nourishing, and well rooted in the French style. Career highlights 
include Head Chef at Muse Restaurant and Lounge in Calgary. This was followed by a 2-year trek into the world of private yacht 
cooking which took him to France, Italy, Spain and a private chef position in Moscow for a Minister of Parliament. Currently the 
Head Chef at The Painted Boat on the Sunshine Coast, David returns to Calgary for the month of November to fill in for Divino 
chef John Donovan.

Al Drinkle Somewhere between playing guitar and singing in punk rock bands and completing a BA in Philosophy from the 
U of C along the way Al Drinkle fell in love with wine and has since been thoroughly and unrepentently consumed by the subject.  
In pursuit of vinous knowledge, Al completed his Sommelier Diploma through the International Sommelier Guild and he 
continues to satisfy an insatiable thirst for further insight into all things wine. Al has been at Metrovino since August 2008.

Patrick Dunn likes to think of himself as “The Thai Guy”. He is one of the rare chefs who both bake and cook, and has 
worked as a chocolate-maker at Callebaut Chocolaterie as well. Patrick is a grad of the SAIT apprenticeship program and of 
the pastry program at Le Cordon Bleu in Ottawa. A keen rock and mountain climber, his recent travels to Nepal and Thailand 
have given Patrick a larger viewpoint of the world – and a good look at Mount Everest. Patrick views cooking and baking as art 
forms, and recently formed his own company, InnerChef.

Aki Fujita was born in Sapporo, Japan, and has been in the restaurant business for 10 years. When he arrived in Canada, 
Aki first honed his cooking skills at various sushi houses, including Sushi Hiro and Hana Sushi. He has just finished filming 
episodes of Go to Chef, where he was a guest chef on television’s M-style, a show geared toward males in the urban 
community. Most recently, Aki was general manager at Zen 8, where he hosted the popular “Iron Chef Nights” which 
offered a night of singing, dining and sushi-making.

Our Local Instructors...



Alex Good was born in Stratford, Ontario. Surrounded by extraordinary local farms and restaurants, he grew up with a 
deep-rooted love for food and wine. After graduating from George Brown University in Toronto in 1998, he worked in some of 
the finest kitchens in Ontario. Alex’s passion for wine led him to complete sommelier’s training in 2001 with the International 
Sommelier Guild. He has worked as a sommelier at Rundles, Langdon Hall, and Sooke Harbour House. Alex has served 
as a judge for the All-Canadian Wine Championships nine times. His culinary vision is for local, sustainable foods that are 
true to the season. Alex is currently a sommelier at Merlo Vinoteco.

Chris Halpin, owner of Manna Catering Services and chef for hire, draws his inspiration from everything around him and 
from life pursuits. Food like art, architecture, and even clothing, are important and interesting ways of getting to know how a 
particular culture interacts with their history and the world. This and a life-long admiration for French technique, brings a fresh 
kind of fusion to his food. Chris is a popular instructor who specializes in the Friday/Saturday Night Out Couples’ Cooking 
Class. His firm commitment to making food fun, fast and approachable ensures that all enjoy the experience.

Richard Harvey has worked in multiple aspects of the wine trade for over 20 years. Starting as a wine-slinging bartender 
at Bridges restaurant in Vancouver, he has subsequently been sommelier, importer and, for the the past 20 years, a wine 
retailer. Richard established the wine store Metrovino in 1996 to be the Yin to the Yang of The Cookbook Co. Cooks. 
Richard operates the Calgary Wine Academy and teaches for the International Sommelier Guild.

Rogelio Hererra our favourite Latin chef, has spent ten years cooking in Calgary. He has been sous-chef at Teatro, chef at 
Wildwood, executive chef at Vintage Chop House, and then worked at Divino. Rogelio has now opened Alloy, with a cross 
cultural menu inspired by his travels through Asia and Latin America. 

Dee Hobsbawn-Smith has been actively involved in Calgary’s food scene for more than two decades. She is an award-
winning food writer and author who built on her food careers – as cook, caterer, chef and restaurateur – to establish an  
influential media role as a leading advocate for local, sustainable agriculture and food culture, and she is a proud member  
of Slow Food Calgary, and serves on the steering committee. Her books include Skinny Feasts, The Quick Gourmet, and 
The Curious Cook at Home. She is a co-author of Dishing: Calgary Women Cook and Double Dishing, and has contributed to six 
other books, including three Canadian textbooks. Her freelance writing also appears in City Palate and Alberta Views, 
Western Living and Northwest Palate. Dee’s newest book is Shop Talk.

