The Natural Epicurean Academy of Culinary Arts

May 2008

4 Sunday Monday Tuesday Wednesday Thursday Friday Saturday A
April 27 Zo 29 5{Y) May 1 Z S
Weekend Seminar with Culinary Program - Sensational Seafood
Warren Kramer Assistant Training - Healing Fish Soups and
Kidney Health: The Key to Christina Terriquez Condiments - Rosa Vera
Your Vital Force 7:00-9:00 pm KS 7:00-9:00 pm KS
8:00 am-7:00 pm
4 o) [¢) [4 o ) 10
Fundamentals of Cooking | Cooking for Optimal Health | Home Processing - Part 1:
for Disease Prevention Whole Grains & Flour Products
Whole Grains - Dawn Acid/Alkaline Balance of Traditional Whole Grain
Pallavi Foods - Dawn Pallavi Breads: Kayu and Sprouted
6:30—7:45 pm 7:00-9:00 pm SWC - Christina Terriquez
Acid & Alkaline Demystified 7:00-9:00 pm KS
- Dawn Pallavi
7:45-9:30 pm
1T 17 13 14 15 16 17
Mother’s Day Fundamentals of Cooking | Cooking for Optimal Health | Home Processing - Part 1:
for Disease Prevention Vegetables & The Physics | Flour Products
Vegetables - Dawn Pallavi | of Food - Dawn Pallavi International Flatbreads -
6:30—7:45 pm 7:00-9:00 pm SWC Christina Terriquez
The Physics of Food - Recipe Conversion & Demo| 7:00-9:00 pm KS
Dawn Pallavi 6:00—7:00 pm
7:45-9:30 pm How Food Affects Your
Health & Emotions - Austin
- Tina Brackins
lo 19 ZU Z1 272 23 24
Student Book Review Fundamentals of Cooking | Cooking for Optimal Health | Home Processing - Part 1:
Group for Disease Prevention Sea Vegetables & The Flour Products
6:00-8:00 pm OS Sea Vegetables - Dawn Importance of Water Vegan Noodles - Christina
Pallavi Quality - Dawn Pallavi Terriquez
6:30—7:45 pm 7:00-9:00 pm SWC 7:00-9:00 pm KS
The Physics of Water -
Dawn Pallavi
7:45-9:30 pm
29 20 Z/ p4s] 29 oU Sl
Memorial Day Fundamentals of Cooking | Cooking for Optimal Health | Home Processing - Part 1: Business Weekend
for Disease Prevention Soups & The Skinny on Flour Products Intensive with Dawn Pallavi
Soups - Dawn Pallavi Carbs - Dawn Pallavi Seitan - Christina Terriquez 9:00 am-3:00 pm
6:30-7:45 pm 7:00-9:00 pm SWC 7:00-9:00 pm KS
Carbohydrates: The Good, Cooking for the 5 Senses -
the Bad & the Ugly - Dawn Rosa Vera
Pallavi 7:00-9:00 pm KS
7:45-9:30 pm
June 1 2 3 s 5 5 7

Home Processing - Part 2:
Soy Products
Miso Production - Christina
Terriquez

7:00-9:00 pm KS

The Versatile Bean
Bean Basics
7:00-9:00 pm KS

Business Weekend
Intensive with Dawn Pallavi
9:00 am-3:00 pm

Classes meet at Casa de Luz except: CR-Crossings DFW-Dallas DP-Dawn's Home FM-French Meadows GK-Gina's Kitchen KC—Kushi Conference KS-Kitchen Space OS-Off Site
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