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Culinary Demonstration and Tasting
Chef: Andrea Glick
Join us as we get a glimpse into a chef’s education as we sit in a new state–of– the–art amphitheater for a demonstration, lecture and tasting of a variety of dishes in the only facility of its kind on Long Island. Our menu includes: 

Hummus with baked whole wheat pita chips
Herbed Marinated Chicken Kabobs with Tzatziki Dip

Apricot and Chickpea Tagine with Whole Wheat Confetti (chopped vegetable) cous cous

         Participants will be able to:
     1.  Discuss the merits of the Mediterranean Diet

     2.  Learn a skill: Braising techniques used in the preparation of the recipes

     3.  Learn a skill: Grilling techniques used in the preparation of the recipes

     4.  Discuss the recipe ingredients
DATE/TIME:
Tuesday, October 25, 2011
4:45 pm-Check in and Networking (Pre-registration required)
5:00 – 8:00pm – Program
Suffolk County Community College – Culinary Arts & Hospitality Center
20 E. Main St. Riverhead, NY
Long Island Expressway to Exit 72 east onto Route 25 which becomes Main St. Riverhead, left at traffic light at Roanoke Ave. First right into parking lot.
Three hours of Continuing Education credits are being offered for the program.  Non-LIDA/GNYDA members will be charged an admission fee ($25) or can join LIDA ($35) with proof of ADA membership.  Students will not be charged an admission fee with proof of student status from ADA approved Program. Cancellation of any LIDA meeting due to inclement weather will be posted on our website www.eatrightli.org
All LIDA  members, please sign in at the registration table.
**Please bring a non-perishable item for the Foodbank.[image: image2.png]