Hiro Inoue moved to Canada from Osaka, Japan, in 1999 to experience a new culture and widen his opportunities. 
He learned about sushi in Calgary at Kyoto 17, and went on to be sushi chef at Zen 8, where he was managing partner. 
In the sushi classes that he co-leads with Aki Fujita, Hiro frequently brings along his guitar. 

Kevin Kent is the former sous-chef at River Café and knife aficionado as well as being a staunch advocate of local and 
seasonal fare. Kevin can be found selling amazing Japanese knives at his “hamono-y”, Knifewear, located in Inglewood. 

Xavier Lacaze grew up in Toulouse, France. He began to apprentice at 15 in a fine dining restaurant in Gascony, France 
and from there he refined his knowledge in some of the best restaurants in Switzerland, French Riviera, French Alps and  
Caribbean. He moved to Los Angeles where he became Executive Pastry Chef at the restaurant Ortorlan. We are very 
fortunate to have him in Calgary, he is now the Executive Chef at Muse Restaurant.

Pierre Lamielle is a graduate from the French Culinary Institute in NYC, but uses his cooking skills as a food writer too. 
Pierre had the off-beat Easy Cook column in Swerve magazine. The unique format combines great recipes, colourful stories 
and whacky illustrations. Look for his first published cookbook Kitchen Scraps, A Humourous Illustrated Cookbook (Whitecap) on 
shelves now, and check out his ever-changing blog at kitchenscraps.ca.

Geoff Last is a long time wine merchant, presently the manager of Bin 905. He writes on wine for various publications 
including City Palate, Fast Forward, and The Calgary Herald. He has been honing his culinary skills for twenty years, focusing 
predominantly on his love of Mediterranean food.

Dominique Moussu is a French chef, born and raised in Brittany, where his father ran a charcuterie-traiteur. After over five 
years as executive chef at Teatro, he opened L’Epicerie in 2008. He has gone back to the traditional foods: his blackboard 
menu at L’Epicerie lists a short collection of classics, including several styles of house-made pork pates, soups, entrees 
(usually beef bourguignon and Toulouse-style cassoulet) sandwiches, and a pair of desserts, all house-made. His most recent 
project has been a consultancy to Saint Germain.

Jenni Neidhart is the Catering Director at The Cookbook Co. Cooks. She is passionate about baking, with a keen interest 
in the oven and its progeny. Jenni has a sure hand with all things chocolate, and likes to turn her hand to decorating her cakes 
in a fluidly modern style. With a exceptional sense for presentation, Jenni’s baking is as beautiful as it is delicious.

Chi Nguyen was born in Viet Nam. She came to Calgary in 2001. She is a graduate of SAIT Polytechnic’s professional 
cooking program and holds a BA in early childhood education. She cooks at the Pengrowth Saddledome’s restaurant and at 
the Webber Academy. Cooking is more than a trade for Chi; it is also a hobby. She is an avid fan of cookbooks and food TV, 
and uses both as bridges into her ongoing exploration of western culture and cuisine.



Jennifer Norfolk grew up baking beside her mother and grandmother. To finance her way through university she baked 
part-time at the Toronto bakeries Dr. Cheese and The Cake Lady – little did she know that this sideline would become her 
lifelong pursuit. After taking the baking course at SAIT she worked at Florentine, then Brûlée Patisserie. Jennifer became 
the owner of this prominent and well-loved bakery in 2006 and continues to dazzle us with her stylish, delicious sweets. 

Gail Norton is co-owner of The Cookbook Co. Cooks, and the publisher of City Palate. She is a wonderful cook, with 
a true palate and strongly honed instincts about what works. She’s one of “The Chixx”, too, as a contributor to the book 
Dishing: Calgary Women Cook and its sequel, Double Dishing. Gail also co-wrote Cooks in my Kitchen, Tales and Recipes from a 
Cooking School, as well as The Best of City Palate: 10 Years of Good Eats and Good Reads. Her companies – The Cookbook Co. 
Cooks, its store and its Cooking School, began in a small 2nd floor space on 17th Ave, 25 years ago, and City Palate, now 
in its 12th year of publication – are unique treasures that are appreciated for their vision and focus. An inveterate traveler,  
Gail is one of the hosts on The Cookbook Co.’s Culinary Escapes in the south of France, and in Tuscany, Italy.

Colin Penttinen works as sous-chef at The Living Room after a stint at River Café. He loves grains and fresh pasta, fish 
and to see people cook fish properly. He is a condiment fan, and loves relishes in particular. He is a SAIT Polytechnic grad, 
and he is a former gymnastic star at the national level. His athletic training emphasized balance and focus, both important 
aspects of his life as a cook.

Caterina Pizanias is a native Athenian, an accomplished author, lecturer, and energetic Greek cook! Her cooking was 
inspired early in her life by the tavernas and kafeneia of Plaka, Athens’ bustling neighbourhood at the foot of the Acropolis, 
and by the fresh foods, spices, and flavours of the Aegean islands where she spent her summers. Caterina  loves to cook for 
friends and, and shares her knowledge of special food and wines found only in Greece with the small groups of travelers she 
takes annually to Greece with her company The Art Exchange. She is also an active member of Slow Food Calgary and the 
Greek Women of Wine organization.

Bridget Rathwell is The Curry Queen, the chef and creator of Buchaaz Masalaaz, a Calgary-based company which pro-
duces a line of gourmet organic sauces  – vindaloo, curry, dal, chickpea curry, tandoori and butter chicken. Born and raised 
in Calgary, she and her husband Joe operated a home-style takeout place, Six Ways to Sunday, in Chestermere, making 
everything from scratch. The sauces are inspired by Bridget’s mother, Maggie Cooper.

Camilla Rivard studied vegetarian cooking in New York City at the Natural Gourmet Cookery School in 2000. While in 
Manhattan, she apprenticed informally, catering for Ralph Lauren and the New York Yankees. Camilla is a personal chef who 
specializes in organics and Asian cuisine, with side trips into French bistro fare. She was co-owner of The Bison Mountain 
Bistro in Banff. Since returning to Calgary, she has renewed her role as a personal chef and caterer. 

Allan Shewchuk goes from barrister to amazing cook in under five seconds. A wanna-be Italian, Allan is blessed with the 
passionate soul and palate of a man born to live in Tuscany. He enjoys traveling to his adopted homeland, always returning 
with spellbinding tales of terrific meals and sights. His classes at The Cookbook Co. Cooks are perennial favourites, featuring 
Allan’s romantic and informatively informal approach to cooking as the ultimate expression of amore.

Brent Stoesz, the Gluten-Free Chef, chef and author, has over 20 years in the cooking industry. When celiac disease became 
part of his family life, he put his culinary smarts to work. The Gluten-Free Chef Cooks What you Crave (James and Thomas, 2008). 
A SAIT Polytechnic grad, Brent has cooked at La Chaumiere, The Palliser Hotel and many other kitchens in his career. 
“What do you miss?” is the burning question for most gluten-free households: Six years of research yielded the answers, 
which range from baked goods to pasta to side dishes, pizza, and all the things that make holiday and everyday cooking a 
pleasure. Feeding gluten free dishes to his kids’ friends proved the litmus test for quality. 

Dave Thurgar is a graduate of Rockin’ Ronnie Shewchuk’s late-night school of good coals. Dave cut his teeth in the food 
world of catering with a mobile custom smoker, and has since moved his slightly obsessive interest in fire and smoke to 
wood-fired ovens and pizza. Dave is a SAIT grad. 

Julie Van Rosendaal is the best eater she knows. This busy, talented baker, eater and writer has written four cookbooks, 
One Smart Cookie, Grazing, In the Dog Kitchen and Starting Out. She is hard at work on the fifth – on feeding your baby from first 
bite until they leave home. She is developing plans for several new projects to be launched in Spring 2009, and is the food 
and nutrition columnist on CBC Radio’s Calgary Eyeopener. Check out Julie’s blog at www.dinnerwithjulie.com

Judy Wood has been a fixture in Calgary since the mid-’80s. She is widely respected and liked as a witty, relaxed, supportive 
friend and talented colleague. Her food leans to the classic, no surprise in a chef who trained at La Varenne in France and then 
worked at David Wood’s high-profile fine food shop in Toronto. Judy eventually settled in Calgary, where she worked as chef 
of Sunterra before opening Savoury Café in 1998. Another media mogul, Judy is featured every Saturday on Global’s Satur-
day morning television scheduling, tucked in amongst the cartoons, comedians and curlers. Judy is a proud member of “The 
Chixx,” Calgary’s all-women consortium of authors of Dishing: Calgary Women Cook, and Double Dishing. She is an instructor at 
The Cookbook Co.’s Culinary Escapes in the south of France, and in Tuscany, Italy. In 2006, Judy became a partner in Meez 
(formerly Mise En Place), a “make-and-take” kitchen in Lakeview Village Plaza and Willow Park Village.


